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R egarding vintage 2010, a year with relatively lower than 
average overall temperatures, I would simply say that the 
ripening of the grapes was due more to the effect of sunlight 
than of heat, and the wines produced with these grapes will 
be appreciated for their aromatic fi nesse, the characteristic 
feature of this vintage…» (Franco Allegrini).

Such is the initial judgement of Franco Allegrini, who was 
involved in the whole process from vineyard to winery; but 
this brief diary or “logbook” is also a detailed, quirky and 
colourful account of the Harvester and his personal view 
of how things went in the last, decisive month’s work, with 
all its fears and hopes. Marco Marconi, who is in charge 
of overseeing all of Allegrini’s vineyards – and to whom 
we offer our heartfelt thanks for his precious and sincere 
Valpolicella ‘memoirs’ – captures the imagination with his 
descriptions of the weather, nature, the farm hands, their 
coming together and working side by side, and in so doing 
affords a glimpse into our world in what is perhaps its most 
concrete and, at the same time, its most powerfully symbolic 
moment.

Before dipping into the harvest diary, a brief overview of 
weather conditions in 2010 will help to ‘set the scene’: low 
winter temperatures brought about the late re-awakening 
of the vines after dormancy, aided by heavy rainfall which 
replenished - and guaranteed continuous access to - large 
reserves of water, resulting in a highly luxuriant bud burst 
period in early April. Flowering occurred around 25th May 
with subsequent fruit set on 5th June. The month of July was 
particularly humid with temperatures sometimes reaching 
highs of 36° C (97° F). Veraison was within the norm (starting 
around 20th July), although there were some delays of 10–15 
days depending on the altitude of the vineyards. The second 
half of August was very sunny and hot during the day and 
cold at night, conditions which helped the grapes to mature 
well and retain their characteristic aromas and in particular 
their degree of acidity.
When harvest time came round, September turned out to 
be quite a bizarre month, with alternating days of sunshine 
and showers. Sugar concentration turned out to be a little 
lower than last year, while acidity levels, on the other hand, 
remained good. In terms of quantity, yields were in line with 
the average and thus similar to 2009.

To sum up, it can be said that weather conditions in the 
months of September and October had a considerable 
impact on the quality of the grapes, and consequently, as 
already stated, the 2010 harvest was light-induced rather 
than heat-induced. This means that the wines produced 
will probably excel in terms of elegance, fi nesse and their 
characteristic varietal aromas rather than being powerful or 
rich in texture and extract. In a year like 2010 with its very 
variable weather pattern, the contribution made by upper 
hillside vineyards becomes more important and signifi cant 
for producing high-calibre wines.

A Harvest of Light
«



2010Wednesday, 15 September

Nature

Time 
8 am.

Weather
Clear skies, but likely to become unsettled.

Temperature
16° C in the morning, 25-27° C in the afternoon.

People
There are 12 of us, including a Ghanaian, two Rumanians and an Ecuadorian 
national. The others are all Italians. Paolo arrived at 8.45 am; he’s a retired friend 
of Franco’s and is in need of work. At the beginning, Stefano is a bit reluctant 
to explain the work to the young man from Ghana. For a while we wait for the 
clothing ordered for us by Franco. There are some problems with the safety 
boots, they’re really heavy! Paolo (nicknamed “El Broca” - The Jug) comes out 
with a phrase in dialect: ghe manca el goto, na olta el vin non mancava mai 
(“what’s missing is a glass of wine, it was never missing in the past”).

Nature
At this point in the season, we are more or less in line with last year: vegetation 
is fl ourishing as a result of heavy rainfall.

Harvest
Despite heavy rain, the grapes are in very good condition, with crisp, plump 
berries and excellent sugar content. I’m trying to organize the harvest by 
assigning two people to every two rows of vines, so that at least one can teach 
the other how to correctly select the clusters.

Anecdote
We use a tractor - with a cart attached - to transport the pallets stacked high 
with the rectangular plastic crates full of grapes; if it rains, a truck is on 
standby to help.

