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Planted area: 6.300
¢ hectares
: Maln grapes: Nebbiolg,

¥ ard ciay, The subzai is
= clay, limestone marl, tufa,
suluhureus sands and
halk. It s the lavering of
these different aleme
that gives the wines ther
elegance and structurs

b Massima Foani/S
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Langhe, Piedmont, Italy

Carla Capalbo finds the moody
landscape of rolling vineyards a
picturesque backdrop to the
Barolo, truffles, pasta and other
regional delights on offer here
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naodles or local beef braised in a fine Barolo or
Barbaresco — Nebbiolo wines per sxcellenza
Wine has been made here since Roman L
The roval house of Savoy, living in spectacular
palaces in and around Turin, were fond of the
long-established Barolo. as was the court of Louis
KIV. France’s hislorical influence on Pledmont
extanded 1a its winemaking: the Pledmontess
[ 1tely’s unification,
. fabbled in viticulture to ensurea
it c,;.dy supply al his table.

Sights to behold

e Langhe hills, and their extensions into

s 1o their distinet geography. Tot
glacict-sculpted mourtains of U
drop that comes into focus on & clear

rero, are a seli-contained cnclave

Above: Astl's Palio
horse rase predates
Siena's by 400 years

Far feft: the town of
Cunao shrouded in
fog, or nebbla, as itls
known in ltaly, after
which the Nebblalo
grape of Barolo (left)
is named

‘Far from being a visual
deterrent, the fog softens
contours and colours and adds
an air of mystery to hilltop
castles and sloping vineyards’

owing. To the
Po valley thel

day when a niortherly wind is bl
northeast are the flar fields of
are home Lo Vercelli, one of Ty
rice-growing zones. Go south across the Apenpine:
and vou quickly descend to the sea at Genov
steep and powerful Mediterra ol
Ounly a short drive south-east from T
Langhe is rasy to reach; it has the added ad unlsge
ol being less well known to foreigners than some
nf Ttaly's other top winemaking arees. Yot the
region is not short en sights —vitloulrural and
i slaurants, hotels and
market towns such as
Albu, Asll, Braand CLn‘O are full of life, and offer
good bases from which to tour small roads and
villages, ideally by car, bile or even on foot.
Mention Langhe to any Italien and Lk
light up at the thought of the delici
foods produced there. Barbarescn, Rarolo, La Morra,
Serralunga... these legendary names recur on top
restaurant wine lists across Irahv. They represent
the villages, hamlets and castles whose names
have been pgiven To wines produced on speei
Tealy's first ‘crus’ Indeed,
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All winerias require visits 1o be made by prior apgointment

| Six of the best wineries to visit
|

* Albino Rocca, Barbaresco
Angeio Hocca has becaome a central
figure In the Barbaresco landscape. His
welcoming estate produces some of th
tap winas in this prestigious
appeliation. www.reccaaalbi

com

% Fratelli Barale, Barolo

A traditionel, fermily-run wingry that
had been producing elegant Raraln,
Barbaresco and Arnes since 1870,
located In tha tawn centra.

www.b atelli.it

% Bartolo Mascarello, Barolo
The late Barlulo Mascarelio was @
winamaking legand in Italy and beyond
ene of the fourding fathers of modern
Maria Teresa, fow

wines in largs
wooden casks. Tel: +39 0173 56125

* GD Vajra, Vergne, Ba:olo
Aldo and Mi
Langhe'sn
They aim

MaKErs.
tractars

the use of

| wiews of the hills, as wa!

* La Spinetta, Campé,
Grinzane Cavour

The Rivert] family s amsnrg Piadmaont's
superstar producers and owins bwe
winerias in the region, making fabulous
Barole and Barbaresc
iconie Albrecht Direr rhinas and fions
on the fabels, www.la-spinetta.com

* Poderi Einaudi, Dogliani

| The historic ectate of former ttalian

president and econamist, Luigi Emnaud,
is now run by his grand
15 4 vaulted cella

az a W0-room
audi_com

anrifurismo: www.poderi

too, is vigneron country:

to make an appointm
-wuu.um.kua
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and worked by families who never left
The land or emigrated in the 20th century. There’s
been a constant dem;mcl for their wine

| How to get there

| By plane ta Turin: abolt
thr 45min direct from
Londan Gatwick. Then

Pk by car 1o Alba -

wines improve with added cellaring. T‘mse \«}10
enjoy mare immediate drinking won's miss cut: -
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‘Mention the Langhe to any
Ttalian and their eyes light up
at the thought of the delicious
wines and foods that are
produced there’

winemakers are now producing atfordable, fruity
reds from Dolcetto, long considered Nebbiolo
poor cousin, Barbere, a grape wilh higher geidity,
hes been mellowed by warm sumrmers, too, There
are wines [or every lusle, from those aged
= lraditionally in large barrels 1o wines produced in
# barriques and using modern lechnoiugy,

2 Bring your appetite

cdmpnt is foodie heaven. Albha is known for e
eady white truffles, so go in autumn to take

< advantege of th 1ing from eggs to

¥ risatto, The truffle season muns over six or sevel
§ weeks, [rom October to mid-November, with the
5 best time around mid-October. Game and wild
mushirooms gre other a
The lenwer slopee of B

