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Viticulture in Valtellina
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Viticulture in Valtellina



Vineyard evolution

Vineyards in 2021 Vineyards abandoned between 2001-2021
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Experiment 1

Aim: to assess the effect of temperature and elevation on grape ripening

Variety: Nebbiolo (Chiavennasca)

Vineyards: 15 ranging between 300-700 m asl 

Period: 2001-2021 (21 years)

Analyzed parameters: ripening curves (TSS, TA, pH)



Grape ripening

The day reaching 20°Bx Total acidity at 20°Bx

Temperature [°C] Elevation [m asl]



Experiment 2

Aim: to investigate longitudinal and altitudinal effect on grapes and wines

Variety: Nebbiolo (Chiavennasca)

Vineyards: 9 distributed in 3 altimetric cross-sections

Period: 2023-2024

Analyzed parameters: grape production and quality, micro-vinifications



WEST CENTRAL
EST

565m
446m
312m

739m
515m

348m
623m

516m
418m

Altimetric cross-sections



DF1 (Ripening potential)
D

F2
 (P

ro
du

ct
iv

e 
po

te
nt

ia
l)

WEST

EST

CENTRAL

-0.6 -0.4 -0.2 0 0.2 0.4 0.6 0.8

pH

TSS

Total polyphenols

YAN

Mean cluster weight

Total anthocianins

Mean berry weight

Malic acid

Total acidity

LDA Structure Matrix

DF2 DF1

Linear Discriminat Analysis (LDA)



-2
-1.5

-1
-0.5

0
0.5

1
Red fruit

Floreal*

Spicy

Balsamic

Green*

Phenolic*

SweetAcidity

Sour

Astringency

Structure

Persistence*

Balance

739 m asl 515 m asl 348 m als

Elevation and sensory profiles

Central cross-section Sensory profiles



Perspectives

• to define homogeneous morphological 

sub-zones (Additional Geographical 

Units – UGAs);

• to validate UGAs on 20 reference 

Nebbiolo vineyards

• to integrate emerging climatic and 

market trends;
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