
All vineyards still in production and planted before the collapse of Boca in the 
1950s have been maintained using the traditional “Maggiorina” system, with three 
vines developing upwards in the four points of the compass, to form a goblet. For 
hundreds of years it was the only system used in Boca; and Alessandro Antonelli, 
the architect who built the Mole Antonelliana in Turin and the huge Sanctuary of 
Boca, further improved it to be more resistant to wind and weather. 

Most of these vines were planted in 1910 and are still enjoying good health and 
producing grapes with great depth and character. We have learned, contrary to 
the generally accepted views within modern and mechanized agriculture, that our 
trellised vineyards should be cared for by hand to attain the highest quality, and we 
see our “Maggiorina” as a great heritage dating back to at least Roman times, when 
Pliny the Elder (23-79 AD) wrote about the wine regions of the Novara hills in his 
“Naturalis Historia”.

Appellation: Vino Rosso

Type: Red Wine

Varietals: 40% Nebbiolo, 40% Croatina, 5% Vespolina and nine other regional 
varietals including some whites.

Region: Piemonte

Tasting Notes
Profile: Maggiorina is a fresh-fruity wine with a characteristic mineral-spicy taste 
and is released after one year of aging.

Vineyard Notes
Production Area: Province of Novara in the Boca region. 

Vineyard Age: 40 - 100 years old 

Vineyard altitude: 1300 to 1475 feet above sea level 

Soil: Minerally gravel, porphyry soil 

Training system: Maggiorina 

Harvest: beginning of October 

Winemaking Notes
Fermentation: With the skins in stainless steel tanks with overpumping for four to 
five days. After pressing, ripening occurs in stainless steel tanks for one year.

Aging: One year in stainless steel tanks.
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Le Piane
Rosso Novarese, “Maggiorina”

Le Piane began, in a way, in 1988 when 
Christoph Kunzli and Alexander Tolf met 
Antonio Cerri. At that time Antonio was 
more than eighty years old and one of 
the last wine growers to produce and 
cellar the typical Boca wine. Following 
a tasting of Cerri’s wines, Christoph and 
Alexander decided Boca was where they 
wanted to farm and make wine. They 
began working with Antonio to make Boca. 
Without heirs interested in taking over 
his life’s work, they convinced him they 
would honor his way of making wine and 
continue his tradition. They purchased his 
vineyards, the barrels (still full), a nice 
archive of library vintages, and a small 
broken-down building right in the middle 
of the vineyards. They slowly acquired and 
cleared more small plots of land and like  
a puzzle the property soon grew into 
today’s estate. Le Piane still maintains 
the vineyards in the traditional way and 
makes wine without the use of modern 
technology. These wines speak the 
language of time gone by.