Footnote
At the start, our group included 4 people from the Naiano Estate. We had already 
prepared for the selection of the grapes by cutting back excess growth in mid-July 
to obtain better quality grapes.



2010Thursday, 16 September

Time
7.30 am.

Weather
Mist. Dry weather, tending towards unsettled. A bit windy in the morning.

Temperature
15-16° C in the morning, 24-25° C in the afternoon.

People
There are 12 of us, although Paolo starts at 9 am. Zeno had a problem with 
his scooter and didn’t arrive until 8.10 am. The problem arose again in the 
afternoon and he didn’t turn up for work. There was no wine, so I brought 
water for everyone.

Nature
We can see that growth is well-balanced in the vineyards and the harvest is 
going well.

Harvest
We are still teaching the newcomers how to pick and select the right grapes. 

Footnote
We spot tracks left by wild boars and some damage to the grapes.



2010Saturday, 18 September2010Friday, 17 September

Time 
8 am.

Weather
Very cloudy with a high risk of rain. In fact, it started raining at 10 o’clock but 
we went on working so that we could fi nish harvesting the entire plot.

Humidity
90%.

Vineyard
Villa Giona. 

People
There are 10 of us today. At 10 o’clock Paolo, who was wet through, went home 
to dry off! 

Nature
The vines are soaking wet and the ground is water-logged. 

Harvest
For organisational reasons, we worked in the rain: on Monday we absolutely 
must start harvesting grapes in a new area.

Footnote
We fi nished harvesting Merlot at 12.10 pm and then took the grapes by truck to 
the ‘Terre di Fumane’ (the drying facility located in Fumane). The pallets are 
immediately positioned in special cells so that the grapes can be force-dried. 

Time 
8 am.

Weather
Cloudy. At 10.20 am it started to rain (3 ml of rainfall). In the afternoon, the 
weather turned cloudy again.

Temperature
14-15° C.

Humidity
70%.

People
Now there are 13 of us, with 4 extra people who have come back from thinning 
out at the Villa Cavarena Estate. Andreas has asked for a day off. Paolo starts 
at 9 am. Zeno still hasn’t turned up - he’s quite a character!

Harvest
We’ve started to harvest despite the strong likelihood of rain, laying the grapes 
in the crates that will then be taken to the drying facility. 

Footnote
At 1.45 pm, I spotted a hare that had been frightened by Luciano’s tractor. It ran 
towards the wooded area below the ‘La Poja’ vineyard. 



2010Monday, 20 September

Time 
8 am.

Weather
Fine, sunny weather. It’s very damp in the morning. 

Temperature
16-17° C in the morning, 25-27° C in the afternoon.

Vineyards
Villa Giona and Monte dei Galli.

People
At Villa Giona there are 19 people (18 Poles plus Stefano) ready to harvest 
Merlot, while at Monte dei Galli, there are 11 people for the harvest plus two 
tractor drivers who are responsible for loading and unloading the crates.

Nature
The greenery is lovely and lush, and in the morning the grass is covered in 
dew. 

Harvest
Today we started harvesting Teroldego and Rondinella grapes.

Anecdote
At 3 pm, on the post marking the fi rst row of Corvinone grapes at Monte dei 
Galli, I saw a pair of hawks (‘Ghebbio’ species), sharp-eyed and ready to hunt 
their prey.

Footnote
Zeno didn’t turn up for work. At 8 am we found out that the wheelbarrows were 
still shut away in the ice-house, where they had been stored since last year: in fact 
Paolo (the owner of Villa Giona) had not given orders for them to be prepared. At 
6.30 pm Bertini, the blacksmith, fi nished repairing the trailer. To get the crates 
in position between the rows of vines, the tractor drivers started work before 7 am 
this morning.



People

2010Tuesday, 21 September

Time 
8 am.

Weather
Good.

Temperature
17-18° C in the morning, 24-26° C in the afternoon.

Vineyards
Villa Giona, Monte dei Galli and Lena.

