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since 1967..




— 1967

The Gagliasso Company was
founded in the 1960s as the
Gagliasso Michele e Figli
Agricultural Company and
in 1971 the first family Barolo

was released.

Mario works in his father’s
company and in the 1980s he
becomes its conductor and

—1980

2000=

]ointly with his wife Luciana, he
grew the company by renewing
the Vineyards, enlarging and
modernizing the cellar, while
always maintaining deep roots
steeped in tradition.

Soon, in the 2000s, his son, Luca,
and daughter, Nicoletta, both
winemakers, became an active
part of the company.



The common objectivesare sacrifice and intense work,
respect for nature and for the soil, plants, sun, water
or, more simply, the ‘terroir’; this is not all, their aim
is to also welcome people and make their production

philosophy known.
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Therefore, in 2006, the family
opened the Agriturismo il
Torriglione, thus creating the
best way to taste great wines
while  savoring  traditional
cuisine, and to learn about
nature and all its seasons while
enjoying the wines produced.
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The work was completed with
the opening of the farmhouse
rooms in 2020.

The strength of the Gagliasso
family originates from the love
and passion for the land and
for great wines, a deep-rooted
culture of the Langhe cuisine,
and their dedication in making
visitors feel at home.



The wineryis locatedinthe ancientmedieval
village called Torriglione, in La Morra, in
. the heart of the Barolo production area;
‘ N / 1ne expanded in 2009, the current building has
ry five rooms. Each of the rooms is used for
a function linked to the wine processing
phaseinorder to make each area completely
independent and functional.

The vineyards extend for about 15 hectares
divided into the municipalities of La
Morra, Monforte, Novello and Cherasco.
In La Morra the Barolo Rocche
dell’lAnnunziata and Barolo Torriglione
varieties are produced;

while during great vintage years, the
Barolo Riserva variety is produced. The
grapes of the vineyards that give rise to
Langhe Chardonnay, Barolo Tre Utin,
and Barbera d’Alba originate from the
municipalities of La Morra, Monforte
and Cherasco.




From the fertilization carried out when
necessary with animal origin products,
autumn soil aeration, grass cutting, use
of copper and sulfur-based products,
everything fully respects nature and the
environment according to the certified
integrated and sustainable agriculture
protocol, Green Experience.
In the cellar, we only try to maintain the
uality provided by nature. Therefore,
the traditional way of working prevails.
By monitoring the temperature of the
steel tanks, spontaneous fermentation
is stimulatecf as well as maceration
of medium - long—term duration
depending on the type of grapes, and
pumping over and pressing down
manually.

The grapes from the same municipalities
are used in the production of Ciabot
Russ, and then Dolcetto d’Alba, and
Barbera d’Alba Superiore with the
exception of the Langhe Nebbiolo,
which is produced in the municipality
of Noveﬁo from the Ciabot Russ
vineyard that gave rise to the concept
of selecting the vineyard from which,
until a few years ago, the three grapes
for the selection eurrently destined
only for Nebbiolo grapes, originate.
The inception og the winemaking
philosophy is in the Vineyard where,
starting from the pruning process,
everything depends on the quaﬁty that
will later be obtained in the subsequent
harvest.

Aging takes place in large barrels and French
barriques for wines that are aged, while stainless
steel tanks are used for young and fresh wines.



Barolo RISERVA
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Vineyards:

Torriglione 50%
Rocche dellAnnunziata 50%

Grape: Nebbiolo 100%

Age of vineyard: 55 years approx

Average density of vines:
5500 vines per hectare

Soil : clay, limestone and sand

Bottles production: 1200 bottles

Barolo Torriglione
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Vineyards: The vineyard is situated
in La Morra , exposure SOUTH
with medium slope

Grape: Nebbiolo 100%

Age of vineyard: 60 years approx

Average density of vines:
5500 vines per hectare

Soil : clay and limestone

Bottles production: 4000 bottles
and 100 magnum 1.5t

Barolo Rocche
dell’ Annunziata
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Vineyards:

The vineyards are situated in La Morra
exposure WEST-SOUTHWEST

Grape: Nebbiolo 100%
Age of vineyard: 50 years approx

Average density of vines:
5500 vines per hectare

Soil : clay and limestone

Bottles production: 7000 bottles
and 200 magnum 1,5 Lt, approx.

