
  
   
 
 
Programme  
 
FRIDAY 10TH MARCH 
 
9.30 A.M.   INSTITUTIONAL WELCOME: G. Rossetto 
The Mayor of Alba 
 
INTRODUCTORY SPEECH 
G. Minetti  
Consorzio di Tutela Barolo Barbaresco Alba Langhe e Roero (Association for the 
Safeguard of Barolo Barbaresco Alba Langhe and Roero) 
C. Maule 
Consorzio di Tutela Vini di Valtellina (Association for the Safeguard of Valtellina 
Wines) 
 
 
THE NEBBIOLO VINE DISTRIBUTION IN THE WORLD 
C. Salaris  
Consorzio di Tutela Barolo Barbaresco Alba Langhe e Roero 
 
THE PIEDMONT HISTORY OF NEBBIOLO 
G. Mainardi 
Wine historian 
 
 
10.30 A.M. – VINE GROWING SESSION 
 
Chairman: Prof. Franco Mannini 
Istituto Virologia Vegetale (Vegetal Virology Institute) – US Viticoltura (US Viticulture) 
– CNR Torino (National Research Council of Turin) 
 
THE GENETIC ASPECTS OF THE NEBBIOLO VINE 
A. Schneider  
Istituto Virologia Vegetale – US Viticoltura – CNR Torino 
 
THE NEBBIOLO VINE AND ITS CLONAL INHERITANCE 
F. Mannini  
Istituto Virologia Vegetale – US Viticoltura – CNR Torino 
 
THE AGRONOMY MANAGEMENT OF THE NEBBIOLO VINEYARD 
S. Guidoni – University of Turin 
 
THE NEBBIOLO PHENOLIC MATURITY IN VALTELLINA: YEAR AND SITE EFFECT 
G. Murada and oths. – Fondazione Fojanini (Fojanini Foundation) – Sondrio 
O. Zecca, O. Failla and oths – University of Milan 



  
   
 
 
 
 
THE THERMAL AND LIGHT MICROCLIMATE AND THE ACCUMULATION OF 
ANTHOCYANS IN NEBBIOLO 
G. Cola, M. Rossoni, L. Rustioni, L. Mariani, O. Failla  - University of Milan 
D. Eberle – Terre da Vino S.p.A. – Barolo CN 
G. Murada – Fondazione Fojanini – Sondrio 
 
THE ROOTSTOCK ROLE IN THE NEBBIOLO VINE GROWING 
G. Gay, A. Morando  
Istituto Virologia Vegetale - US Viticoltura – CNR Torino 
 
 
01.00 P.M. – BUFFET BREAK 
 
 
03.30 P.M. – WINE MAKING SESSION 
 
Chairman: Prof. Mario Ubigli 
Headmaster of the C.R.A. Istituto sperimentale per L’Enologia (Oenology 
Experimental Institute) - Asti 
 
THE NEBBIOLO WINE MAKING 
V. Gerbi, A. Caudana, L. Rolle – University of Turin 
 
THE CHEMICAL STRUCTURE OF NEBBIOLO TANNINS 
F. Mattivi, U. Vrhovsek, L. Valenti - Istituto Agrario San Michele all’Adige (San 
Michele all’Adige Agricultural Institute) 
 
THE COLOUR OF THE NEBBIOLO-BASED WINES 
E. Cagnasso, G. Zeppa – University of Turin 
 
THE NEBBIOLO AROMAS 
D. Borsa, F. Torchio, L. Sotgiu, L. Ponticelli - C.R.A. Istituto sperimentale per 
L’Enologia - Asti 
 
 
05.30 P.M. – POSTER DISCUSSION 
 
 
06.30 P.M. – CLOSING OF THE CONVENTION FIRST DAY SESSIONS 
 
 
03.30 P.M. - 06.00 P.M.  – OPENING OF THE ROOM RESERVED FOR THE PRESS FOR THE 
TECHNICAL TASTING WITH UNCOVERED LABEL AT THE AMPELION'S (OENOLOGICAL 



  
   
 
SCHOOL - C.SO ENOTRIA, 2) 
 
 
 
 
 
 
 
SATURDAY 11TH MARCH 
 
 
9.30A.M. - MARKETING AND COMMUNICATION SESSION 
 
Chairman: Prof. Bruno Giau 
Dean of the Faculty of Agriculture – University of Turin 
                                                                  
INTRODUCTORY SPEECH 
G. Oddero 
President of the Fondazione C.R. Cuneo (Cuneo Savings Bank Foundation) - 
Producer 
 
THE WINE MARKET WITH SPECIAL REFERENCE TO THE NEBBIOLO GRAPE 
PRODUCTIONS 
S. Mazzarino – University of Turin 
 
COMMUNICATING NEBBIOLO 
G. Poncini – University of Milan 
 
NEBBIOLO ACCORDING TO THE PROTAGONISTS – Speeches of: 
 
G. Fabrizio (journalist) 
T. Cappellano (Barolo producer) 
M. Martinelli (Barolo producer) 
G. Pelissero (Barbaresco producer) 
D. Almondo (Roero producer) 
M. Fay (Valtellina producer) 
E. Arlunno (President of the  Consorzio Tutela Nebbioli Alto Piemonte = Association 
for the Safeguard of High Piedmont Nebbiolo Wines) 
G. G. Cabras (President of the Confraternita del Nebiolo di Luras = Luras Nebbiolo 
Brotherhood) 
C. Clifton (Nebbiolo producer from California) 
 
 
02.30 P.M. – OPTIONAL VISIT TO THE VIVALB TREE NURSERY AT THE BARDELLI 
AGRICULTURAL SCHOOL – CUNEO PROVINCE 
 



  
   
 
03.30 P.M. - 07.00 P.M.  - OPENING OF THE ROOM RESERVED FOR THE PRESS FOR THE 
TECHNICAL TASTING WITH UNCOVERED LABEL AT THE AMPELION'S (OENOLOGICAL 
SCHOOL - C.SO ENOTRIA, 2) 
 
 
 
 
 
 
 
 
 
SUNDAY 12th MARCH 
 
10.00 A.M. – O6.00 P.M. – OPENING OF THE TASTING COUNTERS FOR THE PUBLIC AT 
THE AMPELION'S (OENOLOGICAL SCHOOL - C.SO ENOTRIA, 2) 