People
21 people at Villa Giona to harvest Merlot, a grape that is pressed immediately. 
14 people at Monte dei Galli where a small plot of Corvina is to be harvested 
and then placed in crates. Andreas has come back after two days off work. 

Nature
The grass is luxuriant and the berries are plump with water. 

Harvest
We have some problems at an organizational level with the newcomers, above 
all because they are used to different ways of harvesting. At 9.30 am we 
fi nished picking the grapes in the small plot at Monte dei Galli and then we 
moved on to harvest Corvina in the Lena vineyard. At 11 am we offl oaded the 
Merlot from Villa Giona at the wine-making cellar. 

Anecdote 
This year, more than in previous years, the grapes have to be particularly well 
selected and it is especially important to scrutinize the cluster with great care 
and attention. 

Footnote
1.45 pm: Silvia arrived accompanied by some journalists from Rai (Italian 
national TV) to organize a possible TV programme. 



Nature



2010Wednesday, 22 September 2010Thursday, 23 September

Time 
8 am.

Weather
Dry weather. It was already chilly in the morning, with signs of dew 
underfoot. 

Temperature 
18-20° C in the morning but the temperature reached 25° C in the afternoon.

People
There are 20 of us plus the Poles who worked in Lena from 8 am to midday 
and then from 1pm to 3.30 pm. At 4 pm we moved to the Palazzo della Torre 
vineyard.

Nature
Rich vegetation, with rays of bright sunlight that shimmer and refl ect off the 
dew.

Harvest
In Lena the grapes are developing really well, they look great and are in prime 
condition. There’s a lot to organize, especially in these fi rst few days. We 
persevere in teaching the Poles how to lay out the grapes in the crates.

Anecdote
Today is the fi rst day that the Poles harvested grapes to be laid in crates. I 
explained to them how to fi ll the crates then I asked Pawel, their supervisor, to 
go round the various carts and check the grapes. 

Footnote
Today was the fi rst day at work for a Bosnian woman called Iasmina.

Time 
7.30 am.

Weather
A lovely sunny morning (after a cool night), ideal for grape-picking. 

Temperature
16-17° C in the morning, then the temperature remained at 26° C for practically 
the rest of the day.

Vineyard
We’re working at Palazzo della Torre, on the hill, to be precise (the terraces are 
formed by the famous marogne or ‘dry stone walls’).

People
There are 20 Poles, plus 16 other people including 4 tractor drivers. In total 
there are 32 people harvesting today.

Nature
Around 9.30 am the sky clouded over a little. There was less dew than 
yesterday. At about 5 pm, four buzzards swooped and chased each other, 
fl apping playfully in the sky high above us.

Harvest
All is going well, but the bunches have to be checked very carefully. 

Anecdote
‘El Broca’ is really cheerful when a young woman approaches: ‘el volarea tacar 
boton’ (“he’d like to chat and get to know her better”).
N.B. In the team of harvesters there are also 7 young women: 6 Poles and a 
Bosnian. 



Time 
7.30 am.

Weather
The sky was clouded over in the morning. In the afternoon, the clouds thicke-
ned and it started to get a bit windy. 
Temperature
A cool morning (14-15° C), while in the afternoon the temperature went up to 
23-25° C.

Vineyard
We are working in the ‘quarotto’, a large, low-lying parcel of land which is part 
of the Palazzo della Torre vineyard.

People
20 Poles (I had to reprimand them because the shears have to be cleaned and 
put away tidily!!!). There are also 11 Italians, the Bosnian woman, 3 Ruma-
nians and the Ecuadorian.

Nature
The grass is always wet with dew. 

Harvest
The grapes are marvellous.

Anecdote
Every morning I have to check if everyone has turned up for work so I can 
organize the day’s work in the best possible way. The tractor drivers were 
already at work at 7 am in the morning. 

Footnote
As I can’t communicate with the Polish contingent, I have to use Pawel as an 
intermediary. When they don’t follow my orders I have to call them all together 
and explain to them, with a practical demonstration, how to lay the grapes in 
the crates. To fi nish stacking the pallets, we went on harvesting the grapes until 
6.30 pm.