Barolo tre utin
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Vineyards:

The vineyards are situated two in
La Morra and one in Monforte;

exposure WEST and SOUTH WEST
Grape: Nebbiolo 100%

Age of vineyard: approx 35 years

Average density of vines:
5500 vines per hectare

Soil : clay and limestone

Bottles production:
6500 bottles approx



Langhe Nebbiolo
Ciabot Russ
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Vineyards: vineyards are located
in the village of Novello;
WEST exposure with medium slope

Grape: Nebbiolo 100%

Age of vineyard: 45 years approx

Average density of vines:
5500 vines per hectare

Soil : clay and limestone

Bottles production:
7000 bottles approx

Langhe Rosso Turrion

Vineyards: vineyards are located
in the village of La Morra;
WEST exposure with medium slope

Grape: Nebbiolo 50% -Barbera 40%
Albarossa 10%

: Age of vineyard: 30 years approx

Average density of vines:

5500 vines per hectare

Soil : clay and limestone

Bottles production:
3000 bottles approx

Barbera d’Alba Ciabot Russ
SUPERIORE
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Vineyards: selection of our best
vineyards located in the villages of
La Morra and Monforte ;

WEST exposure with medium slope

Grape: Barbera 100%

Age of vineyard: 45 years approx

Average density of vines:
5500 vines per hectare

Soil : clay and limestone

Bottles production:
5000 bottles approx

Barbera d’Alba

Vineyards: The vineyards are located
in the village of Monforte and
La Morra, WEST and SOUTH/WEST
exposure with medium slope.

Grape: Barbera 100%

Age of vineyard: 30 years approx

Average density of vines:
6000 vines per hectare

Soil : clay and limestone

Bottles production:
13000 bottles approx



Wines

T Dolcetto d’Alba
[ , Ciabot Russ

Vineyards:
%electlon of vineyards are located
in the village of La Morra and Monforte;

WEST exposure with medium slope
Grape: Dolcetto 100%

&

@?

k.} Age of vineyard: 45 years approx

g Average density of vines:

5500 vines per hectare

g Soil:clay and limestone

Bottles production:
3000 bottles approx.
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We practice sustainable
viticulture.
We are “green”

Langhe Rosato
“in rosa”

Vineyards: grapes used comes
from new vineyards
Grape: Nebbiolo 100%

Age of vineyard: young vineyards

Average density of vines:
5500 vines per hectare

Soil : clay and limestone

Bottles production:
3000 bottles approx
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Langhe Chardonnay

Vineyards:

The vineyard are located in the village
of La Morra SOUTH exposure

with low slope

Grape: Chardonnay 100%

Age of vineyard: 20 years approx

Average density of vines:
5500 vines per hectare

Soil : clay and limestone

Bottles production:
3000 bottles approx

Moscato d’Asti
DUSS

Vineyards:

The vineyard are located
in the village

of Castiglione Tinella

Age of vineyard: 30 years approx

Average density of vines:
5500 vines per hectare

Bottles production:
3000 bottles approx

Langhe Chardonnay
Utinot

Vineyards:

The vineyard are located in the
village

of La Morra SOUTH exposure
with low slope

Grape: Chardonnay 100%

: Age of vineyard: 30 years approx

% Average density of vines:
5000 vines per hectare

Soil : clay and limestone

Bottles production:
5000 bottles approx.

Visit our website for
more details
WWW.gagliassovini.it
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Contacts

Azienda Agricola
Mario Gagliasso

Borgata Torriglione, 7
' 12064 La Morra (CN)

' _ K1 _‘ Phone: +39017350180
ABS ~ Mob: 4393393926759

E-mail:
info@ gagliassovini.it

WWW. gagliassovini.it




