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SOLO PER AMORE, LANGHE ROSSO

PERMACULTURE, ORGANIC & BIODYNAMIC

LEQUIO FORMATION (LIMESTONE, SAND,
& CLAY)

450 METERS (1,500 FT)

2.5 HA (6.2 ACRES)

90% WHOLE CLUSTER; NATIVE FERMENTS
IN STAINLESS STEEL; AGED IN LARGE
SLOVENIAN OAK VATS

120 cases

CARLO MONDAVI & GIOVANNA
BAGNASCO

THE PLACE

In a steep, raw territory caught between the breezes of the
Mediterranean Sea and fresh air of the Italian Alps is where the
story of Sori della Sorba begins. Found in the village of Diano D'Alba
within the winemaking region of Langhe, Sori della Sorba is a south-
facing amphitheatre of vines surrounded by a native and bio-
diverse forest.

Winegrowers Carlo Mondavi & Giovanna Bagnasco farm with the
utmost respect for nature, allowing their two bottlings to become
the purest expression of this unique site.

SOLO PER AMORE

Solo Per Amore pays homage to the incredible history of this area,
a reflection of our steep, layered limestone, clay, and rock soils in
this amphitheater site where our vines are rooted. Bordering an

old white truffle forest filled with a biodiverse array of native trees,

with wildflowers that continue on into our vineyard and sit
amongst our vines. Solo Per Amore is unique wine of old vine
Dolcetto, Nebbiolo, and Barbera which pays homage to old field
blends and those that came before us.

Solo Per Amore translates to "for the love of it..."

2022 TASTING NOTES

Our 2022 vintage explode from the glass with
aromas of sour cherries, violets, and forest floor,
followed by a touch of fennel seed, lavender, and

granite. On the pallet, these vibrant floral, earth and

berry flavors persist, lending a glimpse of our steep

hillside site surrounded by a beautiful white truffle
forest imprinted in this long-lasting finish.

Estate grown, produced and bottled + 67% Dolcetto, 26%
Nebbiolo, 7% Barbera