2010Friday, 24 September



Harvest

2010Saturday, 25 September

Time 
8 am.

Weather
It fi nally stopped raining at 4 am in the morning. (50 ml of rainfall). 

Temperature 
17° C in the morning, with fog high up in the sky. In the afternoon the weather 
started to change but the temperature only went up to 20-22° C: there has 
been an abrupt change in the weather; it has become much colder; autumn is 
upon us at last. 

Humidity 
70-80%. 

People
20 Poles, 11 Italians, a Bosnian woman and 3 Rumanians.

Nature
The level of humidity has increased and it’s wet. I used the spray-drying 
machine to dry the leaves as well as the grapes. At the end of the day’s harvest, 
the grapes have to be taken to the cells to be dried. 

Harvest
Because of the heavy overnight rainfall, today we found it very diffi cult to 
harvest the grapes. 

Anecdote
In order to help with the harvest today, I adopted my own personal method: I 
used the drying machine to blow wind along the rows of vines so that the drops 
of water fell off the leaves and the bunches of grapes. 

Footnote
Not all the farmhands turned up for work today. 



Time 
7 am.

Weather
Fine, windy weather.

Temperature 
13-14° C in the early morning whereas by mid-morning the temperature had 
already reached 22° C.

Humidity 
20%.

Vineyard
Palazzo della Torre.

People
20 Poles, a Bosnian woman, a young Ghanaian, 3 Rumanians, 8 Italians and 
an Ecuadorian. 

Nature
Today the weather is splendid, very sunny and the wind is drying the grapes 
very well. The grapes are in an ideal condition for ‘appassimento’ (drying).

Harvest
Today we will only be working for 5 hours (it’s Sunday). At 9.45 am,  Franco 
Allegrini came by to say hello and fi nd out how things are going.

Anecdote
As soon as everyone arrived, I ask them to do their very best to fi nish the 
harvest at Palazzo della Torre by the end of the day so that tomorrow we can 
start work immediately at Monte dei Galli. To encourage them, I told them that 
we could fi nish by midday but that I would put down 5 instead of 4 hours of 
work on their timesheets.

Footnote
Giammaria, Paolo and Tita didn’t turn up for work. I agreed with Franco that 
everyone could go home as soon as the day’s harvest was complete.

2010Sunday, 26 September 2010Monday, 27 September

Weather
Today it’s raining.



Time 
7 am.

Weather
Unsettled. 

Temperature 
12° C in the morning, 22° C in the afternoon.

Humidity 
60-70% in the morning, while in the afternoon it fell to 40-50%.

People
20 Poles, 3 Rumanians, a Bosnian woman, the young Ghanaian and 9 Italians. 
Davide started work at 2 pm.

Nature
Growth is well balanced.

Harvest
It’s quite chilly today and very damp (yesterday we had 30 ml of rain). In fact, 
we started earlier to make the best of the weather and take the pallets to the 
drying facility.

Footnote
Despite the wet conditions today, the grapes are doing well thanks to the special 
treatment carried out with the machines recently.

2010Tuesday, 28 September



Harvest



Time 
6.30 am. 

Weather
A fi ne day, even if the morning was very damp and there was a lot of dew. 

Temperature 
15°-16° C in the morning. In the afternoon the temperature rose to 23-25° C.

Humidity 
60-80%. 

People
20 Poles, 3 Rumanians, the Bosnian woman, the young man from Ghana, the 
Ecuadorian and 9 Italians.

Harvest
The grapes are still in prime condition despite the weather.

Anecdote
So as to simplify and improve the harvesting process, I saw to it that the clamps 
that connect the crates to the pallets arrived fi rst thing, so that time was not 
wasted while we were waiting.

Footnote
Today 2 people didn’t turn up for work.

2010Wednesday, 29 September

Time 
6.30 am.

Weather
Unsettled, tending to cloud over. In the morning it was a little windier, then the 
clouds thickened. Today there was less dew than yesterday.

