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Cinerino 2024
LANGHE DOC BIANCO

Alcohol: 13.78% Vol
Total acidity: 4.90 g/l
Dry extract: 21.60 g/l
pH: 3.49

The Abbona family discovered Viognier in the Rhone Valley. The
desire to reproduce the excellence they found in France returned
with them to their hills, and thus began Cinerino. The wine’s name
comes from the grey herons that occasionally stop in the lake beside
the vineyards. 

Appellation: Langhe DOC Bianco 

Variety: Viognier 

Vineyard of production: contiguous to the cellar
 
Average age of vineyards: 32 years 

Winemaking: Crushing-destemming and 36-hour maceration on the  
stems using CO2, before draining and soft pressing, static decanting,  
and transfer to 225l (acacia and French oak); inoculation with selected 
indigenous yeasts. Alcoholic fermentation at cellar temperature for  20
days follows, with daily bâtonnage until alcoholic fermentation is  
complete. It ages on its lees for six months, during which time weekly
bâtonnage is done.

Malolactic fermentation: Not carried out.

Aging: In oak and acacia barrels, the wine is then assembled in stainless
steel tanks where static decantation is done. Bottling follow, done in
May 2025. Rests in the bottle at a constant temperature of 14° C (57° F)
for two months before release.

First year of production: 1996 

Bottles produced in 2024: 20,184

Tasting notes: 2024 was a cooler year compared to the previous two,
with numerous periods of rainfall that helped replenish the region’s
water reserves, which had been depleted by drought. These
conditions led to wines with slightly lower alcohol content and
excellent freshness and drinkability. Cinerino 2024 appears in the
glass with a yellow hue and intense golden reflections. On the nose, it
reveals its distinctive aromatic expressiveness. Balsamic and aromatic
herbs open up a refreshing bouquet, paired with delicate notes of
exotic fruit and subtle hints of acacia honey. On the palate, the tasting
reveals one of this wine’s finest qualities: a full and fleshy mouthfeel,
balanced by the freshness of its acidity and the return of aromatic
herbs in the retro-nasal finish. A rich and complex wine, yet not
difficult to enjoy—in fact, it will likely win you over at the very first
sip. Excellent to drink young, but it also offers interesting aging
potential of 5 to 10 years.


