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SPERSS 2017 
 

NEW RELEASE  

2017 is a vintage of low quantity and an overall concentration of: fruit, 

structure and acidity. 

 

Climate and harvest 

After the abundance of rainfall at the end of 2016 and beginning of 2017, 

a suitable amount of water combined with the warm spring, led to an 

earlier than anticipated bud break, which occurred 15 days earlier than 

usual. By the half of April 2017, three days of frost hit the Barbaresco area, 

leading to a strict selection in the vineyards which resulted in the loss of 

10% of the overall production. However, the sudden drop in temperatures 

led to a positive slow-down of the vegetative growth. The remaining 

spring months showed temperatures and rainfall on average. Whereas, 

the summer proved to be one of the warmest in the last 10 years. The 

average temperature in June was 33°-34°C, two degrees higher than the 

average.  The rainfall trend has been low, with Barbaresco experiencing 80 

days without any rain shower. In Barolo the last part of the season has 

been more humid, with 40mL of rain, thus leading to more tonic skins and 

higher acidity. Overall, 2017 will be remembered for the healthiness of the 

grapes, due to the dry growing season; likewise, for the overall drop of the 

production, which the Gaja Estate has estimated around 20%. The harvest 

began on September 13
th

 with Merlot, then Barbera and ended with 

Nebbiolo on October 20
th

. 

 

Tasting notes 

A mix of ripe fruits, licorice, juniper and earth flavors mark this austere 

Barolo, which tiptoes between elegance and power. With air, a  soft and 

intriguing boisé note comes forward. A vortex of dark fruits envelop the 

palate, together with layers of robust tannins due to the character of 2017 

vintage.  

Vineyards 

The Sperss vineyard is located in the Marenca-Rivette sub-area in the 

municipality of Serralunga. The land, arranged as an amphitheatre on a 

surface of 12 hectares, consists of very compact clayey-calcareous marls 

and has south and south-west exposure with an average altitude of 370 m 

above the sea level. The vines are 55 years old on average. 

 

Appellation Barolo D.O.P.. 

 

Grape varieties 100% Nebbiolo 

 

Winemaking method  

Fermentation and maceration for around three weeks followed by ageing 

in oak for 24 months.  

 

First vintage produced  1988. 


