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Introduction

The Piedmont is internationally famous for its distinguished 
red wines, especially those made from Nebbiolo1.  The 
Nebbiolo wines of the Piedmont rank among the best 
red wines in the world. The Piedmont and the Roero 
region, in particular, have also become famous as the 
home of Arneis, the Piedmont’s only world class white 
wine grape. The purpose of this report, and of our recent 
travels to Roero, is to focus attention on the high quality 
and exceptional values of the Arneis, Nebbiolo and other 
wines, such as Barbera, made here.

Located in the Piedmont between Alba to the south and 
Turin to the northwest, Roero is both an old and young 
wine region2. Grapes have been grown and wine made 
here for centuries; the Romans certainly grew wine here, 
and later records from the 14th century give information 
about its production. But its emergence as a fine wine 
region began just a few decades ago. Roero Nebbiolo 
was granted DOC status in 1985 and Roero Arneis in 
1989; they were both granted DOCG status in 2004.  
The appellation has advanced quickly. In 1985 just 85 
wineries produced wine under the appellation; today 520 
wineries do so, an increase of over 500 percent in just 30 
years. 
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1 The logo of the Consorzio Tutela Roero is a modern version of the coat of arms of 
the Roero family that ruled the area in the Middle Ages.  It was a red shield with 
three carriage wheels. The ladybug common to the area is a sign of good luck.

2 A map of the Roero appellation is given in Annex 1.
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While its wines are excellent, Roero lacks the recognition 
accorded to its Barolo and Barbaresco cousins to the 
south.  This works to the advantage of the consumer as the 
prices of Roero’s premium Arneis, Nebbiolo and Barbera 
wines remain low, especially considering their quality.   

In recent years Roero has adopted several measures to 
raise the quality and reputation of its wines, including 
adoption of more stringent production standards. Most 
recently, the Consorzio di Tutela del Roero officially 
identified the highest quality growing areas, called Crus, 
after completing an evaluation process over several years3.  
In addition, the Consorzio recently introduced a new, 
higher quality level of Arneis called Arneis Riserva which 
came into effect with the 2017 vintage.  

The International Wine Review traveled to Roero in August 
and September of 2016 to learn more about the region 
and its wines.  We met almost all the most important 
winemakers of the region, explored their vineyards, and 
tasted wines from the nineteen hilltop villages that comprise 
the appellation.  Our tastings ranged from simple, easy 
drinking entry level wines to complex, layered wines of 
considerable depth. 

This report provides a comprehensive review of the 
vineyards and wines of Roero. It explores the history of 
wine in the region and, especially, the relatively recent 
development of Arneis as its trademark white grape. We 
look at the important role of modern-day wine Roero 
pioneers like Cornarea, Correggia, Deltetto, Malvirá, and 
Negro and the significant role played by winemakers from 
outside Roero, including Bruno Giacosa, Ceretto, Marchesi 
di Barolo, and Vietti. Since Roero is relatively unknown 
to wine connoisseurs, we provide comprehensive profiles 
in this report of the region’s major wineries together with 
tasting notes and ratings of almost 200 wines.

Recognition is a major challenge for Roero, a region 
of mostly small, family wineries that lack the scale and 
resources required to adequately market their wines. The 
Consorzio di Tutela di Roero does an admirable job of 
outreach on behalf of its member wineries; earlier this year 
it undertook an impressive trade tasting in New York City. 
We explore the marketing challenge for Roero in the final 
section of this report.  

Promoting wine and food tourism is one of the tools in 
the Consorzio’s toolbox.  The charming medieval hilltop 
villages of the region are well-preserved, immensely 
attractive, and provide a peaceful look into the local 
culture. The small scale of the wineries means the wine 
tourist will very probably meet the winemaker and will 
certainly receive a warm reception. Anyone who has 
traveled the small towns of the region, met the winemakers, 
and tasted their wines will inevitably become ambassadors 
of the wines and people of Roero.

3 A listing of the Crus can be found in Annex 2.
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A Brief History
Roero and the Piedmont joined the Kingdom of Italy in the 
19th century with Turin being the kingdom’s first capital. 
Before joining Italy this region was part of the Duchy of 
Savoy, and after the Napoleonic wars in the early 19th 
century it was briefly part of France. Its name comes from 
the wealthy Roero family of bankers and traders who domi-
nated this area and built many of its castles in the Middle 
Ages. The region’s close ties to France, and particularly to 
Burgundy, influenced winemaking in the Piedmont.  A tradi-
tion of making single varietal wines has roots in France, as 
do some of the Piedmont’s modern viticultural practices. As 
early as the 14th century Piedmont growers were training 
vines on stakes, unlike in other areas of Italy where grape 
vines were grown on trees. 

Wine has been made in Roero from time immemorial 
and certainly since the Romans conquered the area over 
two thousand years ago.  Grapes have traditionally been 
grown as one of multiple crops on family farms, with 
the grapes being then sold to wine producers or used to 
make wine for household consumption or to sell locally to 
negociants and customers in demi-johns.  It’s only in recent 
decades that families have begun to bottle and market 
their own wines. 
 

Clotilde and Monbirone: A 
Woman and her Vineyard  
Born in 1884, Clotilde 
(Tilde) Valente Raimondo 
was a strong Piedmont 
woman who was the 
daughter of a poverty-
stricken, rural Piedmont 
family.  She later became 
owner of one of Roero’s 
prized vineyards. In 1915 
she married Giovanni 
Raimondo, who had 

left Canale eleven years earlier to seek his fortune in 
America.  The eruption of World War I disrupted their 
plans to return to New York. Giovanni went off to war, 
and Tilde, left alone and responsible for supporting 
herself and her family, became a successful shopkeeper 
in Canale.  She saved enough money to purchase 
Monbirone, a vineyard where Giovanni had worked 
as a youth.  Tilde’s daughter, Francesca, later took over 
Monbirone and began bottling Barbera grown there 
in 1967.   Francesca’s son, Marco, married Lucetta 
Carbone and merged the two families’ estates to form 
the Cantina Monchiero-Carbone, which is today one of 
Roero’s most successful wineries. Tilde’s great grandson 
Francesco Monchiero, who graduated from Alba’s 
Scuola Enologica in 1995, now makes the wine from 
the Monbirone vineyard.

In the aftermath of World War II, the Piedmont was 
impoverished and many people migrated to the cities 
to find work in the factories. The families left behind 
continued to make some wine for their own use but many 
rented their vineyards out or converted them to peach 
orchards.   Some of today’s winemakers have revived 
vineyards that were planted by their grandfathers but 

which were all but abandoned by their fathers.  Other 
families, as in the case of Marco Porello and Monchiero 
Carbone, persisted in cultivating their vineyards across 
the generations (see box) and eventually began estate 
bottling under their own labels.

Nebbiolo is an indigenous red grape of Roero and 
has always been widely planted. Until the mid-19th 
century it was made as a sweet wine since Piedmont’s 
cold winters stopped fermentation before fermentation 
was fully completed. After the odium and phylloxera 
maladies of the late 19th and early 20th centuries, 
farmers changed to cultivate the more prolific Barbera 
grape (in addition to peaches and other crops). However, 
Nebbiolo regained prominence in Roero after Angelo 
Gaja, Bruno Giacosa and other luminary winemakers 
introduced the world to barrique-aged, single vineyard 
wines from Barolo and Barbaresco.  Fortunately, some 
Roero growers never lost faith in Nebbiolo, and several 
old vine parcels are the source of today’s most profound 
Roero wines.  Among those who never lost faith and was 
instrumental in developing the Roero style of Nebbiolo 
was Matteo Correggia (see box). Today the Matteo 
Correggia winery is one of the few in Roero specializing 
in producing Nebbiolo.

Matteo Correggia  Just 23 years old, Matteo Correggia 
inherited his family’s 
farm in 1985. The farm 
had been founded by 
his grandfather, also 
named Matteo.  At 
the time, the farm was 
typical of Roero, growing 
grapes but also other 
crops and making wine 
mostly for the family’s 
consumption.  Matteo 
was encouraged and 

mentored by producers like Roberto Voerzio and Elio 
Altare to begin making wine commercially from the 
farm’s outstanding vineyards, and he began to do so 
in 1987. He also became the only non-Barolo member 
of Altare’s famed “Barolo Boys” who changed how 
Nebbiolo was made and brought international acclaim 
to the wines of the Piedmont. He introduced sustainable 
viticulture practices, temperature controlled fermentation 
in stainless steel, and single vineyard designated wines, 
the first one being La Val dei Preti.  He was instrumental 
in developing the standards for what would become the 
Roero DOCG. Unfortunately, Correggia suffered a fatal 
tractor accident in 2001.  His widow Ornella Costa 
Correggia continued his work, including introducing 
organic viticulture, and today his son, Giovanni, is 
introducing new techniques, including fermenting 
Nebbiolo in 600L barrels and making Arneis in clay 
eggs.

The making of Roero Nebbiolo evolved considerably in 
the 1980s and 90s.  Producers began picking grapes 
riper with more mature tannins, using shorter maceration 
and fermentation times, and reducing blending with 
other grape varieties as the new wines were fresher, less 
tannic, and less in need of softening by the addition of 
Arneis, Favorita, Barbera or other grapes. Following the 
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model of the “modern” Barolo producers, winemakers 
began aging in new French barriques as well as old 
Slavonian oak botti.  Consequently, today’s Roero shows 
more fruit and is ready to drink younger than was true 
decades ago. 

Discovering Arneis

While Nebbiolo is the prestige grape of the Piedmont, 
the recent history of Roero wine is very much about 
Arneis.  Today, Arneis represents about 90 percent of all 
plantings within the Roero appellation. It is a white grape 
native to the hills of Roero, and is seldom grown outside 
the region.  A 1478 cadaster records Arneis being 
grown on the Bric Renesio that overlooks Canale. Today, 
some of Roero’s most important wineries have vineyards 
on this site. 

Arneis was traditionally interplanted with Nebbiolo and 
formed part of a Nebbiolo-based field blend. Indeed, 
it was long known as Nebbiolo Bianco and made as a 
sweet wine. While 20th century growers did plant Arneis 
—Almondo’s famous Bricco delle Ciliegie has vines as 
old as 60 years—it had almost disappeared by 1970 
when only an estimated 20 ha still remained.

The grape took off only after two well-known Barolo 
producers, Bruno Giacosa and Alfredo Currado of Vietti, 
began making Arneis from Roero in the 1970s.  About 
the same time, Roero winemakers like Roberto Malvirá, 
Giovanni Negro, Pier Bovone, and others began planting 
and making dry, single varietal Arneis.  Domenico 
Almondo soon joined in and began to cold ferment 
Arneis and make it in a reductive style, a process that 
is now commonplace throughout Roero.  Success in the 
marketplace led to increased plantings. By the year 
2000 there were an estimated 450 ha of the vine and 
today there are double that amount.

Geography, Soils and 
Climate

Roero is made up of 23 different municipalities, 19 
of which fall at least partly within the Roero DOCG, 
including four that fall entirely within the appellation: 
Canale, Corneliano d’Alba, Piobesi d’Alba and 

Vezza d’Alba. Only those on the west/southwest end 
lie completely outside the DOCG.  As is common in 
Italy, a municipality consists of a principal city and its 
surrounding territory, both of which carry the same name.

Geology

Roero’s landscape and soils were primarily formed by 
two major geological events.  The first and earliest event, 
occurring about 500 thousand years ago, was a shifting 
of tectonic plates that raised land out of an ancient and 
deep sea, the Golfo Padano.  The emergent seabed  is 
the basis of Roero’s soils of sand, limestone, clay and 
marl.   

The second and later geological event of significance 
occurred around 100 thousand years ago.  An 
earthquake, followed by other geomorphic processes, 
brought about a marked shift in the directional flow of 
the Tanaro river.  Originally, the Tanaro had flowed north 
into the Po River just south of present-day Turin, following 
a course about 50 miles west of the Tanaro’s confluence 
today.  When the Tanaro shifted east it left the sandy, 
limestone, fossil-rich soils of the ancient Padano a great 
deal drier, but interspersed with scattered areas of 
alluvial clay/marl.  Continuing geomorphic processes 
worked to develop this area into today’s highly distinctive 
Roero landscape of tightly undulating steep hills that are 
geologically distinct from the more ridge-like hills of the 
Langhe region further south.  

Later events, including glacial action around 10 thousand 
years ago and other less significant tectonic processes 
caused some land areas to shift upwards, others 
downwards, and some to push up and “break” revealing 
small cliffs or Rocche in a line (see the yellow shading in 
the map) running from Bra to Cellarengo that remain a 
feature of the landscape today.   
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The resultant landscape and soils of Roero today end up 
resembling an irregular three-dimensional checkerboard 
of sand, limestone, clay/marl and fossil layers spread 
across and within tightly compressed hills that frequently 
surround marked “bowls” which serve to channel ground 
water and present hill faces with different exposures.

Soils

Roero’s soils are unique and geologically distinct from 
other areas of the Piedmont.   Roero’s wine lands are 
situated between ancient marine fossil-rich sands to the 
west that are unsuited to viticulture and darker marine 
soils with significant marl/clay deposits to the south 
and south-east. Soils in central Roero, the heartland of 
its viticulture area, have a high sand content of around 
70% and pockets of clay and marl.  They are soft and 
permeable with a high fossil density and rich in mineral 
salts such as calcium, phosphorous and magnesium that 
contribute to the production of strong, vigorous vines 
and influence soil acidity. Towards Priocca, Canale 
and Govone the limestone content increases, raising 
the viscosity and compactness of the marl/clay.  The 
marl-sandstone soils in the Canale area are ideal for the 
complex Roero wines; they contain more of the grayish-
blue nutrient-rich loams and have a clay/marl content of 
around 20%.  It is these soil characteristics that underlie 
Roero wines’ freshness, crisp minerality, and strong and 
often exotic perfumes.

