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VITICULTURAL AREAS
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Quality: and peculiarity: of any: wine; are: tightly.

connected to the type of climate. Its variations
both in time and space, on the macro and
meso-climatic scale affect the type of wine.

Stations Aftitude I\./Ietsc-ig;%?lglcal
Belvedere L anghe 5500
LD ogliani 417 A
Feisogiio 770
LaVomra 326
Mamgo 423
Mombarcaro 2896 o Hkiiians ks
Prupetto 751
Rodallo 415 | a?
Roddino 500 & o - 1o
Freiso 376 ) ==
Somano B0 | =Y 5 _m i




Temperature
is the most

m Vignoble champenois H
- Terroirs froids I m porta nt
=——— Terroirs chauds pa ra meter

~._  Isotherme 10°C
< (Source : Météo-France)

in the vine
vegetative cycle.
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According to the
“European
Vineyards map”
carried out by the
Comite
Interprofessionnel
du Vin
de Champagne
(CIVC, 1998, 2001)
the area of
Cuestas LLanghe is
classified as “cold
terroir™.

Limit dictated by

e the isothermal 10°C



Winter frost days

During  wintertime: temperature  minimum:  below
-15°C may damage the root systemi (A.O.C., 2001).

MOMBARCARO - 896 m

01/01/1990 -
01/01/1991 -
01/01/1993 - *
01/01/1994
01/01/1995 -
01/01/1996 -
01/01/1997 -
01/01/1998 -
01/01/1999 -
01/01/2000 -
01/01/2001 -
01/01/2002 -
01/01/2003 -
01/01/2004 -
01/01/2005 -
01/01/2006 -
01/01/2007 -
01/01/2008 -
01/01/2009 -
01/01/2010 -

In all the considered stations, the minimum temperature never
dropped below -15°C. The lowest T, -13.8°C was registered at
Mombarcaro (the highest station = 896 m) in December 1991.




Vmeyard phenologlcal phases
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Spring frost days

The late frosts

FROST DAYS

will affiect
vegetation and
the rest of the
vegetative cycle.

It should be

n
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checked
especially in May
(shoot period),
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Somano i |

Prunetto #_l
L

Mango ¢
Feisoglio

Dogliani
Belvedere ¢
Mombarcaro

|f T <3oC =l déc mmlldec mm lll dec —o—) April —o—May T<3T

The disasters caused by spring frosts:
Right: healthy bud; left: frost bud
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The frost damage are related to
the content in water bodies, so
that the dormant buds are frost
resistant, while the young sprouts
are damaged already below 3 °C
(Crema, 2003).




Thermal sum

Vine needs to accumulate a certain amount of useful
temperature degrees (GDD = Growing Degree Days)
beyond the threshold of 10°C/day.
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springl Spring < 300 mm |

Winter >100 mm
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Winter precipitation values > 100 mm ™ storage




Dry period

i ne ving Is 2 e onilous plant, It fiseds & Water-pogr soil,

AII thestatlons nave a dry period In the summer.
This is aiclimatic peculiarity in Piedmont and It means that

the Langhe area IS suitable fior viticulture.
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PERIOD
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Amman mdex (AI = P*T/E) has hlghllghted the dlfference
. between the continental stations (Mombarcaro, Prunetto
{ and Feisoglio), where the viticulture is limited to the best @
" exposed slopes and the more mediterranean stations?
(Dogliani, La Morra, Belvedere Langhe, Rodello, Treiso, ;
Roddino, Mango and Somano) where it is practlced
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The limit of viticulture is around 600 m and the vinem
1Nebbiolo is not performed in the eastern and southern

I part of the Langhe area (yellow horizontal lines). I



The climate does not directly contribute
lo the determination of the terroir but itE:
is still the most important physical factor g
that limits and conditions the vinesg .
cultivation and growth.




Climatic change

In the, Iast: years a marked
INncrease In temperatures
nasi been recorded,
particularly: in the
minimum: valtes
(0.7°C/50y in Piedmont).

I this trend will be
confirmed, in the coming
years the vineyards
cultivation limits could
rise significantly.







