2008 Vintage Report

General comments

2008 was a difficult year for agriculture in gerlerand viticulture in particular. Attacks of
parasites, mainly downy mildew and oidium, cregtedsistent problems that started in mid-May,
continued through June and July and dragged onAntyust. The damage was considerable, but
fortunately affected quantity rather than qualiffhe diligent work of viticulturists proved
fundamental: formulating a defence, choosing tghatrproduct to use for treatments and the right
time for application and deploying protective agrorical practices, as well as vigour control and
land accessibility, all played a significant role.

Variability was the most striking feature of theO80vintage. Some vineyards suffered serious
damage from hail and strong winds, and so diffezenn exposure and soil suitability will emerge
more clearly than in other years.

Harvesting of Arneis and Favorita began in earlgt&aber. Intermediate-ripening varieties such as
Dolcetto were generally picked in the second haseptember, while the harvest of late-ripening
vines like Barbera and Nebbiolo was concentrateaiersecond and third week of October.

On the whole, grape quality can be classified betwgood and very good, while Nebbiolo could
even reach excellent, as it was picked later amebfited from better weather conditions during
ripening and harvest.

A positive element of 2008 was the marked upwaeshdrfor grape and wine prices, which
unfortunately in the recent past had reached vanylévels. Grape prices show a slight increase
because of their limited quantity and the introdauciof thenew official tracing code to be applied
to DOC bottles (with the exception of Dolcetto dyaland Nebbiolo d’Alba which will be included
only in January), guaranteeing the grapes’ joufn@y vineyard to consumer.

General weather conditions for the vintage

After extremely premature phenological phases i672@008 saw a return to considerably more
normal rhythms. Budding was not particularly earbpring began regularly and all things
considered the weather was average for the seagthrgood shoot growth and no late frosts.

However a month of exceptionally unstable weatheggaln in mid-May, with heavy rains almost
every day. This led to considerable worry over deéeagainst disease and rot and difficulties in
fruit setting, particularly for Barbera grapes.

The frequency and quantity of precipitation deceelas the second half of June, and the ensuing
summer was quite wet and cool. The problems linikcedowny mildew and oidium continued
throughout July, leading to production losses #rat hard to quantify. Taking into consideration
fruit-set difficulties and the numerous hailstorass well, average output was between 10% and
15% less than 2007, depending on zone and variety.
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Ripening phases (veraison and increase in sugaernbegan much later than in 2007 and
developed much as they did in 2004. Luckily frora &nd of August there was a long period (over
50 days) of stable weather, often sunny and witlsdgnificant rains. Temperatures were mild
during the day and cool at night. This helped makdor much lost time, and good and very good
results were achieved everywhere. The health ofjthpes harvested in the Langa and Roero was
excellent. The good weather allowed all the hamgsbperations to be completed in good time,
and it was possible to choose the best possibleenbtu pick each grape.

Grape gquality for the main Langa and Roero vargeti

The cool summer weather was good for Arneis grapbsh reached an excellent balance between
sufficiently high sugar levels and acidity. In vemgt years acidity can be too low, but this year
produced a perfect equilibrium. As a result we eapect balanced Arneis wines, with a good
alcohol level in addition to freshness and distithatal notes. The final verdict is an enthusiastic
excellent.

The weather in May and June put Barbera grapessatiaus disadvantage. Between late August
and early September ripening proceeded slowlythmisstable weather and the considerable swing
in temperature between the day and night in therskdalf of September and early October
contributed to an increase in sugar concentratmmhagid degradation. When harvested, the Barbera
grapes on average showed excellent sugar condgentriatit rather high fixed acidity. Viticulturists
who knew to push back the harvest date for a feekw@btained very good results.

Dolcetto vines had some difficulties caused bylibd weather in spring and early summer, when
their ripening was more advanced than other blaelpas. Nonetheless, ripening data showed a
slow but constant accumulation of sugars in thd,fparticularly between the first and second

weeks of September, and particularly where thinrongis common practice. Upon harvest, the

concentration of sugars was on average very goddhenacid balance was ideal.

The providential weather conditions in September @otober and viticulturists’ admirable care for

the vines allowed Nebbiolo grapes to reach idgmdning levels for the harvest. The acid balance
was very good, with a slightly higher fixed aciditpmpared to past years, at least for the first
grapes to be picked. Sugar accumulation reacheepéroal levels. This year's Nebbiolo-based

wines are expected to be excellent.
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