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The Estate 

The Cascina Cucco estate is located in Serralunga d’Alba, 
overlooking the entire area of the Langhe around Alba 
from beneath the village’s 14th century castle. 

The valley of Serralunga is considered by many to be the 
most important for Barolo wine-growing, on account of the 
particular qualities it produces.  

Our farm is named after one of Serralunga’s many 
crus, which has always been rated among the finest in 
the area, and is the source of most of our grapes.  

Vineyards 

Our vineyards of Nebbiolo are to found in the neighbor-
ing cru called Cerrati and Vughera, while our Barbera 
is grown in the village of Roddi. Our vineyards cover 
around 11 hectares of land. The soil is mainly shallow clayey limestone, with marl surfacing 
on the better-exposed slopes due to high erosion. The wines grown here have a lot of structure, 
complexity and long life, while a considerable sandy element provides very intense, lingering 
aromas. 

Cascina Cucco’s vineyards are situated in favorable positions, at altitudes varying from 200 to 
420 meters a.s.l., catering for grapes featuring different properties . Most of the Nebbiolo vines 
are located centrally, in the warmest, least windy area mainly facing south/south-east. 
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Cellar 

In the Cascina Cucco Cellars, the wine-making and 
ageing is carried out in keeping with local traditions. 
Our wines age slowly under the watchful eye of the 
cellarman and the technicians who control the deli-
cate steps involved in their maturation. Be our 
guests, and see for yourselves how our winery puts 
quality before quantity, and passion before routine, 

with each of our bottle being the result of attentive selection, painstaking craftsmanship, and 
the energy of our land. 
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Winemaker: Giuseppe Caviola  Owners: Fernando and Fiorindo Stroppiana 
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Email: info@cascinacucco.com 

Website: www.cascinacucco.com 
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CASCINA CUCCO - wines  

Barolo Cerrati d.o.c.g. 
Barolo Cerrati is grown on 10 acres of nebbiolo vines in the area of the same name, where the soil is deeper than on 
the Cucco vineyard, with more concentrated clay. Crystal-clear garnet-red with a light orange rim, this cru Cerrati 
Barolo has an intense, thought-provoking bouquet: flowery overtones reminiscent of bush roses are joined by hints 
of mint and thyme, followed by cherries and just-pressed blackberries, with touches of wild mushrooms on the fin-
ish. 

Wine making: To further enhance the characteristics of this vineyard, as soon as the grapes have been har-
vested they are stripped of their stalks and subject to prefermentation maceration in small vats at a temperature 
of 12C for 72 hours. Fermentation then follows with gentle maceration at a temperature of 30-32C, with racking 
of the completely dry product. 
Improving: The wine is first of all placed for 12-16 months in small French oak casks and completes its refine-
ment in traditional casks for a further 12-14 months until reaching its full gustatory equilibrium. This is followed 
by bottling and maturation for a year in the bottle before the wine is placed on the market.  
Serving Temperature: 18-20C 
Gastronomic’s Combining: A wine with an intense personality, it goes well with robust second courses, game 
in general and strong cheeses.  

Barolo d.o.c.g. 
This Barolo is grown on 5 acres in Vughera. Classic aromas deriving from the vine and the soil—withered roses, 
brushwood, pressed plums, licorice, spices and leather—feature in a smooth, well-balanced body presented in a 
restrained, dignified style.  
Bright ruby-red with an orange-colored rim, this wine has a crisp, young, fresh feel, with tannins supporting a 
good structure and nicely intense, elegant aromas. Sweet fruit, with well-developed sensations reminiscent of to-
bacco and dried herbs. 

Vine: Nebbiolo 
Wine making: The grapes, entirely picked by hand, have their stalks removed, and are then crushed and al-
lowed to ferment in casks at a temperature of 30-32 C, with racking of the product only at the end of the fermen-
tation process.  
Improving: A wine of great and youthful exuberance, it is allowed to mature for 24-30 months in traditional 25 
hectoliter casks, where it is refined and acquires elegance. This process is followed by an interval of 9-12 months 
in the bottle before the wine is placed on the market. 
Services Temperature: 18-20C 
Gastronomic’s Combining: Due to its superlative structure, this wine goes perfectly with red meat second 
courses, feathered game and braised meat.  

Barolo d.o.c.g.—Vigna Cucco 
Barolo Cucco is grown on 5 acres of nebbiolo vines in the area of the same name, where the shallow marly soil with 
a high calcareous content gives the wine structure and long life. This cru, very much the flagship of the company, is 
immediately striking in its brilliant ruby red color with subtle orange reflections its complex and embracing bou-
quet, where the varietal notes of the wild rose merge with aromatic hints of sage. Fruity components then emerge 
recalling dry blackberries, pressed sour cherry and, to complete the picture, a subtle presence of spices and suffused 
hints of wild flowers.  

Wine making: As soon as the grapes are harvested the grape stalks are removed and the grapes are macerated 
in small casks at a temperature of 12C for 72 hours, thereby fully extracting the perfumes and the special fea-
tures of the vineyard from which they have been taken. The product is racked only when all the sugar has been 
transformed into alcohol. 
Improving: This wine, of great power, begins its refinement in small French oak casks where it remains for 18 
months, then being transferred to traditional casks for another 9-10 months, until reaching its full and mature 
elegance. This is followed by bottling with maturation of a year in bottle before being offered for sale. 
Serving Temperature: 18-20C 
Gastronomic’s Combining: A great and noble wine, it goes perfectly with elaborate second courses, game in 
general, as well as supremely enhancing the qualities of seasoned cheeses.   
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