Temperature
16° C in the morning, 20-22° C in the afternoon.

Vineyard
La Grola and Monte dei Galli.

People
At La Grola, there are 15 Poles, the Bosnian woman, 2 Rumanians and just 
1 Italian. 

Nature
It was threatening to rain so we had to harvest the grapes as quickly as we 
could.

2010Thursday, 30 September



Time 
8 am.

Weather
Rain, very damp. The weather began to improve at around 11 am and even the 
sun put in an appearance with a few tentative rays. 

Humidity 
80%. 

People
20 Poles, 3 Rumanians, the Ghanaian, the Bosnian woman and 9 Italians.

Nature
A typically autumn day.

Harvest
We harvested in any case, even if the grapes were wet. They were then 
transported by truck - which causes less damage. 

Anecdote
In an attempt to get less wet while working, we used the drying machine to 
create a wind current (a sort of artifi cial wind): this way, most of the water on 
the leaves falls off and can be collected so that the workers remain drier. 

2010Friday, 1 October



Time 
7.30 am.

Weather
Cloudy and unsettled.

Temperature
13-14° C in the morning, rising in the afternoon to 19-22° C.

People
27 Poles, an Ecuadorian, 3 Rumanians, the Ghanaian, the Bosnian woman 
and 10 Italians.

Nature
It was diffi cult to harvest the grapes today because of the damp as well as the 
Botrytis, found particularly on the Corvina grapes.

Harvest
Today 2 people returned to harvesting after spending a few days at the bottling 
line in the winery. 7 of the Poles only arrived yesterday.

Anecdote
Today Giovanni sprayed the Fieramonte and Cavarena vineyards to eliminate 
Botrytis. The harvest will be carried out in 10 days time.

Footnote
Today I had to solve some problems involving a Polish worker, explaining to him 
that there are rules that have to be followed: the tools and clothing provided for 
safety reasons must be worn without question. 

2010Saturday, 2 October

Time 
7.30 am.

Weather
Cloudy. 

Temperature
18° C. 

Humidity
Very high.

Vineyards
La Poja and Naiano.

People
27 Poles, the Ecuadorian, 3 Rumanians, the young Ghanaian and the Bosnian 
woman.

Harvest
We fi nished working at La Poja at 10.30 am and at 11 am we started harvesting 
on the Naiano Estate.

Footnote
Today I organized for all the tools and equipment to be transferred from La Grola 
to Naiano.
It worked, because this morning we were able to move as soon as we had fi nished 
the harvest at La Poja (on the hill called La Grola). 

2010Sunday, 3 October



Time 
7.30 am.

Weather
Unsettled. The morning was mostly cloudy. In the afternoon, the clouds 
increased and as expected at 3.30 pm it started to rain.  

People
27 Poles, a Ghanaian, a Bosnian, 3 Rumanians, an Ecuadorian and 11 
Italians.

Nature
Today I saw 3 hares leaping amongst the grass and the rows of vines, frightened 
by the noise and proximity of the tractors. We have about 1200 olive trees that 
at the moment are heavily laden with olives. 

Harvest
The grapes are in very good condition despite the fact that it started to rain 
this afternoon.

2010Monday, 4 October



Time 
8 am.

Weather
The morning was unsettled (it had rained at 5 am), at 2 pm the sun came out 
and the wind increased.

Temperature
16° C in the morning, rising in the afternoon to 20-23° C.

People
27 Poles, a Ghanaian, a Bosnian woman, 3 Rumanians, 11 Italians plus one 
who started in the afternoon.

Harvest
The morning was a little wet due to overnight rain. 

2010Tuesday, 5 October



2010Wednesday, 6 October

Weather
Today it’s raining.



Harvest



Time 
7.30 am.

Weather
Cloudy. The clouds increased in the afternoon.

Vineyard
Fieramonte.

People
27 Poles, a Bosnian woman, a Ghanaian, 3 Rumanians and 13 Italians.

Harvest
We started harvesting by laying the grapes in the crates. The grapes at 
Fieramonte are in a very healthy condition and have a very satisfactory 
colour. 

Footnote
At this point we have reached the end of harvesting with the use of crates. 

2010Friday, 8 October

Time 
7.30 am.

Weather
Unsettled, with high levels of humidity.

Vineyard
Naiano.

People
27 Poles, the Bosnian woman, the Ghanaian and 1 Rumanian.

Harvest
Today we harvested Merlot and Cabernet. We didn’t cover the entire Naiano 
Estate because the grapes haven’t yet developed the characteristics we are 
looking for. We fi nished the harvest by laying the grapes in the crates.

2010Thursday, 7 October



Time 
7.30 am.

Weather
Unsettled and windy. 

Temperature
17-18° C in the morning, 20° C in the afternoon.

Vineyard
Fieramonte.

Harvest
We fi nished harvesting Corvina at Fieramonte and at 2.30 pm, we moved to 
where we could start harvesting Oseleta, a varietal that ripens a little later 
than the other varietals.

2010Saturday, 9 October



Time 
7.30 am.

Weather
Good weather. 

Temperature 
9-10° C in the morning, rising to 20° C in the afternoon. This temperature is 
ideal for the grapes.

Vineyard
Villa Cavarena.

Nature
The grapes at Villa Cavarena are really special (today we worked really well 
on canopy management and green harvesting).

Footnote
This year, to speed up the harvest, we have been working continuously, even on 
Sundays (apart from the fi rst Sunday). We only stopped work on a couple of days 
due to the rain. 

2010Sunday, 10 October

Harvest



Time 
7.30 am.

Weather
Good weather, sunny and windy.

Temperature
The morning was cold (5-6° C), while the temperature rose to 18-20° C in the 
afternoon. 

People
The group now is made up of more or less the same people: 27 Poles, a Bosnian 
woman, a Ghanaian, 3 Rumanians and 13 Italians.

Vineyard
Villa Cavarena, harvesting of Oseleta.

Nature
We are now above Villa Cavarena: it’s a marvellous spot, today we could 
even see the Modena Apennines and Lake Garda and its easily recognizable 
peninsular town of Sirmione.

Harvest
With this temperature and this degree of sunshine, the grapes are really in 
fantastic condition. We fi nished harvesting at midday.  

2010Monday, 11 October



Harvest

Time 
7.30 am.

Weather
Another beautiful day. 

Temperature 
The morning was cold (6° C), while in the afternoon temperatures reached 19-
20° C: again, ideal temperatures for the harvest.

Vineyard
Paolucci (rented from Paolucci, the Notary) and Villa Giona.

People
27 Poles, the Bosnian woman, the Ghanaian, 3 Rumanians and 13 Italians.

Harvest
At the Paolucci vineyard we harvested the last grapes destined to be laid in 
crates, whereas at Villa Giona, we harvested Cabernet.
 

2010Tuesday, 12 October



2010Wednesday, 13 October

Time 
7.30 am.

Weather
Unsettled and cloudy.

Temperature 
10°-12° C in the morning; in the absence of sunshine, temperatures in the 
afternoon only rose a little (16-18° C).

Vineyards
La Grola, Fieramonte, Cavarena, Palazzo della Torre, Lena, Monte dei Galli.

People
27 Poles, the Bosnian woman, the Ghanaian, 3 Rumanians, and 13 Italians.
The harvest to make basic Valpolicella (using a tarpaulin instead of crates 
for grape transfer) started at La Grola, at Fieramonte, at Cavarena, at Palazzo 
della Torre, in Lena and at Monte dei Galli.
This type of harvest is carried out in the following way: all the vineyards are 
looked over again in order to pick the left-over grapes. Having been left on the 
vine, the small amount of remaining grapes have increased their sugar content 
and thus the quality is ideal for making Valpolicella. 

Footnote
At 10.20 am a large, frightened hare crossed my path: it was so scared it leapt 
2-3 metres with every bound! 




