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Pira is an old family of viticulturists that, between the end of '800 and the beginning of '900, 
became wine-producers. This prosperous patriarchal family slowly declined as all its male 
components started to die young, one after another until the tragic end of Luigi Pira, a noble 
man who believed in the importance of traditions: the last one to tread the grapes and to make 
wine without mechanical devices. About a year after his death, his sisters, who couldn't manage 
the family business but were willing to carry on the tradition, sold the vineyards and winery to 
their old friends family Boschis. Then, taking the reigns in 1990 Chiara Boschis, created a bit 
of a revolution by not only becoming one of the 1st woman winemakers in the Langhe but by 
also becoming one of the most highly regarded for her talents, knowledge, passion & technique. 

 

Chiara is an artisan grower, whose philosophy is to craft wines that combine the extraordinary 
power of Barolo with approachability, balance, intense aromatics, and elegance. This 
equilibrium is achieved through strict vineyard management (all work is carried out manually), 
careful selection, organic farming practices and meticulous vinification techniques that favor a 
gentle touch, allowing the grapes to express their true character. She is a farmer first. Chiara 
then unites the best of traditional and modern winemaking techniques in a continuous endeavor 
to consistently produce high quality wines representative of their heritage.  Here you will find 
Barolo that embraces true terroir.  As a winemaker, she is a master at tannin management, 
crafting finessed and sophisticated wines that are some of the most aromatically dynamic 
expressions of Barolo today.  It is truly amazing how approachable her Barolo are with just a 
short bit of bottle age. 
 

E. PIRA & FIGLI - CHIARA BOSCHIS 2018 BAROLO “CANNUBI”     
The storied Cannubi vineyard, arguably the greatest Barolo Cru, produces amazing elegance but still 
shows great power.  The soil is very sandy, which produces elegance, and is also laced with Calcaire 
(calcareous limestone), clay and ancient coral reef (from the Paleo time when Barolo was part of the 
Sea), which provides great structure, depth, power and minerality.  30+ year old vines; 100% de-
stemmed, aged 24 months (with very little racking) in lightly toasted, very tightly grained, French 
barriques and casks from older trees (30% new).  Unfiltered.  Very limited production. 

97 Points, The Wine Advocate:  “The 2018 is a lovely wine with a classic playlist of true Nebbiolo aromas. Exhibits wild berry, rose, 
dried lilac and an earthy touch of white truffle. However, the floral aromas and the lifted fruit are the protagonists in this balanced 
expression. Chiara farms less than 1 hectare in the celebrated Cannubi MGA.  This is one of the best wines of the vintage.” 
94 Points, James Suckling:  “Deep and seductive on the nose and palate with crushed red berries and a soft mineral base. Full-
bodied with very silky tannins that are already melded into the wine. Compact and delicious even now, but better with another year.” 
93 Points, Vinous:  “Soft, open-knit and gracious, as wines from this vintage tend to be. Silky contours and pliant fruit add to its appeal 
and overall immediacy. The 2018 is a real charmer. Sweet red cherry, cinnamon, mint, cedar and dried rose petal linger nicely, with 
pretty sweet floral notes that continue to open over time.” 
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