W
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ummn treats:
planted to vines are
é used to cultivetc presligious hazelnuts — tonda

5 geniile delle Langhe. These are folded inta nougat,
# pounded into cookies and confections, and often
* married to chocolate. Nutefla and its
ersions originate here. and Cuneo is famous for

% its Cunese — huzelnut and rum-scented chocolates:

Yulkeyellow, they are fabulously rich topped with

£ Agnolotti, local raviali stuffed with mixed meats,
% are also local to Langhe, Meats here are ofien
E
H

braised slowly in red wine — not food for the taint

hearted, but they gowell with the local red wines.
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Don't miss thin handmade egg noodles, tajarin.

melted butter. meat sauces or porcing mushrooms.

| s the time to meander throu

nch will bring
ngly ready for dinner.
There are many other reasons to visit Langhe in
autumn. Medieval Asti holds an annual Palio horse
race and papeant in September that predates Siena’s
Ly 40U years, Slow For Tganises g superb chesse
extravaganza in alternate years to the Salone del
Gusto (see August 2011 [ssie for an interview with
Siow Faod founder Caria Petrinil. "Cheese’, s the
festival is called, will be held in Bra in September
2011 and makes a great focus to 2 trip, with
hundreds of stalls of unique datry products, as well
ar demonstrations, tasting seminars and chel-
cogked cheese meals

In Quluber and Novermber, Albs hoids am anoual
truffle fair and international auction
most expensive Iot (less than 1.4kg of
white fungue) sold for 5330,
pieces ate on offer in all the local r
lirtle shaved over a plate of pasta can go a long way.

Hotels and tourist offices inevery Lown s well
informed on local walking and wine routes and will
ke cellar reservations for visitors. All you need

and the inclination to &

Left: to go with your
| agnolotti - a Langhe
stuffed pasta - seek
out Barolos and
Barbarescos from
{above) Poderl
Einaudi, La Spinetta
and Fratelll Barale,
among others

Top left; the busy
market tawn of
Cuneo is a great base
from which to tour
the Langhe region

Carla Capalbe is based

in Ituly and feads

gastronormic tours of
| the Langhe for Marti
| Randall Travel (www.
tinrandalleconz).

mar

Her latest book, Collio:
Fing Wines and Foods
fram Italy’s Narth-

‘Alba is known
for its heady
white truffles,
so goin
autumn to
take advantage
of them on
everything
[rom eggs

to risotio’

Below: on aclear day,
visitors can gat superb
panoramic views from
atop the 14th-century
castle of Serralunga d'Alba

Langhe

i
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EAT AND RELAX

From corkscrews to castles and bountiful Piedmontese hospitality

HOTELS &
RESTAURANTS
Hotel Palazzo Lovera

Explore the Rosro area and Cunec
from a family-run holel situated in a
historic pafazza in the heart of this
vibrant market town.
www:palazzelovera.com

Hotel Cantine Ascheri |

Lecaled in Bra, above Ascher's
harnidsomie winery, this modern
designer hotel makes a comfortable
base for touring wine country, and
incluges ks vwn delicious Osteria
Murivecchi. Wine tastings are held
in the spectacular cellars below.
www.ascherlhotel.it

Palas Cereguio

Immerse yourself in Barolo vineyards
&t the luxurious country house spa
opened by netable Langhe progucer
Michele Chiarlo. Sample marty of
the area’s best wines hare while
enjoying the comioriably desioned

suites. Opens early Septembar 2011,

www.palascerequio.com

Hotel Restaurant
Barolo
Stay in Lhe centre of Barolo village,

with greas views cver the vineyards, |

and try the handmade noodles in
the restaurant. www.hotelbarcle.it

Enoteca di Canale
This fabulous wine shop sefls all the
araa's wines, and houses slar chel

Davide Palluda's modernist
iE W

| Osteria Boccondivino

Brais the operational centre of
Slow Food and this 14 its in-house
restaurant, open to all for great
local dishes and atmosghere,
www.boccondivinosiow.it

Piazza Duomo

wely at this styllsh twa
tarred restaurant
oking Alba's Duamo. Or eat

| downstairs. ot tes more refaxed,

affardable bistro, La Piola.
www.piazzaduomoalba.it

SHOPS AND SIGHTS
Agenzia di Pollenzo
The House of Savey’s magnificent
rewyal estate (pictured, tog) has
recantly been completely restared
and now houses Slow

it |

Gastronamic SCiences Universicy,
‘Wine Bank, Hotel dell'Agenzia and
the elegant Guide restaurant. This
UNESCO World Patrimony site is a
one-stop must for alt the
gastronemic senses,
www.agenzladipollenzo.com

Castle of Serralunga
d’Alba

Spectacular views of the Langha
From atop this high 1ath-century
medieval castle: For the sura of
oot only.

www.castellllanghe roara.it/
welcome_eng.lassa

Corkscrew Museum

This unigue corkscrew colisction
housed in central Barolo is fun to
wislt and gives an overview ol how
wine drinking customs have
changed over the centuries,

www, museodeicavatappl it

Nongat

Visit Davide Barbera’s old-
fashlaned candy factory in central
Asti, making nougat from Langhe
nazeinues - Iraly’s finest.
www.barberodavide.it

mere information about
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i and wine roads in the area,



