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The Winemaker’s Notes

Arioso 2012

The Details

                                                                               

Grape Variety:  100% Sangiovese Grosso aka Brunello

Region:   Osoyoos Lake District

Vineyard:  Lumeno and Selona 

Soil Type:  Lumeno: Glacio fluvial: heavy clay and gravel mix/alluvial
   deposit and clay. The site’s geology is very complex and 
   varies from block to block. Selona: glacio fluvial:
   mostly gravel with clay and gravel sub soil

Ages of Vines:  4 to 11

Yield:   2.2 tons per acre

Production Size:  25 cases

Alcohol:   13.2%

Aging:   12% new oak, rest in 2nd and 3rd fill Barrels and 500L 
   Slavonian Puncheons

After three atypical vintages in a row, the 2012 growing season is a return to a more typical summer growing season in the 
South Okanagan Valley. After an initial scare of unusually high record rainfall in late spring the remainder of the growing 
season was an absolute dream come true. Mid July till late fall gave us very hot days combined with typical cold desert nights. 
Growing degree days for the South Okanagan were above average and certainly much higher than 2010 and 2011. One of 
the hallmarks of this vintage was extremely uniformly ripe and pristine grapes with minimal need for sorting (quite the 
opposite of 2008, 2010 and 2013). The resulting wines are more fruit forward with round structure thanks to plenty of 
sunshine and heat units; the cool nights resulted in excellent, piercing aromatics and bright acidity in the wine. 

2012 marks the birth of a new wine in the LaStella family. Arioso (a melodic solo performance) is a wine comprised of 100% 
Sangiovese Grosso (aka Brunello). Arioso is a medium bodied, chiseled and confident wine that excites the senses and 
reminds the beholder why Sangiovese is considered one of the most noble of grape varieties. Notes of bing and red cherries 
greet you on the nose followed by rawhide leather, potpourri and wild desert flowers. On the palate the wine is linear with 
outstanding tension of natural acidity and rustic tannins that demand food or extended cellar time to soften. Try a bottle 
on or shortly after release to satisfy your curiosity and then let the remainder of your bottles tucked away in the deep, dark, 
cold part of your cellar for half a decade plus.

Food Pairing:
Tuscan wild boar stew or Rabbit ragu over polenta are two of our favorites.