This generalized description of Roero’s soils, however, 
belies the highly differentiated and, at times, near-
chaotic checkerboard soil patterns of the region. This 
differentiation occurs both horizontally (i.e., across 
hills) and vertically (i.e., within an individual hill). 
Sandy-marine, gravelly sand, and clay/marl sediments 
frequently exist side by side and superimposed one on 
top of another.  An individual smallish hill can include 
areas of blue-gray marl, fine sands, coarser gravels, 
areas of heavy fossil concentration and, possibly, some 
redder (high magnesium) clay. The great diversity of soils, 
even within small land areas, leads viticulturalists to grow 
numerous several grape types in small adjacent parcels 
reflecting patches of different soil types. 

A good example of this occurs on a short, but steep, 
hill rising above Malabaila’s estate office shown in the 
accompanying photo. The top of the hill has fine sand-
blue-gray marl soil and is planted to Nebbiolo.  The 
central section of the hill has higher calcareous content 
and is planted to Arneis.  The far right of the hillside is 
more sandy and is therefore under Favorita.  To complete 
the picture, the back side of the hill is planted to Barbera.

Climate

Roero is semi-arid with one of the lowest rainfalls in 
the Piedmont, about 650-720 mm per year.  As shown 
in the map, rainfall is highest in autumn and winter, 
replenishing the underground reserves that the vines 
draw from in spring and summer, particularly in dry 
years.  Winters are cold and snowy, and summers carry 
the risk of sudden hailstorms.

The Typical Tight Profile Hills of Roero  

Malabaila’s Fossil Dense Soils   
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As is true elsewhere in Europe, temperatures are rising, 
and there’s no question that harvest dates have moved 
up in recent decades.  Nebbiolo was once harvested 
in November, but picking today is usually completed 
by the end of October. Warmer temperatures have 
created conditions for full ripeness of Nebbiolo in Roero. 
However, south and southwest facing vineyards run the 
risk of becoming over-ripe. Vineyard sites with less good 
exposure and at higher altitudes may soon be preferred, 
at least in warmer vintages. In any case, warmer weather 
has created wines that are more drinkable early on. 

Recent Vintages

Vineyards of Roero
The Roero geographic area has about 2800 ha under 
vine. As the graph shows, the principal grape varieties 
grown are Arneis, Nebbiolo and Barbera with smaller 
amounts of Favorita, Brachetto, and other varieties. Of 
the total plantings in Roero, only 1100 ha, or 39 percent, 
produce Arneis and Nebbiolo wines sold under the 
Roero appellation, and most (82 percent) of this is Arneis.   

The Roero vineyards look distinctly different from the 
monoculture of Barolo and Barbaresco.  They are 
surrounded, and sometimes even interspersed, by forest 
and orchards of peaches, pears and apples and the 
ever-present hazelnut. 

The steepness of many vineyards in Roero requires hand 
cultivation. They are also dry farmed as irrigation is 
permitted only in exceptional circumstances. The dry 
summers of recent years thus serve to naturally limit 
yields. Most growers encourage inter-row vegetation that 
is sometimes mowed and left on the ground to preserve 
soil humidity in the summer.  

The risk of drought requires that special attention be 
paid to rootstocks, which are more important than clonal 
selection to most growers. Sandy, permeable soils, 
especially at the top of hills, require vines with long roots 
that can find water and prevent undue stress on the vines 
during drought. Paulsen and SO4 rootstocks are widely 
used in more recent plantings, while Colbert and 441b 
are more common in older vineyards. 

Many growers today follow organic viticulture practices, 
although relatively few choose to be formally certified 
as organic.  The prevalence of flavescenza dorata, 
which kills the vine and can only be prevented by 
using insecticides, is a challenge for organic farming. 
Biodynamic viticulture is not common in Roero. 

Year

2015

Climate

Called by some the “vintage of the 
century”. A snowy winter replenished 
underground reserves while a mild spring 
provided optimal conditions for fruit set. 
The summer was hot but rainy, resulting in 
an early harvest that began in late August 
for Arneis. The Nebbiolo wines are 
elegant with long aging potential. 

A mild winter was followed by an early 
spring and above average summer 
rainfall resulting in fungal attacks that 
reduced yields. Nebbiolo matured well in 
the autumn and Arneis had pronounced 
acidity. 

A cool wet spring delayed vine growth 
and the harvest was 15 days later than 
the norm in the recent past. Good fruit set 
combined with ample water led to large, 
heavy clusters.  Good harvest weather 
allowed Nebbiolo to ripen well. Arneis 
had lower sugar levels than normal.

A harsh winter and cold wet spring 
resulted in poor fruit set, but the summer 
was relatively dry and the harvests 
were normal, with Nebbiolo being 
harvested at the beginning of October.  
Nebbiolo wines were well structured and 
candidates for extended aging.

A warm spring and summer led to early 
harvests and low yields, especially for 
Arneis, which was harvested in late 
August before the arrival of September 
rains. The Nebbiolo wines were well 
balanced.

A harsh winter with heavy snows and 
rains during the early summer. Warm 
temperatures at harvest time resulted in 
phenolically mature Nebbiolo fruit and 
wines with good aging capacity. 

2014

2013

2012

2011

2010
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Wine Education 
in Roero: The 
Scuola Enologica 
di Alba  Very few 
winemakers in Roero 
have not studied at 
the Scuola Enologica 
di Alba, and in many 
cases both their 

fathers and grandfathers attended the school as well. 
It’s one of ten in Italy  offering a rigorous academic 
program in viticulture and enology. Established in 
1881 with Domizio Cavazza as its first director, it is 
one of the oldest in Italy, second only to the Scuola 
Enologica Conegliano in the Veneto, which dates to 
1876.  Students enter the Scuola Enologica at around 
14 years of age and study for six years, graduating 
once they have completed the requirement to make a 
wine. Many graduates of the Scuola Enologica then 
go on to the Universita di Torino to earn a degree in 
Viticoltura ed Enologia.  This requires a year of study 
in Turin followed by two study years at the Ampelion in 
Alba. The Scuola has had, and continues to have, an 
extremely important influence on winemaking in Roero.

Arneis

Arneis is Roero’s white grape. It is native to the hills 
of Roero and is seldom grown outside Roero.  Of the 
total 970 ha of Arneis planted in the Piedmont, over 90 
percent is located in Roero. A 1478 cadaster identified 
Arneis (then called Reneysium) as growing on the Bric 
Renesio hill that overlooks Canale, but the name Arneis 
didn’t appear in print until the 19th century. Today, Some 
of Roero’s best known wineries have vineyards on this 
site, including Monchiero Carbone and Malvirá.

Arneis is not an easy grape to grow or make wine from, 
which is one reason why it had almost disappeared 
by the mid-20th century. It’s prone to powdery mildew, 
has low yields, oxidizes easily, and has naturally low 
acidity that plummets once the grapes become ripe.  
Clonal research and new vinification techniques have 

contributed to the grape’s success today.

Growing Arneis

Just seven clones of Arneis are marketed today. They 
are the result of research done at the Scuola Enologica 
di Alba and the CVT-CNR (Consiglio Nazionale delle 
Ricerche) research center in Turin in the 1970s.  Clones 
CVT CN19, CVT CN32 and the Rauscedo clones VCR 
2 and VCR 4 are amongst the most popular today, 
although most growers plant or replant using a selected 
variety of clones.  Almondo is now developing several 
new clones from its vineyards.  These will be the first new 
Arneis clones since 1987. 

Arneis is grown throughout Roero although it does 
especially well in locales with very sandy soils like 
Monteu Roero and Montà. Grapes produced in these 
areas, especially at high altitudes, tend to have higher 
acidity. When grown in more calcareous soils, like those 
of Castellinaldo, Arneis wines often show greater volume.  
Some vineyards produce quite distinctive wines, including 
Almondo’s high altitude Bricco delle Ciliegie with old 
vines and sandy soils. 

The warming climate requires growers to change 
traditional procedures for growing Arneis. This includes 
planting some parcels on north facing slopes to ensure 
adequate acidity in hot vintages.  Grapes are no longer 
completely exposed to the sun but instead are left 
enough leaf cover to provide dappled light but avoid 
sunburn.  

The single most critical decision in growing Arneis 
regards the time of picking.  Once ripe, the grape loses 
its acidity in a couple of days.  But when picked too 
early unripe flavors of banana and green apple can 
show.  Some producers, like Cornarea, pick all their 
vineyard parcels at the same time regardless of location. 
He thus gets a blend of grapes at different levels of 
ripeness that provide good complexity in the wine with 
the hilltops providing the ripest fruit.

Several vintners do multiple harvests. Alberto Oggero, for 
example, picks a portion of his vineyard early to ensure 
adequate acidity in the final blend. Malvirà, on the other 
hand, focuses on having adequate ripeness and picks 
each parcel only when it is fully mature. Correggia does 
three harvests of Arneis, each about a week apart.

Styles of Arneis

There have been two great revolutions in the making of 
Arneis. The first was a move to ferment it dry, in contrast 
to the traditional, sweet wine made that was made from 
the grape. The second revolution involved the adoption 
of reductive winemaking techniques. Today, almost all 
winemakers cold ferment in stainless steel, avoiding 
oxidation at every step of the process so as to retain 
aromas and freshness.  Some use dry ice when pressing 
to reduce oxidation. They do gentle pressing and when 
they purchase new presses opt for ones that permit the 
use of inert gases that further reduce exposure to oxygen.  
Most also age the wine in stainless steel for up to six 
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months, about half that time on the fine lees.

Basic Arneis

Most producers make an entry level Arneis that is a 
blend of vineyards, often from different growing regions. 
These wines are fermented cold in stainless steel and 
then aged on the fine lees for about four months. They 
show fresh fruit aromas and flavors with the typical notes 
of chamomile flowers and pear, have intense perfumes 
and a lasting finish.  They are meant to be drunk young 
and fresh. When grown in very sandy soils, Arneis can 
also have a certain a sense of salinity.

Most makers of Arneis stop malo in order to maximize 
acidity and freshness, but Malabaila, Battaglino, and 
PACE usually let it proceed. At Malvirá we tasted both 
the 2015 and 2014 Arneis in two styles: (1) no malo and 
filtered and (2) with malo and not filtered. The differences 
were subtle, but the unfiltered wines were a bit more 
complex and interesting, and acidity differences between 
the filtered and unfiltered wines were not noticeable.

Winemakers do several things to add complexity and 
texture to the wine. Many leave the juice on the skins for 
a few hours to add texture and color.  Matteo Correggia 
ferments 20% of his Arneis with skin contact, 80% not. 
Luca Faccenda ferments and ages 70% in stainless steel 
and 30% in wood and after six months blends them 
together. 

Mario Roagna of Val del Prete may be the least 
conventional in his winemaking approach.  He picks his 
grapes riper than most and ferments without temperature 
control, some in stainless steel without skins, some in 
stainless on the skins for up to three days, and some in 
wood.  He uses indigenous yeast since he’s not doing 
cold fermentation, and since he doesn’t want to filter he 
lets the wine go through malo. 

Special Cuvées

Many winemakers make special cuvées of Arneis in 
addition to an entry level bottling.  These special cuvées 
have extra depth and complexity, and many of them 
will (beginning with the 2017 vintage) be called Arneis 
Riserva if they meet the Consorzio’s aging requirements. 
Many special cuvées are from single vineyards or special 
crus. The Negro Angelo Serra Lupini, Deltetto San 
Michelle, Malvirá Vigna Renesio, and Malabaila Pradvaj 
are good examples. 

Other special cuvées see extended aging in stainless 
steel, oak or in bottle.  Cornarea ages its Arneis Enritard 
in tank and bottles it later than normal, which reduces the 
fruitiness of the wine but enhances a sense of minerality. 
The rich, tropical fruited Negro Angelo Setti Anni spends 
seven years in bottle before release. Cornarea has 
an extensive library of bottle-aged Arneis, and here 
we tasted vintages dating back to 1983. The wines 
retained surprising freshness over time, although the overt 
fruitiness disappears to be replaced by notes of herbal 
tea, flowers and dried fruit.  

A few of these wines are partially aged in oak. Oak 
aging adds structure and often enhances minerality but 
at the expense of fresh fruit aromas and flavors. Almost 
all oaking is done in neutral barriques. In addition to 
its Vigna Renesio Arneis, Malvirá makes two cuvées 
with some oak aging.  Its Vigna Trinità is made with 
10% of the fruit aged in 450L barrels for 8 months, 
and its Saglietto is a 50/50 blend of Arneis aged in 
stainless steel and aged in 450L barrels for 10 months.  
Atypically, the Cascina Val del Prete Luèt is aged in new 
oak. 

Other special cuvées are made from particularly old 
vine parcels.  Alberto Oggero makes an old vine Valle 
dei Lunghi Arneis and gives it extended aging, including 
one year in oak. Almondo makes a single vineyard, old 
vine Arneis called Le Rive del Bricco from a 60 year old 
parcel within the Bricco delle Ciliegie vineyard. That wine 
was unlike any other Arneis we tasted, firmly structured, 
dense and very mineral-like and stony in character.  

Arneis Spumante

Many producers make a sparkling Arneis, often for 
personal use or for sale at the tasting room. The grape’s 
low acidity does not make it an ideal candidate for 
spumante, but when picked early enough the wines 
are balanced and pleasant.  Good examples come 
from Costa Catterina, Lorenzo Negro, Negro Angelo, 
Marsaglia, and Antica Cascina dei Conti di Roero, the 
latter blended with some Nebbiolo. 

Passito

Before the 1970s, Arneis was made as a Moscato-style 
sweet wine. That style is almost never made today, but a 
few producers (e.g., Cornarea, Cascina Chicco, Deltetto, 
Negro Angelo) make superb, botrytis-tinged passitos 
from Arneis. 
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Nebbiolo

Nebbiolo is indigenous to the Piedmont and is thought 
to be the wine that Pliny the Elder spoke so highly of 
about two thousand years ago.  Variants of the Nebbiolo 
name first appeared in records in the 13th century, and 
the first reference to a “nebiolo” in Roero was in 1303. 
Nebbiolo, of course, is internationally famous for the 
complex, age worthy wines produced in the Barolo and 
Barbaresco wine regions located about ten miles from 
the Roero hills.  

