
ALDO & RICCARDO 
SEGHESIO 
M onforte d’A lba 

 
met Aldo and Riccardo 
Seghesio through two fine 
friends and great winemakers 

of the area who occasionally 
bought small quantities of grapes 
from them.  In fact, they were 
signalled to me for the 
understanding quality of their 
grapes from their vineyards in 
M o nforte’s cru of L a V illa.  T his, I 
soon found out upon visiting, is a 
beautiful, small, tremendously steep 
south –facing slope only workable 
by hand. 
  These friends through whom I 
was introduced now help in the 
winemaking of this six-hectare 
estate, whose first release –  the 
1988 Barolo La Villa, (first bottling 
ever from this cru!) –  happily 
coincided with a magnificent 
vintage. 
  The character of La Villa betrays 
its vicinity to La Ginestra, its 
better-known neighboring cru justly 
famous for the elegance of its 
w ines.  A ldo and R iccardo’s B arolo 
expresses unusually deep colour, 
great finesse of bouquet with musk 
and tobacco scents and 
concentrated, rich, silky texture 
that lingers long on the palate. 
  The low yields, the wonderful 
terroir and the fine winemaking 
also contribute in the making of 
very attractive Dolcetto and 
Barbera and perhaps the finest 
Nebbiolo I have ever tasted.  
F urtherm ore, a blend (“B ouquet”) 
of 50% Merlot, 25% Cabernet 
Sauvignon and 25% Nebbiolo 

started being produced in 1997.
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D olcetto d ’A lb a  
              “V ign etto d ella C h iesa”  
  Zone: Monforte d'Alba 

Cru: La Chiesa 
Varietal: Dolcetto 
Vineyard Ext.: 2 hectares 
Average Prod.: 15,000 bottles 

 

B arb era d ’A lb a 
 

B arb era d ’A lb a “V ig. d . C h iesa” 
 

Bouquet 
 

Barolo Vignetto La Villa 
Zone: Monforte d'Alba 
Cru: La Villa 
Varietal: Nebbiolo 
Vineyard Ext.: 4 hectares 
Average Prod.: 20,000 bottles 

 

Total acreage: 23 acres 
 

Soils: tufa & clay  
 

Varieties: Nebbiolo 42%, Dolcetto  
21%, Barbera 31%, 
Cabernet Sauvignon,Merlot 
2.5% each. 

 

Average production: 4,100 cases.  
 

Viticultural highlights: greening be- 
 tween rows, Guyot training, 
 aggressive green harvesting. 
 

Vinificatory highlights: 5-8 days 
 roto-fermentation depend-
 ing on variety & cru. Dol-
 cetto and Barbera raised
 entirely in tank; Barbera
 “ C hiesa”  in seasoned  
 barriques; Barolo and
 Bouquet in 100% new 
 barriques. 
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