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Parte 1° - La produzione
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Surface area of vineyards worldwide

Source: OIV
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Global grape production

Source: OIV
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World production of wine

Source: OIV
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World consumption of wine

Source: OIV
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Per capita wine consumption

Liters

Global wine consumption

Calculation taken from FAO 2006 demographics data base
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Superficie in 
produzione 

(Ha)

Diff 2007 
(Ha)

Resa 
(q/Ha)

Uva prodotta 
(q)

Uva alla 
vinificazione 

(q)

Vino prodotto 
(Hl)

Diff 2007 
(Hl)

Diff 2007 
(%)

ALESSANDRIA 13,580 -160 71 964,180 963,900 677,360 -48,658 -7
ASTI 17,160 -900 78 1,338,480 1,338,480 936,936 -69,384 -7
BIELLA 331 3 63 20,882 20,882 14,617 -2,996 -17
CUNEO 16,210 -90 68 1,104,000 1,104,000 760,000 -72,700 -9
NOVARA 648 -10 56 36,288 36,288 25,401 -2,617 -9
TORINO 1,985 -100 40 80,000 79,850 56,310 -46,450 -45
VERBANO C.O. 37 0 48 1,770 1,770 1,113 -122 -10
VERCELLI 204 0 62 12,648 12,148 7,896 -1,386 -15

PIEMONTE 08 50,155 -1,257 71 3,558,248 3,557,318 2,479,633 -244,313 -9
PIEMONTE 07 51,266 -355 76 3,908,749 3,907,699 2,723,946 -505,015 -16

VARIAZIONI % -2 === -7 -9 -9 -9 === ===

PRODUZIONE ENOLOGICA NELLE PROVINCIE 
PIEMONTESI – Anno 2008
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Superficie 
vitata totale 

(Ha)

Superficie in 
produzione 

(Ha)

Uva 
prodotta (q)

Uva vinificata 
(q)

Vino prodotto 
(Hl)

1984 73,933 71,005 4,948,706 4,945,441 3,406,356
1985 72,029 69,856 5,540,768 5,528,253 3,929,315
1986 70,442 68,750 5,648,519 5,639,429 3,998,844
1987 69,885 68,152 5,758,792 5,746,792 4,075,564
1988 69,110 67,434 4,648,463 4,642,083 3,297,960
1989 68,547 66,859 4,496,639 4,491,784 3,203,224
1990 68,009 66,133 4,535,285 4,530,228 3,310,121
1991 62,089 59,569 4,752,544 4,748,002 3,496,262
1992 61,814 59,303 4,645,495 4,624,805 3,305,955
1993 61,472 59,103 4,532,278 4,527,830 3,224,883
1994 61,009 58,787 4,520,048 4,518,403 3,219,807
1995 60,545 58,265 3,828,439 3,815,800 2,708,700
1996 59,805 57,647 4,393,730 4,391,049 3,106,918
1997 59,735 57,487 4,840,403 4,838,597 3,405,160
1998 59,368 56,778 4,522,698 4,521,019 3,171,101
1999 59,565 56,574 4,659,025 4,654,525 3,266,852
2000 56,407 53,573 4,201,556 4,200,318 2,937,710
2001 54,325 52,850 4,568,235 4,536,710 3,324,335
2002 53,593 51,735 3,346,053 3,345,208 2,328,675
2003 53,554 51,951 3,280,893 3,280,163 2,281,511
2004 53,273 51,679 4,587,005 4,586,055 3,263,162
2005 53,196 51,856 4,289,433 4,288,283 3,054,426
2006 53,075 51,802 4,520,006 4,518,956 3,228,961
2007 52,720 51,266 3,908,749 3,907,699 2,723,946
2008 51,463 50,155 3,558,248 3,557,318 2,479,633

PRODUZIONE ENOLOGICA PIEMONTESE
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