The Unione Italian Vini reports that as of 2010 there 
were 5,992 ha of Nebbiolo in the world, with 3,789 
ha of that located in the Langhe and Roero .  Nebbiolo 
accounts for just 10 percent of the vineyards of the 
Piedmont overall, but it’s about one-third of the plantings 
in Roero.  With 900 ha under vine, Roero represents 
over one-quarter of the Nebbiolo produced in the 
Langhe.  However, of that 900 ha, only 200 ha meet 
the criteria of the Roero appellation; wines from the 
other 700 ha are sold as Nebbiolo d’Alba or Langhe 
Nebbiolo.  Nebbiolo d’Alba and Langhe Nebbiolo are 
often sourced from younger vineyards and, as shown 
in the table, do not require aging in wood.  As a result, 
they are especially fresh and light in color and body and 
meant for early drinking. Many producers of Roero and 
Roero Riserva also make Langhe Nebbiolo or Nebbiolo 
d’Alba. 

 Appellation Rules
 Langhe Nebbiolo  No aging required. Up to 15% of 

other varieties permitted. Grapes can 
come from a very large area.

 Nebbiolo d’Alba  Requires 15 months of aging in 
any type of vessel. Must be 100% 
Nebbiolo grown in a more restricted 
area in Barolo, Barbaresco, and 
Roero.

 Roero  Must be aged 24 months and a 
minimum of 6 months in oak.  Must 
be 95% Nebbiolo grown in Roero.

 Roero Riserva  Must be aged 36 months and a 
minimum of 9 months in oak. Must be 
95% Nebbiolo grown in Roero.

Growing Nebbiolo

Like Pinot Noir, Nebbiolo is genetically unstable with 
high intra-varietal variation. Over 40 different clones 
of it have been identified to date, mostly variants of 
the Lampia and Michet biotypes. Nebbiolo Rosé is 
also planted, in part due to its perfumed quality, but it 
is in fact genetically distinct from (but related to) true 
Nebbiolo. Growers in Roero have a variety of clones in 
their vineyards, some purchased from nurseries and some 
from massal selection of older vineyards. Those using 
massal selection choose to reproduce vines that have low 
yields, small berries, and loose bunches, which reduces 
the risk of fungal diseases.  The varied soils of Roero 
require that growers pay special attention to rootstocks.

Nebbiolo is like Pinot Noir in its low quantities of 
colorants that result in wines that can be medium in color 
yet powerful in aroma and flavor. Roero Nebbiolo grown 
in sandy soils is lighter than that grown in clay/marl.  Its 
color turns garnet early in life, although the wine itself 
can retain youthful qualities for decades. Its high acidity 
and abundant, albeit fine, tannins contribute to its ability 
to evolve in the bottle for decades.

Nebbiolo has a long vegetative cycle, being the first 
to bud and the last to ripen in the Piedmont.  Growers 
thus plant Nebbiolo in sunny, southerly facing sites that 
promote ripening.  The best vintages are produced in 
years of warm, dry summers, especially after veraison.  
Growers do a green harvest in July and again a few 
weeks prior to harvesting as we saw during our late 
August visit.

Styles of Nebbiolo in Roero

Nebbiolo is greatly influenced by the terroir in which 
it grows. The varied soils of Roero combined with 
Nebbiolo’s high site and soil sensitivity means there 
is also wide variation within the wines produced from 
this grape.  They can range from elegant, light and red 
fruited (grown where soils have somewhat higher sand 

4 As reported in Kerin O’Keefe’s recent book, Barolo and Barbaresco, University of 
California Press, 2014.

5 Ian D’Agata discusses the phenotypic and genotypic variability of Nebbiolo in 
great detail in his book Native Wine Grapes of Italy, University of California Press, 
2014.
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content)  to weightier, brick red wines (grown where 
soils are rich in clay and marl sediments).  Of course, 
Nebbiolo is most famous for the firmly structured, long-
lived wines of Barolo and Barbaresco where calcareous 
clay/marl soils produce the trademark traits of roses, 
tar, and cherry aromas and flavors.  By contrast, the 
more heavily forested, cooler and steeper hillsides, and 
sandier soils of Roero produce less corpulent but elegant 
wines that show more cherry and red berry fruit together 
with earth and herbal notes and high acidity. They have 
firm structure and good longevity.   

Beginning in the 1980s a Nebbiolo winemaking holy 
war erupted between traditionalists and modernists, 
the latter represented by Elio Altare and the “Barolo 
Boys”.  While this war erupted in Barolo, its effects were 
felt throughout the Piedmont, including in Roero (see 
earlier box on Matteo Correggia). The traditionalists 
did long macerations (20-30 days) and sometimes hot 
fermentations and then gave their wines lengthy aging 
in botti to soften tannins, but when released the wines 
still needed long aging in bottle.  The modernists did 
shorter macerations (7-10 days) with cooler, controlled 
temperatures and then aged the wines in new French 
barriques.  With riper fruit than was true decades 
ago, most Roero producers today fall between these 
two extremes, doing medium length macerations with 
controlled temperatures and aging in a mix of French 
barriques and Slavonian botti. 

Roero and Roero Riserva

Nebbiolo grown in less favorable sites and from younger 
vines in Roero is typically bottled as Langhe Nebbiolo or 
Nebbiolo d’Alba.  The Roero and Roero Riserva wines, 
however, are typically sourced from older vines and 
the best vineyard parcels. The basic Roero is usually a 
blend of grapes from different vineyard parcels.  Most 
producers ferment in stainless steel, although Matteo 
Correggia also uses 600L barrels, and Cascina Val 
del Prete, Taliano Michele and some others ferment in 
concrete vats. After maceration, the wine is aged in 
a combination of used barriques and botti for about 
12 months. It can be consumed shortly after release 
depending on the time aged in cask and bottle. 

Roero Riserva is usually made from selected vineyard 
parcels with old vines or from  a special single vineyard. 
It often sees slightly longer macerations and considerably 
more time in wood.  Nino Costa, for example, ages its 
Roero Riserva 40 months in water-treated oak.  Negro 
Angelo’s Sudisfa Roero Riserva is a blend of the best 
parcels from three different vineyards that sees 24 days 
on the skins and 24 months in French barriques, 20 
percent new. Cascina Val del Prete’s Riserva is a vineyard 
selection of the ripest grapes.  Monchiero Carbone’s 
Printi Roero Riserva comes from the Frailin cru, sees 
a long slow fermentation, and is aged 24 months in 
French barriques plus two more years in bottle.  Matteo 
Correggia’s top Nebbiolo, Rocche D’Ampsej, is made 30 
percent in 600L barrels with extended maceration and 
70% in stainless steel with 24 months in 60 percent new 
barriques and another two years in bottle before release.  
 

Nebbiolo wines from the sandy soils of Roero are 
accessible early on. However, like the  Nebbiolos from 
Barolo and Barbaresco, they soften and deepen with 
age. A still-fresh, ten year old Negro Angelo 2004 
Sudifsa tasted with Giovanni Negro at the winery was 
rich and complex with suave tannins. Similarly, a 2000 
Printi from Monchiero Carbone tasted with Francesco 
Monchiero was smooth and deep with complex notes of 
leather, dried fruit, and balsamic. 

Barbera and Other 
Varieties

The most widely planted grape in the Piedmont, Barbera 
has its origins in Monferrato where 13th century 
documents make reference to the grape. Today the grape 
is grown all over Italy and performs especially well in 
the Asti and Alba areas of the Piedmont.  Its appellations 
include Barbera d’Alba, Barbera d’Asti, and Barbera 
di Monferrato.  Barbera produced in Roero is labeled 
as Barbera d’Alba, which was established as a DOC 
in 1970. There are 1,600 ha of vineyards appellated 
as Barbera d’Alba, 700 (44%) of which are located in 
Roero. 

Barbera has long been the everyday wine of the 
Piedmont.  Previously, the best growing sites were 
reserved for Nebbiolo, and Barbera tended to be 
cultivated on less favorable sites and allowed to produce 
the high yields this prolific vine is capable of. The result 
was a light, tart wine of soft tannins suitable for everyday 
consumption but rarely distinguished. 
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Barbera’s fate changed in 1985 when Giacomo Bologna 
released a single vineyard wine that had been aged in 
French barriques for 18 months.  He demonstrated the 
potential of Barbera grown in good growing sites with 
reduced yields, picked ripe and carefully vinified with 
oak aging.  Other winemakers followed suit, and today’s 
Barbera from the best Piedmont producers are balanced 
and complex with good palate depth. Marco Porello, for 
example, makes a rich, single vineyard (Filatura) Barbera 
aged 12 months in barriques from San Michelle hill in 
Canale. Pinsoglio makes a Barbera from the Bric La 
Rondolina’s 80 year old vines in Castellinaldo. 

The high price of Nebbiolo grapes in Barolo and 
Barbaresco means Barbera is frequently grown on less 
favorable sites. In Roero, however, this is not the case; 
Barbera is grown on attractive sites in the best Crus.  In 
Roero, Barbera has naturally lower yields and lower 
acidity due to the sandier soils.  As a result, the wines are 
richly flavored but avoid the searing acidity of Barbera 
grown in more structured soils. Roero’s premier growers 
select small-clustered clones for planting and prune to 
further reduce yields and increase concentration.  

Barbera produced in Roero is sold under the Barbera 
d’Alba appellation that covers both sides of the Tanaro 
River.  While the appellation rules allow up to 15 percent 
Nebbiolo, most Barbera d’Alba produced in Roero is 
100 percent Barbera.  Some of the best Roero Barberas 
we tasted came from single vineyard sites. 

Styles of Barbera

The Barberas of Roero vary depending on where 
they are grown and how they’re made, but flavor and 
balance are their trademark. They inevitably show the 
fresh red and dark red fruit flavors for which Barbera is 
renowned and have a mouthwatering acidity.  Two main 
styles are produced.  One is Barbera d’Alba which is of 
a more traditional style.  It is usually aged in stainless 
steel or Slavonian oak botti, although some producers 
like Marco Porello do more extensive aging in barriques. 

The second style is Barbera d’Alba Superiore which is 
picked riper than regular Barbera with more sugar and, 
thus, higher alcohol, greater body weight, and is often 
aged in French oak barriques or chestnut barrels for at 
least one year. Barbera d’Alba Superiore wines made 
from low yielding old vines with French barrique aging 
can show concentrated darker fruit and firm tannins as in 
Cascina Val del Prete’s Carolina, Malabaila’s Mezzavilla, 
Pinsoglio’s Bric La Rondolina and Taliano Michele’s old 
vine Laboriosa.   
 

Other Varieties
Favorita

Closely related to Vermentino, Favorita has been grown 
in Roero since at least the 17th century and in, addition 
to being used for wine, is a popular table grape with 
large berries. Like Arneis, it is a grape mostly grown in 
Roero where about 200 ha are planted with it. It ripens 
late with good acidity and was traditionally blended with 
Nebbiolo to soften that grape’s harsh tannins. It makes 
a pleasant, easy drinking wine with light aromas and 
flavors that resemble fresh pear.  It is commonly made in 
stainless steel with a fresh, fruit forward style meant for 
early drinking.   

Brachetto

Brachetto is a red grape variety mostly grown in the 
Piedmont, especially in the provinces of Asti and 
Alessandria. It is best known as the grape of Brachetto 
d’Acqui and the widely distributed Rosa Regale. It is 
used to make both still and sparkling wines that are 
light-bodied and highly aromatic.  A special clone 
of Brachetto called Brachetto dal Grappolo Longo is 
grown in Roero.  The Brachetto Birbet made there is 
usually sweet, low alcohol (about 6°) and sparkling 
and is labeled Mosto Parzialmente Fermentato. It has 
an intense, floral bouquet with red berry flavors and is 
made using the Martinotti-Charmat method.  Massucco, 
Malvirá, Demarie, Cascina Ca’Rossa, Malabaila, 
Buganza and many other Roero producers make this 
wine.   

 

Pinsoglio’s Bric La Rondolina 
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Foods of the Piedmont
The Piedmont and Roero are home to some of Italy’s 
finest cuisine. Two Piedmont cities near Roero hold food 
festivals of worldwide stature. Alba is home to the annual 
Fiera del Tartufo Bianco d’Alba held on weekends in 
October and November.  And, Bra is the hometown of  
the Slow Food Movement and holds a four day fair of 
artisanal cheese makers from throughout Italy. Here we 
identify some of the region’s more popular dishes and 
the Roero wines we paired with them.  We also suggest 
some of the fine restaurants where we enjoyed these 
dishes.

Appetizers and Soups

Among the numerous appetizers offered in the Piedmont, 
one of the most special is the Insalata de Carne Cruda, 
made of minced raw beef or veal from the Razza Bovine 
Piedmontese. Another prized appetizer is Vitello Tonnato 
which is thin slices of chilled, rare veal served with a tuna 
sauce, which we consumed with an elegant, sparkling 
blanc de Nebbiolo from Antica Cascina dei Conti di 
Roero. Of course, bruschetta is also common, as are fried 
bread, breadsticks and a paper thin sheet of crisped 
bread dough called “carta musica” because of the many 
crunching sounds that result from its consumption.  Other 
popular appetizers include fresh summer tomatoes 
served with burrata and ricotta-stuffed squash blossoms, 
sometimes served in a broth of tomato soup.

All of these dishes go nicely with a nicely chilled Arneis, 
a Nebbiolo based rosato, or one of the many excellent 
sparkling wines made from Roero grapes. Options 
include a dense, mineral-laden wine like Almondo’s 
Bricco delle Ciliegie Arneis or a more fruity and herbal 
Arneis like Chiesa Carlo’s Quin.   

Of course, truffles make an appearance in many of the 
dishes of the Piedmont. When white truffles are not yet 
in season, black truffles are used instead in variety of 
dishes. These dishes can be simultaneously light and 
elegant, yet earthy, and they go well with basic Roeros 
like Tenuta Carretta’s Bric Paradiso or Marsaglia’s Brich 
d’America.     

Primi Piatti

A wide variety of pasta and rice dishes are served for 
the primi piatti, including the freshly made thin pasta 
strips called tajarin and ravioli-like pastas of the region.  
Agnolotti del Plin Burro e Salvia (small stuffed and 
hand-pinched ravioli served with butter and sage) is a 
classic. Risotto dishes made from the Piedmont rice called 
Carnaroli are also terrific. A fruity Barbera d’Alba like 
Vite Colte’s Croere or Massuco’s Serra goes well with 
many of these dishes.  But a rich Arneis like Cascina Val 
del Prete’s Luèt Arneis can also work.

Patate & Funghi Porcini & Tartufo Nero

Agnolotti del Plin

Risotto made with Carnaroli rice, fresh tomatoes, and burrata

Vitello Tonnnato

Fiorra di Zucca Ripieni in a Fresh Tomato Sauce
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Segundo Piatti

While a wide variety of meats, fowl, and fish are offered 
in Piedmont restaurants, veal and rabbit are omnipresent. 
Veal can be cooked in a variety of ways. Brasato Vitello, 
veal braised in Nebbiolo-based wine with bay leaves, 
clove, and cinammon, is one of the most common. 
Rabbit is frequently marinated and baked as in Tonno 
di Coniglio. These are weighty, savory dishes that pair 
well with a substantial Roero or Roero Riserva, preferably 
one with a bit of cellar age on it.  The Matteo Correggia 
Rocche d’Ampsej, Battaglino Sergentin  and Deltetto 
Braja are all good pairings. 

Desserts and Cheese

Hazelnuts are one of Piedmont’s most important crops 
and are frequently grown alongside grapes, peaches 
and other fruits in the hills of Roero. Torta di Nocciola, 
a flourless cake made with hazelnuts, is one of the 
classics of the region along with Bunnet, a chocolate 
pudding with crumbled amaretti cookies. Since Alba is 
home to Ferrero’s Nutella brand, gianduja (chocolate 
and hazelnut) desserts like the one shown here are also 
common. 

Italian gelato is another popular dessert, and it is often 
made with, or combined with, hazelnuts as shown here. 
A full-bodied, port-like Barbera d’Alba Superiore made 
from very ripe grapes goes well with the chocolate and 
hazelnut, like Pinsoglio’s Bric La Rondolina.  A rich, velvet 
smooth, aged Roero Riserva from a warm vintage, like 
Monchiero Carbone’s 2000 Printi Roero Riserva, could 
also pair with a not too sweet hazelnut dessert as well as 
with a cheese plate.

Finally, there are the cheeses of the Piedmont: 
Castelmagno (often used to make a cheese sauce for 
pasta), Robiola di Roccaverano, Taleggio, Raschera, 
and others, usually served with the traditional dark 
grape sweet mustard called Cougnà or local honey. 
Although not particularly easy to find, a nice passito 
made from Arneis like Negro’s botrytis tinged Perdaudin 
Passito or Cornarea’s Passito Arneis would make a nice 
combination. 
 
Where to Eat in Roero

Roero is home to many fine restaurants that welcome 
the wine lover. Fine food doesn’t have to be expensive 
and formal in Roero. Both the Tratoria Tre Galline on 
the main piazza in Canale and Cascina Vrona atop a 
hill in Monteu Roero offer casual dining with delicious 
food including excellent homemade, fresh pasta. Several 
wineries have their own fine restaurants, like Tenuta de 
Carretta, Cascina Ca’Rossa and Malvirá’s Villa Tiboldi, 
which has spectacular views of the hills and vineyards.  
When we lunched at Tiboldi we enjoyed a serenade of 
cannons attempting to fend off a potential hail storm. 
The Enoteca Regionale del Roero in downtown Canale 
provides both casual and fine dining as well as a wide 
array of Roero wines that can be tasted by the glass. 
Those seeking upscale dining should try Le Scuderie 
in the historic Castello di Govone, which makes an 
incredible Vitello Tonnato, or at the Locanda Restaurant 
in the hills of Cannubi in nearby Barolo.

Torta Gianduja with Fresh Berries in Muscat Gelatin

Hazelnut Crème Brulee with Zabaglione Gelato
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Marketing Roero

A high percentage of Roero wines is exported, 50 
percent of Roero Arneis and 65 percent of Roero 
Nebbiolo. The US is an important market for both 
varieties, and especially for Nebbiolo; 25 percent of 
Roero’s total Nebbiolo production goes to the US.  It’s a 
less important consumer of Arneis, however, purchasing 
just 15 percent of the production. Some wineries are 
highly dependent on the US market. Cantina Val del 
Prete, for example, exports 95 percent of its production, 
half of which goes to the US.

Roero is a young wine appellation that is not well known 
outside the Piedmont.  This works to the advantage of 
consumers who purchase the wines because the quality 
to price ratio is high.  This may explain the relatively high 
US demand for Roero Nebbiolo since other similarly high 
quality Nebbiolos are very expensive. But relatively low 
prices means that producers, especially the small ones, 
may struggle to make ends meet. 

Numerous factors contribute to Roero’s lack of 
recognition.  One is its youth.  It became a DOCG in 
2004, a quarter century after Barolo and Barbaresco.  In 
addition, until recently it was part of the large Consorzio 
di Tutela Barolo, Barbaresco, Alba, Langhe e Roero. 
The establishment of the Consorzio Tutela Roero in 
2014 gives the producers of Roero greater control over 
decisions about their region’s wines and has helped 
establish a more agile marketing organization for the 
area.

Roero’s relatively small size in the huge world of wine 
makes it challenging for it to grow its brand. Roero 
produces just 500 thousand cases of wine from 1,100 
ha of vines under its own appellation each year. Roero’s 
production is just one-tenth the size of California’s 
Paso Robles AVA and less than one-fifth the size of 
the Santa Lucia Highlands AVA. This makes it hard to 
establish “market presence”. And, until recently, when the 
Consorzio was established, the multitude of small-scale 
producers lacked the coordination, resourcing and clout 
necessary for competitive marketing efforts.  Malvirá, for 
example, is one of the larger Roero wineries, and it has 
just 30 ha of vines. For an appellation of small wineries 

it’s essential to have a collective marketing effort like that 
of the Consorzio.
   
A continuing challenge for Roero is that only one-third 
of the wines produced in the region are marketed with 
the Roero appellation. This is a particular problem for 
Nebbiolo, only 22 percent of which is marketed using 
the Roero name. Producers use the Langhe and Alba 
appellations instead, both because they’re better known 
and because the production requirements are less 
demanding. 

Unfortunately, some of Piedmont’s most prominent 
producers fail to use the Roero appellation.  Thus, Bruno 
Giacosa and Luciano Sandrone make Nebbiolo d’Alba 
from Valmaggiore; Ceretto makes a Langhe Arneis 
from Roero grapes; and Renato Ratti and Marchesi 
Antinori make Nebbio d’Alba from the Occhetti vineyard 
in Monteu Roero.  Equally unfortunate, there are no 
producers in the Roero with the name recognition of the 
afore-mentioned ones. The silver lining in this story is that 
as Roero’s reputation grows – and this is sure to happen 
given the quality/price ratio of the wines and the new 
marketing impetus under the Consorzio -- producers will 
have more incentive to market their wines as Roeros.

Valmaggiore. The Valmaggiore in Vezza d’Alba 
is Roero’s most famous Cru. It’s an incredibly steep 
vineyard with 45° grades in places and with altitudes 
180-270 meters high. Its soils are almost entirely sand 
from ancient shallow sea and beach deposits with 
almost no organic matter in the soil. It’s extremely well 
drained, and vines have to send roots down deep in 
search of nutrients and water.  The steep slope prohibits 
mechanical farming, so most cultivation is done by 
hand. Some of the Piedmont’s best producers grow 
Nebbiolo on Valmaggiore, including Bruno Giacosa, 
Luciano Sandrone, Giacomo Vico, Cascina Chicco, 
Giacomo Grimaldi and others. Unfortunately, all these 
producers choose to market their wines as Nebbiolo 
d’Alba rather than Roero.

There has been only limited outside investment in Roero’s 
vineyards and wineries.  The most notable is the 2015 
purchase by the American Krauss Group of the large 
Enrico Serrafino winery in Canale, which makes a couple 
of Roero appellated wines but specializes in making 
sparking wines from the Alta Langhe.  Barolo wineries are 
reportedly purchasing premium Roero vineyards in order to 
increase their production of Langhe Nebbiolo, which does 
not help to build the Roero brand.  Strategies to keep the 
region’s premium vineyards production under Roero labels 
need to be considered.
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The Roero Consorzio has been proactive in its marketing 
strategy.  Earlier this year, it presented a tasting to the 
trade in New York City that was well attended both by 
the trade and by Roero winemakers.  Events like this that 
give consumers and the trade the opportunity to taste are 
especially important for a wine region that is not well-
known outside of Italy and a few European countries.  It’s 
difficult for tasters not to be impressed with the quality 
to price ratio of Roero wines.  It’s equally important for 
larger producers with importers to hand sell their wines to 
restaurants in major metropolitan areas. 

Wine Tourism

Most wineries have tasting rooms, and some that we 
visited (e.g., Nino Costa, Marco Porello) have embarked 
on major expansions and improvements. However, more 
could be done to increase wine tourism, which gives small 
wineries the opportunity to show their wines and to sell 
them at retail prices. 

The landscape of Roero is exceptionally beautiful and 
varied with dramatic hillside vineyards interspersed among 
orchards of fruits and hazelnuts.  The hills provide several 
vantage points for expansive views. The 23 municipalities 
of the region complement the landscape with a bevy 
of churches and castles dating from the Middle Ages. 
Some, like Castellinaldo, Guarane, Govone, Castagnito, 
S. Stefano Roero, and Montà [see box] are exceptionally 
picturesque with well-preserved, historic neighborhoods 
located on the hilltops. And most of them have wineries 
that deserve to be much better known.

Montà.  Located on 
the Rocche, Montà’s 
vineyards are the highest 
and sandiest of Roero, 
ideal for making elegant 
Arneis. Montà offers 
some of the most dramatic 
views in Roero as well as 
a well-preserved historic 
center that includes the 

16th century Chiesa di S.Antonio Abate (shown here) 
and the 14th century castle built by the Roero family. 
Nearby is Il Santuario dei Piloni, a place of worship 
to the goddess of the hunt in pagan times. There are 
numerous hiking trails, including the Grande Sentiero 
del Roero that connects all the municipalities of the 
Rocche.  Important wineries in Montà include Almondo, 
Costa Stefanino, Generaj, Pelassa Daniele, and Taliano 
Michele. In addition to wine, Montà is famous for its 
tartufo bianco d’Alba, nocciola (hazelnut) Piemonte, 
chestnuts, and acacia honey.

6 See http://www.consorziodelroero.it/en/ for the single best source of information 
on Roero and its wines. A superb tourist guide (in Italian only) with detailed 
information on each municipality of Roero is Il Roero e i suvi Sentieri published by 
Umberto Soletti Editore in 2012.  A good source of tourist information in English 
is The Heritage Guide: The Wine Landscapes of Langhe-Roero and Monferrato 
published by Edizioni Mediagranda in 2015.  

There is also a long, interesting and rather unusual 
history of women taking the lead in viticulture and 
wine production in Roero.  Accounts of these women, 
the important roles they have played, and the reasons 
behind their leadership and innovation are summarized in 
Suzanne Hoffman’s book Labor of Love and are frequently 
a ready story given by many wine growers. The lives and 
accomplishments of such women also has potential as a 
tourism draw.  

While there are good guides to the Roero both in printed 
form and on the web, little information is available in 
English aside from the Consorzio Tutela Roero’s excellent 
English language web site and its sister web site in the US, 
winesofroero.com. 

There’s need for an internet guide that would supplement 
these web sites with suggested wine routes and related 
tourist information on the different municipalities.  The 
fascinating topography, history, and wine culture of 
Roero needs to be better disseminated to the international 
community of wine lovers. 
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Roero: Producer Profiles and Tasting Notes

In this section we provide profiles of Roero’s top producers 
along with tasting notes and ratings of their wines.  We 
tasted wines from several vintages ranging from 2015 for 
young Arneis, back to 2011 or 2012 for Roero Riserva and 
oak-aged Barbera d’Alba. We also tasted several older 
vintages of Arneis and Roero Riserva, most of which are no 
longer available in the market and, thus, not reviewed here.

Our program of tastings was organized in collaboration 
with the Consorzio di Tutela di Roero. Our main tastings 
were held at the wineries during a visit in August/Septem-
ber 2016. We also tasted wines at the International Wine 
Review offices and at a trade tasting of Roero wines held 
in New York City. When available, we provide the retail 
prices of wines imported to the US. Many of the wines we 
tasted are of vintages and labels not yet imported to the 
US.  Those wines that are imported offer very good value, 
especially the Nebbiolo-based Roero and Roero Riserva 
wines. 

We follow the 100 point system in our evaluations, al-
though we do not write up wines that receive a rating 
below 85 points. As usual, we employ the following scale:

 95 and above -A wine of distinction 
 91-94 - A wine of outstanding or superior quality 
 89-90 - A wine of very good to excellent quality 
 87-88 - A wine of good quality 
 85-86 - A wine of fair or acceptable quality 
 84 and below - Not recommended 

We commonly add a + to a point score to indicate our 
judgment that a wine is deemed to be of higher quality 
than its point score but is not at the next quality level. That 
said, we urge our readers to look at our comments that 
help explain our ratings and provide more useful informa-
tion about a wine than a simple number. We review unfin-
ished wines in barrel or tank, but do not rate them.   These 
wines are marked “NR”.  

The profiles list the municipality where each winery is 
located in parentheses. Many producers own their own 
vineyards and may also source grapes from multiple loca-
tions. The profiles and tasting notes specify grape sources 
when known.

Almondo (Montà) 
Established by 
Giovanni Almondo, 
this winery is managed 
today by his son, 
Domenico Almondo 
(shown here), who 
began bottling wines 

in 1981. Domenico’s sons, Stefano and Federico, have 
assumed increased responsibilities for managing the 
winery in recent years. Federico, who makes the wine, 
is experimental in his approach; he previously made 
wine for two years in Australia and New Zealand, 
where he worked at Pegasus Bay. Almondo has 18 
ha of vines, all in 5 different vineyards within the 
municipality of Montà at altitudes of 280-360m and 
with slopes as steep as 55°. The Arneis is planted 
at higher altitudes on sandy soils in the Bricco delle 
Ciliegie and Burigot vineyards, giving the wine greater 
acidity than Arneis grown at lower altitudes. The 
Nebbiolo is grown at lower altitudes on calcareous 
clay soils in the Bric Valdiana. The average age of 
the vines is 30 years, with some as old as 60.  Total 
production is about 7,500 cases. Importer: Petit Pois   
Website: www.giovannialmondo.com 

Almondo Giovanni 2015 Bricco delle Ciliegie 
Arneis Roero 92 This magnificent Arneis is sourced 
from a six-hectare vineyard that is one of the highest in the 
Roero with vines as old as 60 years. It has a delicious and 
complex palate, finely perfumed with scents of flowers, 
white peach and passion fruit. It is full in the mouth with 
notes of wet stones and salinity on the finish. Refined 
and delicious.  Almondo Giovanni 2015 Bricco 
delle Ciliegie Le Rive del Bricco Arneis Roero 93 
This recently bottled Arneis is soured from a selection of 
grapes from the oldest part of the Bricco delle Ciliegie 
vineyard, which is steep and worked by hand. It has a 
perfumed nose of citrus and white stone fruit with dusty 
herbs, It is dense with intense chalky minerality. It has 
excellent structure and outstanding acidity and is perhaps 
Roero’s most profound Arneis. Almondo Giovanni 
2014 Roero 89 This lovely wine displays medium red 
cherry aromas on the nose with violets and strawberries. 
It is a delicious wine sourced from two cru vineyards--
Valdiana and Valteppe. It shows pure, wholesome red fruit. 
Fermented in stainless steel. Almondo Giovanni 2013 
Bric Valdiana Roero 91 The Bric Valdiana is one of 
the stand-out wines of this report. If offers a light red color 
and hints of vanilla, cherry and orange zest. It is pure and 
clean on the palate with light earth notes. Aged in 70% 
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Slavonian botti and 30% barrique, first and second use, it 
is pure with firm tannins on the finish. 

Antica Cantina Cascina 
dei Conti di Roero 
(Vezza d’Alba) The Olivero 
family became owners 
of this property in 1957. 
Today, Daniela Olivera and 
husband/winemaker Luigi 
Roagna make the wine with 
grapes sourced from 15 ha of 

estate vineyards in Vezza d’Alba, Canale and Monteu 
Roero.  The vineyards are certified organic. In addition 
to still wines, the winery makes excellent sparkling 
wines from indigenous grape varieties. Website: www.
oliveropietro.com

Antica Cascina dei Conti di Roero 2015 Arneis 
Roero 88 This Arneis is a pleasant, aromatic wine 
with aromas of citrus, minerals and light pear. It reveals 
medium acidity on the palate with good density of flavor 
and a pleasant finish. Antica Cascina dei Conti 
di Roero 2013 Vigna Sant’Anna Roero 91 The 
Vigna Sant’Anna is sourced from a 60-year old steep 
vineyard worked by hand. It displays spicy red fruit on 
the nose with hints of cacao and spice on the nose and 
palate. It is medium weight and elegant with gentle 
tannins on the finish.

Baracco de Baracho 
(Castellinaldo) The 
Baracco family has been in 
Roero since the 15th century, 
and began producing wine 
in 1871. Today Giuseppe 
Barraco (shown here) and 
Gabriella Troia have 10 ha 
of vines that provide the fruit 
to make their wines at their 

winery in Castellinaldo. The Arneis Galatea comes from 
vineyards in Castellinaldo. The Roero Malin is sourced 
form Vezza d’Alba.  Website: www.cantinabaracco.
com

Baracco de Baracho 2015 Galatea Arneis 
Roero 89 The Galatea Arneis offers floral aromas with 
hints of minerals. It displays lovely fresh white peach 
and melon flavors and has good acidity. Baracco de 
Baracho 2013 Malin Roero 90 The 2013 Malin 
displays spicy dark cherry aromatic fruit with notes of tar 
and chocolate. It is big and flavorful in the mouth with 
excellent balance and fine tannins. Aged 18 months in 
500L tonneaux and 6 months in bottle, it is drinking well 
now.

Battaglino Fabrizio (Vezza 
d’Alba) This hilltop vineyard 
comprises 5 ha of vineyards 
located on the 350m high Colla 
hill in Vezza d’Alba and planted 
with different exposures.  The 
winery was established in 1996 
and is today managed by 
Fabrizio, grandson of founder 
Riccardo Battaglino. The grapes 
for the Arneis and Nebbiolo 
are sourced from the estate 

vineyards.  The Roero is aged in stainless steel, while 
the Roero Sergentin, which is sourced from 40-50 
year old vines, matures 18 months in barriques.   The 
consulting enologist is Lorenzo Quinterno. About 80 
percent of the production is exported. Importer: Artisan 
Wines; Website: www.battaglino.com 

Battaglino 2015 Arneis Roero ($18) 89 The 2015 
Arneis is fresh and clean with a lovely, fresh perfume 
and flavors of orchard fruit and cassava melon. It’s 
soft on entry and delicious on the palate. Sourced 
from the northeast corner of Battaglino’s hilltop estate. 
Battaglino 2012 Arneis Roero ($18) 90 With a 
bit of time in the cellar, Arneis expresses its mineral side, 
according to Fabrizio Battaglino, and that’s confirmed 
in the case of this 2012 Arneis, which reveals minerals 
and subtle notes of apple and pear skin. This is a well-
structured fresh and bright wine that’s drinking beautifully 
now. Battaglino 2013 Sergentin Roero ($28) 
88 The 2013 Sergentin displays an earthy, red iron 
nose. It is nicely structured and elegant but lacks the 
quality of fruit of the 2011 vintage. Aged 18 months in 
500L tonneaux, it is soft on the attack with firm tannins. 
Battaglino 2011 Sergentin Roero ($28) 90 This 
big, dark 100% Nebbiolo is ready to drink now. It shows 
dark cherry and plum fruit on a densely flavored palate, 
finishing with ripe, firm tannins. Delicious! Battaglino 
2012 Sergentin Roero Riserva 91 The Sergentin 
Riserva is a beautiful, deeply flavored wine with 
excellent integration of new French oak and spicy, ripe 
cherry aromas and flavors on a silky smooth palate. Firm 
tannins suggest additional time in bottle is desirable prior 
to consumption. A vineyard selection from 20 year old 
vines grown on the southeast side of the hill. 

Bruno Giacosa is one of the preeminent winemakers 
of the Piedmont. He developed a reputation for making 
high quality Barbaresco in the 1960s and was one of 
the first winemakers to bottle single vineyard Barolos 
and Barbarescos with the name of the Cru on the label. 
In the 1970s his bottlings of Arneis from Roero were 
instrumental in resuscitating the almost-extinct grape.

Bruno Giacosa 2014 Arneis Roero ($30) 90+ 
Yellow straw color. This is a fresh, fragrant Arneis 
showing lemon citrus and white stone fruit with hints 
of acacia and honeysuckle. It’s a well-made wine of 
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medium weight and good flavor with depth on the 
palate, finishing with a wet stone element. Fermented 
and aged 4 months in stainless steel vats. Fruit is sourced 
from several Roero villages.  Importer: Folio Fine Wine 
Partners; Website: www.brunogiacosa.it

Buganza (Piobesi D’Alba) 
Renato Buganza established his 
winery in Garbianotto in 1978.  In 
1996 he purchased a vineyard in 
Gerbole, Guarane, which is the 
source of his Roero and Arneis 
tasted here.  He farms a total of 
11 ha, but only 3.5 ha lie within 
the appellation (in Guarane).  The 
Nebbiolo was planted in 1967 on 

chalky marl soils.   Website: www.renatobuganza.it

Buganza 2015 Arneis Roero 87 Pale yellow in col-
or, this stainless steel fermented Arneis has a saline note 
and a touch of yeast on the nose with a hint of herbs. 
On the palate it reveals flavors of citrus with a light bit-
ter note on the back palate. It has a tart, chalky finish.  
Buganza 2012 Roero Riserva  89 This is a softly 
textured Nebbiolo revealing scents and flavors of ripe 
fruit with hints of leather and earth. Fermented in stainless 
steel, it spends 30-40 months in wood, half in botti and 
half in barrique. Finishes with soft, gentle tannins.

Andre Careglio Pierangelo 
(Baldissero D’Alba)  Andre 
(shown here) and his father, Piero, 
make the wine at this small winery 
established in 1986. They have 8 
ha of organically cultivated vines, 
including 4.6 ha of Arneis, and 
a total production of about 30 
thousand bottles.  The vineyards 
have a predominantly southern 
exposure.  Careglio puts the focus 
on traditional winemaking with 

no skin contact for the Arneis.  This is the only producer 
in Baldissero d’Alba.  Importer: Tamalpais Wine in 
California and Tribeca Vini in New York.  Website: 
www.cantinacareglio.com

Careglio 2015 Arneis Roero 90 A mineral-driven 
Arneis with substantial breadth on the palate, showing 
aromas and flavors of orchard fruit. Quite delicious with 
a rich, full palate and good extract with a chalky finish. 
A blend of fruit from different vineyards, most with a 
southerly exposure.  Careglio 2013 Roero 90 The 
Careglio Roero offers aromas of fresh red berries, cherry, 
plum, and underbrush. It’s soft on the attack with a silky 
texture and fine, dry tannins. The wine is a blend of two 
different vineyards in Baldiserro d’Alba. Aged in 10 hl 
oak casks. 

Cascina Ca’ Rossa (Canale) 
Angelo and son Stefano Ferrio 
make the wine at this estate 
with its 13 ha of vines which 
include well-known vineyards 
like Mompissano in Canale and 
Audinaggio, a 1 ha, steeply 
sloped vineyard of 55 year old 
vines planted on poor, sandy 
soils in the Valmaggiore Cru in 

Vezza d’Alba.  Angelo makes the reds, while Stefano 
makes the whites . Importer: T. Edward Wines in New 
York and Vinity Wine in California. Website: www.
cascinacarossa.com 

Cascina Ca’Rossa 2015 Merica Arneis Roero 
88 The Merica Arneis offers minerals on the nose with 
good acidity and freshness. Aged in stainless steel vats 
for 9 months, it has nice citrus and orchard fruit flavors of 
medium intensity, and a medium stony, dry finish. 
Cascina Ca’Rossa 2013 Mompissano Roero 89 
The Mompissano is light red in color and shows nice 
purity of red cherry on the nose with just a light touch of 
tobacco. Aged 13 months in botti, it has very nice purity 
with modest concentration on the palate, firm tannins 
and good extract on the finish. Cascina Ca’Rossa 
2013 Audinaggio Roero 90  The Audinaggio is light 
red in color with a dried red cherry nose. It is pleasant 
on the palate with light red plum and dried cherry 
flavors. Aged in barrique (50% new, 50% used) for 18 
months. Sourced from a 55 year old vineyard. Cascina 
Ca’Rossa 2013 Mulassa Barbera d’Alba 88 Dark 
ruby. This is a bright, fresh and fruity Barbera showing 
red and back berries. It’s lush on the attack and shows 
ripe fruit on a soft palate with good tannins. From a 
single vineyard in Canale on Montesano hill. 

Cascina Chicco 
(Canale) Established in 
1950, Cascina Chicco 
is today operated by 
brothers Enrico and 
Marco Faccenda, 
grandsons of the founder 
Ernesto Faccenda 
who bought the estate 
in 1949. They farm 
45 ha of old vines 

planted in 1953-6, 12.6 of which are in the Roero 
appellation. They make a single vineyard Arneis 
(Anterisio from Canale) and a single vineyard reserve 
Roero (Valmaggiore in Vezza d’Alba), which matures 
in barriques for 15-18 months as well as wines from 
other well-known crus like Montespinato in Castagnito 
and Mompissano in Canale.  Total production: 350 
thousand bottles. Marco Faccenda is the winemaker. 
US Importer: Vinifera Imports; Website: www.
cascinachicco.com  
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Cascina Chicco 2015 Anterisio Arneis Roero 89  
Showing light orchard fruit aromas, this Arneis is soft on 
the palate with moderate acidity, reflecting the warmth of 
the 2015 vintage. The fruit is rich and ripe on a medium 
weight palate. Cascina Chicco 2014 Montespinato 
Roero 89 Medium ruby red. Revealing sweet red 
berry and red plum scents, this Nebbiolo is soft on the 
attack and lush in the mouth with fine tannins. The full 
bodied palate is densely flavored of ripe fruit. Aged in 
barrique and botti for 12-18 months. Cascina Chicco 
2012 Valmaggiore Roero Riserva 91 Medium red 
color. Showing ripe red cherry, dried cherry, violet and 
earthy scents, this wine has a lovely, soft texture with 
clean red fruit flavors complemented by herbs and spice. 
14.5% alcohol. Cascina Chicco 2013 Bric Loira 
Barbera d’Alba 90 Dark ruby, almost opaque. This 
Barbera from Castellinaldo vineyards reveals a very fine, 
perfumed bouquet of dark plum and cassis. The palate is 
very dense and seriously structured, reflecting 18 months 
aging in barrique, with fine firm tannins, finishing on a 
blackberry and licorice note. 

Cascina del Pozzo is 
located in Castellinaldo, 
where the descendants 
of founder Giovanni 
Marchisio farm organically 
and make the wine. 
Website: www.
cascinadelpozzo.com

Cascina del Pozzo 2015 Montemeraviglia Arneis 
Roero  88 Named after the hill where the vineyard 
is located, this Arneis is fresh, crisp and clean showing 
chalky minerals and light fruit. Spends three months on 
the lees with battonage. 30 thousand bottles produced 
annually.  Cascina del Pozzo 2012 Montegalletto 
Roero  89 Medium dark ruby. This single vineyard 
Nebbiolo from Castellinaldo shows scents and flavors of 
pomegranate on a suavely textured palate. The flavors 
are pure and ripe with good depth. Aged 12 months in 
botti. Cascina del Pozzo is located in Castellinaldo, where 
the descendants of founder Giovanni Marchisio farm 
organically and make the wine.

Cantine del Castello 
di Santa Vittoria  This 
winery has 15 ha of vines 
on the steep, sandy hills on 
the left bank of the Tanaro 
River. The wines are made 
in new cellars in Localitá 
Guriot. Two special crus 

are produced—Arnus from Arneis grapes grown in the 
Castellero vineyard and Nebius from the Ulivi di S. 
Vittoria vineyard in the village of Piobesi.  Angelo Rosso 
is the Viticulturist and Nicola Fogliati the enologist with 
assistance from Beppe Caviola., Gambero Rosso’s 
2002 enologist of the year.  Angelo Rosso is the CEO 
and manager. Importer: Domaine Select Wine Estates 
(DSWE); Website: www.cantinesantavittoria.com

Castello di Santa Vittoria 2014 Arnus Arneis 
Roero 89 Showing a floral bouquet with mineral and 
lime zest notes, this is a pleasant, easy drinking Arneis 
with bright acidity and flavors of citrus, kumquat, and 
ginger root. It has a zingy finish with lingering wet stone 
notes. Castello di Santa Vittoria 2013 Barbera 
d’Alba  88 This is an easy drinking Barbera showing 
vibrant red plum and cherry aromas. It has a soft attack, 
followed by a fruit forward palate of sour cherry, red 
plum and a touch of underbrush.  

Azienda Agricola Chiesa 
Carlo (Santo Stefano 
Roero) Brothers Davide and 
Daniele Chiesa are the current 
winemakers at this small, 
family wine estate founded 
by their grandfather Agostino 
in 1931. They have 9 ha of 
indigenous grapes planted in 
the Santo Stefano area and 
produce about 30 thousand 

bottles/year.  The organically farmed vineyards have 
extreme slopes.  Importer: Chamber Street Wines 
Website: www.vinichiesa.it

Chiesa Carlo 2015 Arneis Roero 88 This Arneis 
offers fresh floral aromas with spicy pear and herbs. It 
has a full mouth feel, moderate acidity and good length. 
Chiesa Carlo 2015 Quin Arneis Roero 89 The 
recently bottled Quin Arneis displays an expressive floral 
nose with touches of pear and a hint of rosemary. It is big 
in the mouth with good concentration and length. Chiesa 
Carlo 2012 Roero 90 This Roero displays earthy notes 
of tobacco and red dried fruit. It is very flavorful spending 
36 months in big botti with ML in wood. Chiesa Carlo 
2012 Monfriggio Roero 91 The Monfriggio is highly 
aromatic exhibiting violets and herb scents. It is juicy on 
the palate with flavors of red cherry, strawberry mint and 
white pepper. It reveals bright acidity on the finish with 
polished tannins and impeccable balance. Exceptionally 
good for the vintage.
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Azienda Agricola Cornarea. 
Cornarea is recognized as one of 
the foremost producers of Arneis in 
Roero.  Pier Bovone was one of the 
Arneis pioneers, bottling Cornarea’s 
first vintage of Arneis in 1974.  He 
experimented with stopping ML to 
enhance the perception of freshness, 
and he made the first passito 
of Arneis in 1982, the result of 

accidentally leaving a parcel of grapes on the vine until 
late October.  Cornarea believes in the ageworthiness 
of Arneis, and Pier’s son Pierfranco showed us several 
older vintages dating back to 1983, all of which 
retained acidity and freshness.  The 2010 Arneis was 
especially perfumed, concentrated, and fresh. Annual 
production of Arneis is about 80 thousand bottles. 
Cornarea has 14 hectares of vines, of which 11 are 
Arneis. Pierfranco’s brother, Gian Nicola Bovone, 
shown here, is the current winemaker. Importer: 
Vignaioli Selections nationally and Schneider’s in 
Washington, DC. Website:  www.cornarea.com

Cornarea 2015 Arneis Roero ($26) 89 Aromas 
suggesting white stone fruit and white wild flowers lead 
the way. The round, full-flavored palate picks up on the 
aromas with nice spritzy acidity, finishing long with good 
extract. From vines aged 35+ years. Cornarea 2012 
Enritard Arneis Roero 91 Enritard is Arneis aged in 
tank for two years before bottling, resulting in somewhat 
greater complexity while retaining freshness. The nose 
reveals minerals, beeswax, bosc pear, and a hint of resin. 
The palate is full and layered with good concentration 
and attractive chalky minerals, which Pierfranco attributes 
to the abundant magnesium in the soil. We also tasted 
the 2011 vintage of Enritard with a similar assessment. 
Cornarea 2013 Roero 90 Medium red in color, this 
2013 Nebbiolo reveals elegant notes of dried and fresh 
red cherry. While the palate weight is relatively light, 
the wine is suave, fresh and flavorful and delicious to 
drink. Aged 18 months in botti. Cornarea NV Tarasco 
Passito Arneis Roero 91 Made from late-harvested 
(mid-October) Arneis with a touch of botrytis, the grapes 
are dried for almost three months, pressed, fermented and 
aged in used oak barrels for 48 months. Medium gold 
in color, this passito reveals rich, medium sweet aromas 
and flavors of butterscotch and dried apricot with hints of 
caramel and acacia. It’s silky smooth, viscous, and very 
long on the finish. Made from 35 year old vines planted 
on top of the Cornarea hill. 

Azienda Agricola 
Costa Catterina 
(Castagnito) Located in 
Castagnito with 13 ha of 
vines, Costa Catterina is 
owned today by Antonio 

Coscia, who also makes the wines, including the Arsivel 
Roero Arneis reviewed here. No US importer.  Website: 
www.costacatterina.com

Costa Catterina 2015 Arsivel Arneis Roero 88 
The Arsivel is a delicate, floral wine with a suave mouth 
feel and light flavors of white fruit. Easy drinking. It’s 
cool fermented after a 12 hour cold soak with battonage 
after fermentation. Costa Catterina 2015 Spumante 
Arneis Brut Roero  87 Showing prominent notes 
of yeasty bread dough on the nose, this is a very dry 
spumante revealing light almond flavors and a restrained 
finish. The Spumante Arneis is made using the Charmat 
method. 

Deltetto (Canale)  Managed 
since 1977 by Antonio Deltetto, 
shown here with his father, Carlo 
Deltetto, who founded the winery 
in 1953. The estate has 21 
hectares, of which 9.4 fall in the 
Roero appellation. Its vineyards 
are located in Canale, Santo 
Stefano Roero and Castellinaldo. 

Deltetto is best known for its excellent sparkling wines, 
mostly made of Pinot Noir and Chardonnay and aged 
sur lie up to 5 years. The NV VSQ Rosé sparkler from 
the 2011 vintage is an outstanding 50/50 blend of 
Pinot Noir and Nebbiolo.  Deltetto is one of the few 
wineries permitted to make Barolo wines in Roero.  It’s 
also certified organic. Importer: Tradizione Imports. 
Website: www.deltetto.com

Deltetto 2015 Daivej Arneis Roero ($18) 90 
Intensely aromatic with ripe pear, tangy citrus, and oyster 
shell on the nose. These are repeated on the palate with 
the addition tangy grapefruit acidity and a creamy pear 
nectar note. There’s dense mineral extract on the finish. 
A lovely example of Arneis from this outstanding vintage. 
Deltetto 2015 San Michelle Arneis Roero 91 
Sourced from one of Canale’s outstanding Crus, this wine 
is aged 30% in used barriques, which gives the wine 
additional structure and focus. Raw almonds, pear, and 
a hint of jasmine appear on the bouquet and are picked 
up again on the palate along with a hint of vanilla oak 
and dusty minerals. An excellent example of wooded 
Arneis.  Deltetto 2013 Roero ($18) 89 Beautifully 
perfumed with ripe red cherries and a whiff of rose 
petals. There’s lively, juicy fruit on a mellow, round palate 
with firm, fine tannins on the finish. Balanced, delicious, 
and a bargain. Aged in oak casks for a minimum of 18 
months. Deltetto 2013 Braja Roero Riserva ($26) 
91 Revealing scents of perfumed red cherry, dried roses, 
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and underbrush on the nose, this is a tightly focused 
wine showing expressive, concentrated fruit and plenty 
of underlying structure. The tannins require a couple 
more years in bottle, but this is an excellent wine for the 
vintage. Deltetto 2010 Braja Roero Riserva ($26) 
92 Medium garnet, fading to the rim. Shows exotic 
spices and a hint of sweet oak on the nose and reveals a 
layered texture with good depth and intensity of earthy, 
red fruit. There’s excellent integration of oak and fruit, 
finishing with velvet tannins and impressive length. Aged 
in oak barriques and casks for 24 months.  The fruit 
comes from Santo Stefano Roero. Deltetto 2011 Bric 
du Liun Passito Arneis  89 The Vino Ottenuto da 
Uve Appassite Bric du Liun is a late-harvested Arneis 
that is then dried in the open air, pressed and vinified 
and aged in barrique for six months. It reveals a nose of 
chamomile honey with ripe pineapple notes. The palate 
is velvet-like with flavors mirroring the nose. 

Demarie Aldo and 
Paolo (Vezza d’Alba) 
Aldo and Paolo Demarie are 
the winemakers here with 
the assistance of consulting 
enologist Franco Onesto. The 
domaine consist of 14 ha of 
vineyards located in Vezza as 
well as neighboring boroughs of 

Castagnito, Castellinaldo and Guarane.  The soils are 
200-400m high with sandy, marl soils.  Importer: Uva 
Imports

Demarie 2011 Roero Riserva ($40) 90 Showing 
floral aromas of dark red berries and underbrush, this is 
an attractive Nebbiolo with a firm tannic backbone and 
a melange of black cherries, dried herbs, and spice on 
a medium weight palate. Demarie 2013 Barbera 
d’Alba Superiore ($19) 89 Revealing a fragrant nose 
of pomegranate, plum and spice, this is an appealing 
wine with dark, juicy fruit on a full bodied palate. Made 
from 35 year old vines and aged six months in 25 hl 
Slavonian oak botti. It’s a blend of grapes sourced from 
vineyards in Vezza, Castagnito and Guarene. 

Enrico Serafino This is one 
of Roero’s largest and oldest 
wineries, established in 1878 
by Enrico Serafino. Last year 
an American company, Krauss 
Holdings, purchased the winery 
from Campari and has now 
embarked on a program of 
renovation and modernization. 
While traditionally the winery has 

focused on Roero (where it owns 12 ha of vines) and 
sparkling wine, Krauss has recently purchased several 
vineyards in Barolo. The very competent winemaker 
is Paolo Giacosa (shown here), and the consulting 
enologist is Pepe Caviola. Total production is 500 
thousand bottles/year of which 70-80 thousand are 
sparkling. The table wines are balanced and of good 
quality, and the sparkling wines, made from Pinot 
Noir and Chardonnay grown in the Alto Langhe on 
550m high vineyards, are outstanding, especially the 
Brut Zero, which received 3 biccheri from Gambero 
Rosso in 2016. Importer: Dalla Terra; Website: www.
enricoserafino.it

Enrico Serafino 2013 Roero 88 Dark red berries, 
cherries, dried herbs and earth all put in an appearance 
on the nose of this attractive, easy drinking Nebbiolo. 
It offers suave tannins and straightforward fruit on a 
medium palate. Aged one year in casks and barrels and 
six months in bottle before release. Enrico Serafino 
2012 Pasiunà Roero 90 A selection of the best 
grapes from Enrico Serafino’s best vineyard in the Canale 
hamlet of Oesio, this is a delicious wine that can be 
enjoyed now. It offers aromas of rose petals, red berries, 
and cherries and a silky palate that’s soft on the attack 
and well-structured with fine, firm tannins. The fruit comes 
from very low yielding vines located on sandy soil at the 
highest part of the vineyard. Fermented in oak casks and 
matured in barrique and botti.

Cascina Fornace (Santo 
Stefano)  Enrico Cauda (shown 
here) began making wine with his 
brother Manuele in 2011. They farm 
3 ha of old vine Arneis and Nebbiolo 
scattered among ten different 
vineyards using organic methods. 
The Nebbiolo vineyards are 50-60 
years old with very low yields. All 
the vineyard work is done by hand 
due to very steep slopes. They use 
native yeasts and don’t block malo in 
the Arneis in order to retain richness 

of texture. One of Roero’s few biodynamic vignerons. 
Fornace is part of the Solo Roero group. Importer: 
PortoVino

Fornace 2013 Arneis Roero 90 Showing a 
multifaceted bouquet of oyster shells and tropical fruit, 
with a resin like note, this is a very fresh wine of terrific 
intensity. It’s full bodied and beautifully balanced. Made 
from organically farmed fruit, hand cultivated and 
harvested, fermented in stainless steel with indigenous 
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yeast with no temperature control. Goes through full 
malo and no fining or filtering.  Fornace 2012 Roero 
91 This is a unique Nebbiolo made from biodynamic 
and organically farmed 50+ year old vines. Fermented 
in stainless steel and aged in used barriques for one 
year, the wine offers a fascinating melange of dark red 
fruit, grilled herbs, tobacco, and new leather. It’s packed 
with flavor and has a firm underlying structure. Needs a 
couple of years of bottle aging before drinking. 

Cantine Fratelli Povero (Canale)  Bartolomeo 
Povero planted the first vines on this estate in 1948, and 
his sons Giovanni and Michelino started the winery in 
1964. Today the third generation of the family farms 40 
ha of vines in Roero, Monferrato, and the Langhe. The 
winery has 8.8 ha of vines in the Roero denomination.  
Total production of Roero appellated wines is about 65 
thousand bottles. Website: www.cantinepovero.com

Fratelli Povero 2015 Terre del Conte Arneis 
Roero 88 This is a single vineyard Arneis made to 
be drunk young and fresh. It shows aromas of bosc 
pear and green apple with citrus notes. It offers 
straightforward drinking pleasure, showing bright acidity 
on a crisply textured palate with flavors of raw almond, 
light orchard fruit, and minerals. Sourced from the Terre 
del Conte vineyard. Ages in stainless steel for 3 months.

Fratelli Povero 2013 Tumlin Roero 89  The single 
vineyard Tumlin Roero is a fresh, fragrant  Nebbiolo 
sourced from the top of the hill of the Tenuta Fratelli 
Povero vineyard.  Aged 18 months in barrique, the wine 
is suave and easy drinking with notes of red and black 
berries and nicely resolved tannins. A great pasta wine.

Azienda Agricola Generaj 
Gian Paolo Viglione (Montà) 
Giuseppe Viglione (shown here) 
makes the wine at this estate 
entirely from high altitude Montà 
fruit with the assistance of 
enologist Lorenzo Quinterno. The 
winery is also known as Azienda 
Agricola Gian Paolo Viglione.  
Giuseppe does very soft pressing 
in a closed press machine with 

dry ice to reduce oxidation. Generaj is one of the few 
producers to make an Arneis partly fermented and 
in barrique. Barriques area also used for aging the 
Nebbiolo based wines. Total production is about 20 
thousand bottles. US Importer: Tosco Wines; Website: 
www.generaj.it

Generaj Gian Paolo Viglione 2015 Bric 
Varomaldo Arneis Roero 89 Offering a heady 
perfume of chamomile, acacia and white stone fruit, this 
Arneis from the Bric Varomaldo vineyard is soft, supple 
and full-bodied with bright acidity and a nice mineral 
touch on the finish. Generaj Gian Paolo Viglione 
2014 Quindicilune Arneis Roero 88 Dried flowers 
and a light vanilla oak note show on the nose, while the 
flavors are restrained with a nice chalky mineral touch. 
This Arneis is 15% fermented in French oak barrels. It 
stays on the fine lees for nine months.  Generaj Gian 

Paolo Viglione 2012 Bric Aut Roero  90 This is 
an assertive Nebbiolo showing dark fruit, toasted oak 
and tar on the nose. It has a very soft, lush palate with 
fine, sweet tannins. The fruit comes from a 43 year old 
vineyard; the wine is aged 18 months in French oak 
barrels.

Giacomo Vico (Canale) The Vico family has 
made wine since the 19th 
century when Giacomo 
Vico started producing 
wine under his own name, 
selling it in 300L and 
350L barrels. The winery 
ceased production in 
1954 when Giacomo’s son 

Dario decided to work in the auto industry. In 1992 
Giacomo’s great-grandson Alessandro and his mother 
Anita resuscitated the winery and began making wine 
once again. Today, the winery has 17 ha of vines in 
Canale, Castellinaldo, and Vezza d’Alba with vineyards 
in the Valmaggiore and San Michele Crus.  Giacomo 
Vico is one of the few Roero wineries to begin using 
screwcaps for its easy drinking red wines. Website: 
www.giacomovico.com

Giacomo Vico 2015 Arneis 89 The Arneis is fresh 
and bright with light hints of pear and white flowers. The 
flavors are clean with notes of orchard and citrus fruit 
and an overall impression of beautiful freshness. This 
nicely balanced wine is drinking very well right now. 
Giacomo Vico 2012 Bricco Patarrone Roero 
91 This is a softly textured Nebbiolo from the Bricco 
Patarrone vineyard, a 2.5 ha parcel of calcareous clay 
and tufa. The wine reveals aromas of red cherry and 
plum and underbrush. It’s lush on the palate with layers 
of flavors, including dark red fruit and toasted oak and 
displays fine, soft tannins. The wine is well balanced and 
integrated and ready to drink now. Aged in Slovenian 
botti and French tonneau.

Malabaila di Canale 
(Canale)  Located near 
the village of Madonna 
dei Cavalli, the Malabaila 
winery has 22 ha of 
vineyards, 10 in the 
Roero appellation, and 
7 of which are Arneis. 
The Malabaila family has 

been present in the area of Castelletto since 1200 
and has been involved in the wine trade since at least 
the 16th century.  Until 2004 wine was made at the 
historic castle in Canale, making it the only winery in 
the Piedmont with its own saint, whose remains are 
venerated in the lower level of the castle.  The winery 
makes single vineyard Arneis (Pradvaj) with a southwest 
exposure and two single vineyard Roeros—the Bric 
Volta, aged in barriques for six months, and the 
Castelletto Riserva, aged in barriques for 18 months; 
the Castelleto vineyard has 30-40 year old Nebbiolo 
vines. Valerio Falletti (shown here) has been winemaker 
since 1986.  Importer: Verity Wine Partners Website: 
www.malabaila.com
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Malabaila 2015 Arneis Roero 88 The 2015 Arneis 
is exceptionally clean and pure, revealing scents of green 
citrus, apple, and chalky minerals that are mirrored on 
a focused palate. Malabaila 2015 Pradvaj Arneis 
Roero ($22) 90 The single vineyard Pradvaj is ripe in 
style, revealing passion fruit and stone fruits both on the 
nose and on the palate. Passion fruit and tropical fruits 
show on a fresh, bright attack along with orchard fruit, 
all well balanced with crisp acidity on a long finish. 
Malabaila 2013 Bric Volta Roero ($22) 89 This 
100% Nebbiolo from the Bric Volta vineyard offers a 
vibrant nose of red cherry with light earth and toast notes. 
In the mouth, it is silky smooth with firm tannins and a 
good extract on the finish. Aged partly in tonneau and 
partly in botti. Malabaila 2010 Castelletto Roero 
Riserva ($51) 92 The 2010 single vineyard Castelletto is 
an impressively earthy, concentrated and structured wine. 
Densely packed with spicy notes of mushroom, leather and 
dark cherries, it has a deceptively soft attack followed by 
excellent focus and richness with a firm backbone and 
impressive purity and length. The 2004 vintage tasted at 
the same time was more evolved with a lush palate, but the 
earthy character was still there. Impressive! Malabaila 
2015 Giardino Barbera d’Alba 89
Dark ruby. Showing a bright, fresh red berry and plum, 
effusively fruity nose, this is a very pleasant medium weight 
Barbera that’s packed with fruit. Fruity and delicious. 
Malabaila 2013 Mezzavilla Barbera d’Alba 
Superiore 91 A single vineyard Barbera made from 
65 year old vines. Shows scents of vanilla, smoke, red 
plum and berry. Nicely structured thanks to 16+ months in 
barrique. Should improve still further with a bit of time in 
bottle. 

Malvirà (Canale) Established in 
the 1950s by Giuseppe Damonte, 
this estate is run today by brothers 
Massimo and Roberto Damonte 
(shown here).  This is one of 
Roero’s larger wineries with 43 
ha of vines, 30 of which are in 
the Roero appellation. They are 
located in 8 different vineyard 
sites, mostly in Canale, including 
the historic Vigna Renesio. The 

San Michele vineyard has 80 year old vines. Roberto 
and his son Giacomo are the winemakers. The hotel 
Villa Tiboldi and its excellent restaurant are also located 
on the estate.  Importer: Indigenous Wine Selections  
Website: www.Malvirá.com

Malvirá 2015 Arneis Roero 88 This is a 
straightforward wine offering white peach and pear 
aromas and a clean, soft palate with an additional 
note of blanched almonds. Malvirá 2015 Arneis 
Unfiltered Roero  89 A very fresh, pure Arneis 
showing tangy grapefruit citrus and sour apple scents. 
The palate has good density with stone fruit flavors, 
finishing long and rich. Goes through malo so it is 
bottled unfiltered. Malvirá 2014 Saglietto Arneis 

Roero 90 Sourced from the Saglietto vineyard, this 
Arneis is 50% aged in 450L oak for 10 months. It reveals 
appealing lemon citrus and a hint of vanilla oak on the 
nose, and offers a firmly structured palate with good 
extract on the finish. Malvirá 2015 Vigna Renesio 
Arneis Roero 90 A flavorful Arneis sourced from the 
Renesio Cru, the ancestral home of Arneis. The wine 
is ripe in character, showing lush white stone fruit and 
ripe pear aromas and flavors. Very good. Malvirá 
2015 Vigna Trinità Arneis Roero 91 This partially 
barrel-aged Arneis from the Trinità vineyard is especially 
refined. It offers a perfume of acacia and pear and a 
firmly structured palate of layered flavors and a mineral 
laden finish. Fermented in stainless steel and aged 90% 
in stainless tanks and 10% in 450L barrels for 8 months.  
Malvirá 2012 Roero 89 A medium weight, pleasantly 
aromatic and full flavored wine showing notes of red 
cherries and berries with light earth and dried herb 
notes. Malvirá 2009 Renesio Roero Riserva  91 
A Roero Riserva that’s especially full and flavorful with 
a layered palate and finely textured, silky mouth feel, 
showing notes of tobacco, earth, licorice and red berry 
compote. This was Malvirá’s first vintage using a one 
week cold soak. The fermentation is slow and long and 
used indigenous yeast.

Cantine dei Marchesi di 
Barolo (Barolo) This historical 
Barolo winery has been run 
by the Abbona family for five 
generations.  Anna and Ernesto 
Abbona (shown here) are the 
current owners and managers of 
the estate, one of the largest in 
Barolo. The estate owns 52 ha 
of vines throughout the Piedmont, 
including 3.9 ha of Guyot VSP 

trellised vines in Roero, where it produces Roero Arneis 
from vineyards in Corneliano, Monteu Roero and Vezza 
d’Alba (from the Bricco Bastia and Valpura vineyards).  
Total production is about 1.5 million bottles annually. 
US Importer: Website:  www.marchesibarolo.com

Marchesi di Barolo 2015 Arneis Roero 89 Platinum 
straw. Showing a vibrant citrus nose of lemon and a twist 
of lime peel, this Arneis has bright acidity and good 
minerality, finishing with good length and the same citrus 
notes as the beginning. Marchesi di Barolo 2014 
Peragal Barbera d’Alba 90+ This is a very appealing 
Barbera. It is delicious, rich and elegant with fresh dark 
red fruit and hints of chocolate and toasted oak. Finishes 
with soft tannins. Aged 9 months in barriques. 
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Marco Porello (Canale) 
Marco Porello (shown here with 
his son at the winery) farms 
12 ha of estate vineyards, 8 
of which are in the DOCG. 
They are located in some of 
the appellation’s best known 
locations, including Mombrione, 
Bric Mommiano, and the San 

Michelle cru that lies atop the hill near his winery. 
His single vineyard Camestri Arneis is sourced from 
the Tanone cru in Vezza d’Alba, which has sandy, 
calcareous soils. The Roero Torretta is aged in botti for 
15 months.  Importer: Martin Scott  Website: www.
porellovini.it

Marco Porello 2015 Arneis Classico Roero ($13) 
89+ A blend of grapes from both Canale and Vezza 
d’Alba, Porello’s entry level Arneis is crisp and fresh with 
notes of pear and minerals and a hint of apricot. It has 
very good balance and length and is an exceptional 
value. Marco Porello 2015 Camestri Arneis 
Roero ($15) 90+ Showing a rich, complex nose of 
almond, beeswax and a hint of ripe citrus, the single 
vineyard Camestri from Vezza d’Alba has good intensity 
of flavor on a full, round, firmly structured palate with 
excellent length. This wine was first made by Marco’s 
father in 1996. The importer is Martin Scott. Marco 
Porello 2014 Favorita Canale Langhe ($12) 89 
With a bright citrus nose with hint of fresh herbs, this 
Favorita is soft on the palate with citrus like flavors and 
a hint of tangerine that mirrors the nose. Richly flavored. 
Superb value. Marco Porello 2013 Toretta Roero 
($22) 91+ Showing a bright nose of pure red cherry, 
this single vineyard Toretta is broad on the palate with 
good flavor intensity and a firm underpinning of structure, 
finishing with rich dark cherry extract. Incredible value! 
Aged in 500L French tonneaux for 18 months. Marco 
Porello 2014 Filatura Barbera d’Alba ($12) 90 
This Barbera has an exuberant, richly aromatic nose 
of red fruit and a smooth, surprisingly rich palate with 
very good depth of flavor and a lingering finish. This 
100% Barbera d’Alba is from the single vineyard parcel 
Filatura. Fermented in stainless steel and aged 12 months 
in barriques.

Marsaglia Emilio 
(Castellinaldo) This family 
domaine began bottling its own 
wines in the 1980s. Today the 
effervescent Marina (shown 
here) and Emilio Marsaglia 
have 15 ha of vines including 
11 in the Roero appellation, 5 
of Nebbiolo and 6 of Arneis, 

planted on two different soil types. The Roero Arneis 
Serramiana is sourced from vineyards in Castellinaldo. 
The outstanding Roero Brich d’America is a single 
vineyard wine also from Castellinaldo; it ages 18 
months in oak vessels of different sizes. The winery also 
makes a Grappa di Arneis called Marina and a late 
harvest wine called Arsica.  Total annual production is 
90 thousand bottles.  The winery provides an extremely 
warm and hospitable welcome to wine tourists, many of 
whom return for annual visits. Marina and Emilio’s son, 
Enrico, who graduated from Alba’s Scuola Enologica 
in 2008, is the winemaker. No US importer; Website:  
www.cantinamarsaglia.it

Marsaglia 2015 Serramiana Arneis Roero 88 
Showing juicy pear, jasmine and beeswax, this Arneis 
is on the riper side. It’s lush and full on the palate with 
good acidity. Marsaglia 2011 Brich d’America 
Roero 91 Sourced from the Brich d’America vineyard, 
this 100% Nebbiolo offers a fine perfume of dried red 
cherry, sandalwood and tobacco. The palate is soft, 
full, integrated, and ready to drink with expressive, 
integrated flavors and firm but not astringent tannins. 
Delicious. Marsaglia 2010 Castellinaldo Barbera 
d’Alba 91 Made from small grape vines almost 95 
years old, this dark ruby Barbera offers rich, ripe dark 
red fruit aromas with graphite and herbal nuances. It 
has a soft attack with moderate acidity and exceptional 
fullness and depth on a lush palate. Matured 18 
months in barriques. Delicious! Marsaglia 2015 
San Cristoforo Barbera d’Alba 88 Medium red, 
showing red plum and ripe raspberry aromas. It’s fresh, 
bright and fruit forward on the palate with brisk acidity 
and a medium finish. Matured one year in botti. 

Azienda Agricola Massucco 
(Castagnito) This family has 
been managing this winery for  
four generations, farming 40 ha 
of vineyards located throughout 
the Langhe. Massucco makes 
both Arneis and Nebbiolo using 
the Roero appellation.  US 
Importer: Bacco Wine & Spirit; 

Website: www.massuccowine.com    

Massucco 2015 Arneis Roero 88 Offering light 
scents of flowers and white stone fruit, this is an easy 
drinking, straightforward Arneis. Orchard fruit and a 
light citrus note show on the palate, finishing clean and 
pure. From vineyards at 350m with sandy clay and marl 
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soil.  Massucco 2011 Roero Riserva 89 Offering 
notes of red fruit and grilled herbs on the nose, this is a 
softly textured and cleanly made Nebbiolo with a light 
tobacco note complementing red fruit, and finishing with 
firm tannins. It is 100% Nebbiolo aged in barriques for 
20 months.  The fruit comes from the sandy slopes of the 
Costa vineyard in Csatagnito. Aged in 30hl botti for 12 
months. 
Massucco 2012 Serra Barbera d’Alba 89 Serra is 
a very attractive Barbera, offering vibrant aromas of wild 
berries and underbrush with nuances of savory herbs. 
The palate is full bodied and full flavored with red plum, 
berries, tobacco and earth notes with moderate acidity. It 
is 100% Barbera aged in 30 hl botti for 12 months. 

Matteo Correggia (Canale) 
Matteo Correggia inherited 
his father’s estate in 1985 and 
transformed it into one of Roero’s 
top wine estates with 20 ha of 
vines. He died young in 2001, but 
his wife Ornella Costa Correggia 
has continued his work, and today 
their son Giovanni (shown here) is 
taking the estate to the next level. 

Giovanni, who spent time making wine in Australia’s 
Barossa after completing his studies at the Università 
di Torino, is one of Roero’s more experimental 
winemakers, fermenting Nebbiolo on the skins in 600L 
barrels and making Arneis in clay eggs.  He even 
uses screw caps for his Arneis, the only producer we 
met in Roero who does so. Matteo Correggia makes 
three different Roero appellated wines; 70 percent 
of its production is red wine, unusual for Roero. 
The Nebbiolo wines are among the best of Roero. 
Importer: Michael Skurnik Wines; Website: www.
mateocorreggia.com

Matteo Correggia 2015 Arneis Roero ($17) 90 
The 2015 Arneis is crisp and clean with tropical notes 
and notable minerality that permeates the bouquet. 
White flowers and a hint of white peach shows on a 
creamy palate. Grown in sandy soils in Canale and 
fermented and aged in stainless steel with lees contact 
for 6 months. Part of the fruit is macerated on the skins.  
Great value. Matteo Correggia 2013 Roero ($20) 
91 This medium weight 100% Nebbiolo from Canale 
shows scents and flavors of macerated red berries and 
cherry with a hint of tobacco. The wine is pure, clean 
and beautifully balanced with a silky texture. It’s a 
delight to drink. Aged in barriques for 12 months and 
in stainless steel vats for 8 months. Fine, firm tannins.  
Matteo Correggia 2013 La Val Dei Preti Roero 
92 This wine offers lively, exuberant aromas of fresh 
dark red cherry with a light earthy tobacco note. It’s an 
elegant wine of medium weight with a lovely, silky texture 
and fine firm tannins. This 2013 Nebbiolo is sourced 
from very low yielding 75-80 year old vines in La Val 
del Preti. Matteo Correggia 2012 La Val Dei Preti 
Roero ($28) 92+ This wine reveals breathtaking purity 

and refinement and a lively inner perfume of rose petals 
and lively red fruit. Finishes with fine, firm tannins. The 
single vineyard La Val Dei Preti has vines as old as 90 
years. Half the wine is aged in new barriques for 18 
months, the other half in 40 hl botti. We also tasted the 
1998 vintage of this wine which had evolved into a very 
complex but still fresh wine with round, still firm tannins.  
A truly delicious wine. Matteo Correggia 2011 
Roche d’Ampsej Roero Riserva ($45) 93 This 
single vineyard Roche d’Ampsej is from the warm 2011 
vintage. The wine reveals ripe red berries on a highly 
perfumed nose. It’s soft on the attack and dense and 
supple on the palate, revealing refined red fruit flavors 
with hints of balsamic, tobacco and tar and finishing 
with expansive, round tannins. The fermentation of Roche 
d’Ampsej finishes in new barriques where is it aged for 
18 months followed by another 24 months of aging in 
bottle. Made 30% 100L tonneau and 70% barriques, 
60% new.  Matteo Correggia 2014 Barbera 
d’Alba 89 This fresh, very fruity Barbera comes from 
young vineyards. It is fruity, is fresh and easy drinking 
and delicious, too. While 2014 wasn’t a great vintage, 
they did extreme selection and only made an entry level 
Barbera. Matteo Correggia 2013 Marun Barbera 
d’Alba Superiore 91 Medium dark ruby. Made from 
low yielding, 55-60 year old vines, this wine offers 
good concentration on an elegant palate. Showing fresh 
red plum complemented by vanilla oak, the wine has a 
superb silky texture and fine firm tannins with a long, rich 
finish. 

Monchiero Carbone 
(Canale) Established in 1990 
in Canale, the Monchiero 
Carbone winery and 25 ha 
of vines are today owned 
by Francesco (who is also 
President of the Consorzio) 
and Lucrezia Monchiero. 
It includes two historical 

vineyards—Mon Birone with its hard, calcareous soils 
and a small vineyard in the high altitude Renesio Cru 
that overlooks Canale and by legend is the origin 
of the Arneis grape. The latest addition to the estate 
are young vineyards planted in the Priocca area.  
Francesco gives his red wines extended aging in French 
barriques, resulting in big, structured wines that age 
well, as we found with a 2000 Printi Roero Riserva 
that he shared with us.  Total production is about 200 
thousand bottles/year. Importer: Winebow Website: 
www.monchierocarbone.com  

Monchiero Carbone 2015 ReCit Arneis Roero 
89 A blend of different vineyards, the Recit Arneis has a 
floral and almond nose and a medium weight palate that 
reveals saline like minerals that complement the fruit. The 
wine is fresh and balanced. Made from 20+ year old 
Canale and Priocca vines. Monchiero Carbone 2014 
ReCit Arneis Roero ($18) 88 Crisp on the attack, 
revealing scents of beeswax and yellow stone fruit. A softly 
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textured, juicy, round palate shows white peach and pear, 
finishing clean. A blend of fruit from vineyards located 
throughout Roero. Monchiero Carbone 2015 Cecu 
d’la Biunda Arneis Roero ($25) 91 The Cecu Arneis 
is a rich, full bodied wine that owes its complexity in part 
to the two very different vineyards that provide its fruit. 
Showing expressive pear, white peach and white almond 
with hints of acacia and minerals, it has good breadth on 
the palate and layered flavors with excellent persistence. 
A sandy-soiled vineyard in Vezza contributes minerals 
and perfume to the wine, while the Renesio vineyard high 
above Canale gives rich fruit. Monchiero Carbone 
2014 Cecu D’la Bunda Arneis Roero ($25) 90 
Showing attractive purity of pear and stony minerals on the 
nose, the Cecu D’la Bunda offers a clean, mineral-infused 
palate with notes of white melon, pear and dried herbs. 
A precise, focused Arneis sourced from the Renesio hill 
above Canale and on the hillsides of the Vezza Valley. 
Monchiero Carbone 2013 Srü Roero 90 The all-
Nebbiolo Srü offers red fruit aromas and flavors with notes 
of pomegranate, red raspberry and spice. Its purity and 
fine round tannins make it accessible early on. Matured in 
French oak for about 18 months. Monchiero Carbone 
2012 Printi Roero Riserva ($50) 93 A very serious, 
ripe wine showing fragrant, mature red fruit with notes of 
tobacco and tar on the nose followed by a soft attack and 
a lush palate with fine, firm tannins. Printi has excellent 
freshness and a silky texture. It is from the almost 25 year 
old 2.5 ha Printi vineyard in Canale and is aged 24 
months in French barriques, 50% new, and then ages two 
years in the bottle. We also tasted the 2000 Printi, which 
Francesco made at age 25, just his second vintage. The 
2000 Printi is drinking beautifully, fifteen years after the 
vintage.  Monchiero Carbone 2013 Pelisa Barbera 
d’Alba 88 Showing fresh dark plum and berry aromas 
and flavors, the Pelisa is an attractive entry level Barbera, 
It is fruit forward with firm tannins and a rustic, earthy 
note. From fruit grown on both sides of the Tanaro River. 
Monchiero Carbone 2011 MonBirone Barbera 
d’Alba 91 This is a richly aromatic wine with a firm 
backbone and layers of plum fruit, minerals, and hints of 
forest floor and cocoa. From the estate’s oldest vineyard 
located on one of Canale’s most famous hills, the Lady of 
MonBirone.

Negro Angelo e Figli 
(Monteu) One of the oldest 
winemaking families of the 
Roero, the Negro family has 
cultivated vines since the 17th 
century and today has 64 ha 
of vineyards in Monteu Roero, 
S. Vittore in Canale, and 
Basarin in Neive (Barbaresco).  

Today, Giovanni Negro manages the estate with son 
Gabriele as viticulturist and son Angelo (shown here) as 
winemaker.  Organic viticulture is practiced here. The 
Nebbiolo wines see extensive aging in oak barriques 
and botti. The Roero Arneis Extra Brut Giovanni Negro 
is aged on the lees for 60 months.  The Roero Sudisfà 
Riserva is aged in small oak barrels for 24 months. 
Giovanni Negro made the first dry Arneis on record in 
1971.  Importer: The Piedmont Guy  Website: www.
negroangelo.it

Negro Angelo e Figli 2015 Perdaudin Arneis 
Roero 91 Perdaudin is an elegant, mineral-rich Arneis 
with a firm backbone and offering notes of oyster shell, 
acacia, and bosc pear. Sourced from 40 year old 
vines in the Prachiosso Cru where the sandy soils are 
especially rich in fossils. Negro Angelo e Figli 2015 
Serra Lupini Arneis Roero 90 This single vineyard 
Arneis reveals flowers and minerals on the nose and 
flavors of white stone fruit and melon on a rich, precise 
palate. Sourced from the 18 year old vineyard in Monteu 
Roero with sandy calcareous soil located at about 300m 
altitude. 20% of the wine is cold macerated for about 10 
hours; fermented and matured in stainless steel sur lies for 
4 months. Negro Angelo e Figli 2009 Sette Anni 
Arneis Roero  92 Sette Anni may be the most unique 
Arneis grown in Roero. Aged in bottle for seven years, 
the wine demonstrates the aging potential of the variety. 
Yellow gold in color, it is still incredibly fresh with a nose 
of rich mango and hints of tangerine and caramel that 
are complemented on the palate by savory notes of dried 
sage and hazelnuts. It has brisk acidity and excellent 
persistence. The grapes for this wine are harvested a bit 
earlier than usual to retain acidity. Negro Angelo e 
Figli 2013 Prachiosso Roero  92 Light red in color, 
this Nebbiolo from the sandstone and fossil soils of the 
Prachiosso Cru has exceptional purity and balance, 
revealing pure red berry and pomegranate with notes 
of rose petals and tobacco leaf. High toned and silky 
with excellent acidity and length. Matured 22 months 
in cask and barrique. Negro Angelo e Figli 2013 
San Giorgio Roero Riserva  92+ Sourced from 20 
year old vines grown in clay-marine soils, San Giorgio 
is a weighty wine, firmly tannic, with expressive dark 
fruit and fabulous depth. It reveals aromas and flavors 
of dark cherry, licorice, loam and a hint of garrigue. 
It’s fresh, pure and complex. Aged 32 months in 90% 
botti and 10% tonneau. Negro Angelo e Figli 2013 
Sudisfa Roero Riserva 93 Medium ruby red. Opens 
with a penetrating, perfumed nose of red cherry and 
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pomegranate complemented by notes of earth and 
subtle incense. It is silky smooth in the mouth with superb 
density and richness with flavors that mirror the nose and 
chalky, ripe tannins and a long, fine finish. A wine of 
elegance married to power. It is a selection of the best 
grapes of the vintage from Monteu Roero, Santo Stefano, 
and Canale vineyards. Aged 24 months in French oak 
barriques, 20% new. 
Negro Angelo e Figli 2004 Sudisfa Roero 
Riserva 93 With ten years of age and from a warm 
vintage, the 2004 Sudisfa is an opulent wine of rich 
intensity and power. Its bouquet evokes soy, balsamic 
and licorice with a touch of menthol. Texturally soave 
and balanced, it offers complex flavors on a balanced 
palate. From a warm harvest but with grapes selected 
for their freshness. Negro Angelo e Figli 2010 
Perdaudin Vino Ottenuto da Uve Appassite 
Roero 92 A passito of Arneis made from separately 
fermented lots, one (about 30%) with botrytis and one 
air dried. Very rich with aromas and flavors of honey, 
ripe mango, sweet apricot, and a hint of botrytis on an 
incredibly silky smooth palate. The two lots of wine are 
blended and aged in oak for two years. Harvested the 
first week of November. 

Negro Lorenzo (Monteu)  
The Lorenzo Negro cellar is 
located on the top of Lupini Hill 
in Sant’Anna in Monteu Roero 
with 7 ha of 16-30 year old 
estate vines surrounding it, of 
which 5 ha are in the Roero 
appellation. The soils are sand, 
loam and clay with marine 

fossils. While the family has been involved with wine 
for many generations, Lorenzo’s first bottled vintage 
was in 2006.  Prior to that time the grapes were sold 
to other producers. The Roero Arnei Spumante Brut is 
aged in small oak barrels for 8 months, followed by 
36 months sur lie in the bottle. Annual production is 
about 35 thousand bottles, 80% of which is exported. 
Importer: Mucci Imports; Website: negrolorenzo.com

Lorenzo Negro 2011 Brut Arneis Roero 88 Yellow 
gold, revealing ripe mango with orange zest and other 
citrus notes on the nose. The wine is dry and clean, 
rich and fizzy, full and ripe in character. Made using 
the metodo clasico, the Arneis is fermented in stainless 
steel before spending 6-8 months in barriques and then 
spending five years on the lees. