
 
 

2010 CASA FRESCHI “LA SIGNORA” 
 

VARIETY:  Nebbiolo  
REGION:  Langhorne Creek, South Australia 
ALCOHOL:  13.7%v/v 
AVE VINE AGE: 12 years  
AVE YIELD:  550g/vine (14 hl/Ha)  
 
VINEYARD:   
100% single vineyard located 4km north of Lake Alexandrina. In 1999, 2.0 hectares were planted at 4000 vines/Ha 
to two high quality clones of nebbiolo on various rootstocks. The lowest performing parcels of fruit were 
replaced in 2005 by 8 Matura nebbiolo clones. The site possesses low vigour, deep calcareous soils with a mix of 
clay, sand, marl and limestone gravel. The low annual rainfall of 250mm is supplemented by the judicious use of 
fresh water irrigation from Lake Alexandrina. The close proximity to the lake and sea provides strong cooling 
winds, often arriving just after midday during the summer months. Autumns are usually sunny, cool, dry and calm, 
resulting in long ripening periods. The mean average growing season temp of 17.2C is comparable to Margaret 
River and Napa Valley. Grown without the use of synthetic fertilizers, fungicides and pesticides. Hand pruned and 
hand harvested. 
   
WINEMAKING:   
21 individual plantings (10 clones on various rootstocks/vine age) are harvested into 8kg crates, destemmed, foot 
crushed and fermented separately by wild yeast in small open top fermenters, hand plunged, and macerated for 
an average of 3 to 4 weeks. It is then pressed directly into old French puncheons where natural mlf takes place. 
The wine is then sulphured and left on its lees until the end of maturation when it is racked by gravity. No 
additives are used in its production except minimal sulphur dioxide. 
 
REFINEMENT:   
18 months in fine grain seasoned French oak puncheons. 
Unfined and unfiltered. 
 
RRP/BOTTLE AUS: $45 
DATE OF BOTTLING: January 2009 
DATE OF RELEASE: December 2012 
BEST DRINKING: 2012 - 2030 
 
 
WINEMAKER COMMENTS: 
La Signora is our reserve nebbiolo, chosen from the best parcels within the vineyard that have the depth, 
complexity and structure for long-term ageing.  

2010 was the last of a string of drought years, but in contrast to the previous two years, it was one without 
extremes of heat. This is particularly important in the preservation of the delicate perfume, high natural acidity 
and ripening of the abundant tannin of the nebbiolo grape. The vine canopies were beautifully balanced in 2010, 
and the tiny yields produced fruit with an excellent natural balance of acidity, concentrated flavours and fine, 
assertive tannins. Deep cherry red, quite pinotesque on the nose, with red cherry, raspberry. red liquorice, earth, 
spice, rose and violet. The palate has an amazing texture resulting from the tiny yields, all framed by balanced 
acidity and full, fine savoury tannins. Enchanting now, but with a long cellaring life of 20 years+. Will greatly 
benefit from a decant before consuming. 

REVIEW: 

"In 1999 Freschi planted nebbiolo, these vines delivered fruit of such quality in 2010 that this La Signora is pure 
nebbiolo. The vines are managed organically and there's natural winemaking. The result, after 18 months in barrel 
and 12 months in bottle, is a highly perfumed red with faded rose petal and musk aromas and fine flavours of 
dried sour cherries and raspberry pastilles. An enticing tannin profile carries the finish to a long and satisfying 
conclusion. It will continue to evolve for five years and more." $45, Peter Bourne, Best Buy Wines, 
Wines to Cellar, AGTWINE Feb/Mar 2013 

"Light, clear red; an interesting wine; the inherent softness of Langhorne Creek reds prevails over the normally 
strict and savage tannins of nebbiolo; the result is a wine that, while far better with food, can be enjoyed without 
it; red berry and spices are the key." $45, Drink by 2018, 92/100, James Halliday, James Halliday 
Wine Companion, July 2013.  

 


