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In 2007 Damilano announced the impor-
tant acquisition, through a 10-year lease
contract, of 8 hectares of valuable Can-
nubi vineyards. These additional 8 hec-
tares, together with the 2 hectares already
owned by the Damilano family, will give
the winery control over 60% of the total
surface of this excellent cru, with a yearly
bottle production potential growing from
10,000 to 50,000.
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BAROLO CANNUBI 2004

& WINEENTHUSIAST 92 points

Damilano is one of Barolo’s historic wineries and Cannubi its most
historic vineyard cru. All that history combines here to shape a tradi-
tional, yet New World wine with plush roundness and intense notes
of spice, leather, pipe tobacco, polished red wood and black currant.
It’s luscious, velvety and tight in the mouth and will improve with
age. Drink with venison or game.

WineSpeclalor 91 points

“Perfumed aromas of blackberry, mineral and licorice. Full-bodied,
with chewy tannins, yet refined and balanced. Long and polished in

the mouth.”
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“The 2004 Barolo Cannubi (aged in French oak) is made in a rich,
dense style that aims for concentration as opposed to an expression of
this historic vineyard’s unique qualities. The wine offers up an array
of chocolate, spices and plums, with outstanding balance. Although
the tannins are well-integrated, they aren’t as refined as one might
hope in this vintage. Anticipated maturity: 2011-2019.”

2009 Tre Bicchieri Award
by Gambero Rosso
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