PAOLO SCAVINO

Castiglion Falletto

met Enrico Scavino — son of

Paolo, and today owner,

winemaker and virtual creator
of this model estate — as | had barely
started my business. He already made
very fine wines, and indeed his was the
Barolo | had fist chosen for my
selection. The times were not ripe for
us. It took eight years before our
friendship turned into a common
venture. With prime vine-yards in the
township of Castiglion Falletto known
for wines of stunning longevity, (and
tiny recently acquired vineyards in the
sublime crus of Cannubi and Rocca
dell Annunziata), his wines are
amongst the longest lived in the whole
Barolo appellation.

Enrico has been rewarded many times
by the highest ratings in the Italian and
international press, and in 2004 he has
been rate among the top ten producers
in the world by “Wine Spectator”.

Typical of all my selections,
Scavino's estate was very small — just
11 acres of vines — although in the
meantime it has reached over fifty
acres. Fertilization is organic and
pruning short.  Production is thus
inevitably small by any standards,
endowing these Baroli with superb
concentrations.

The township of Castiglion Falletto
has always produced a Barolo of
unusual strength, famous for its
formidable tannic clout, and Scavino's
wines certainly have the power justly
attributed to this particular zone. But
the tannic quality so ubiquitous among
the available Barolo from Falletto has
always been, and is still, rather the end
result of a style of vinification that
privileged extra long macerations on
the skin (up to 30 days!), often at very
high fermentation temperatures. This
is certainly not Scavino's style —
whose small but impeccable cellar

equipment includes stainless steel,
temperature-controlled  fermentation
vats. Barolo is never macerated for
more than 10 days; oak ovals and
small French barriques are used to
yield perfectly balanced wood flavours
according to the nature of the vintage;
the wines are nature of the vintage;
the wine are bottled and cellared for up
to 18 months before release.

The reputation of this stellar estate
has been greatly enhanced throughout
the 1990s, a period in which daughter
Enrica has gradually taken over a
significant share of the winemaking
duties from her father.
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“... few apply themselves with [Sca-
vino' g] diligence and competence.”

Daniel Thomases,
The Wine Advocate 10/03

“Scavino and his daughters are
fashioning riveting wines.”

Robert Parker,
The Wine Advocate 10/01

Piedmont

Dolcetto d’ Alba
Barbera d’Alba“ Carati
Barolo

Barolo Carobric

Barolo Bric del Fiasc
Zone: Barolo
Cru: Bric dél Fiasc
Varietal: Nebbiolo
Vineyard Ext.: 7.63 hectares
Average Prod.: 8800 bottles

Barolo Cannubi
Zone: Barolo
Cru: Cannubi
Varietal: Nebbiolo
Vineyard Ext.: 0.57 hectares
Average Prod.: 2,700 bottles

Barolo Rocche Annunciata
Langhe Rosso “Corale”
Vino da Tavola

Bianco “ Sorriso”

Total acreage: 50 acres

Soils: variations on chalk,
clay and marl

Varieties: Nebbiolo; Barnera;
Dolcetto: a little Cabernet
Sauvignon (for “ Corale” ,
where it is blended with
Nebbiolo and Barbera); Sau-
vignon Blanc and Chardonnay.

Average production: 6,600 cases.

Viticultural highlights: greening be-
tween rows; green harvesting.

Vinificatory highlights: Dolcetto is

raised entirely in tank; the
others all spend time in
barriques and/or demi-muids.
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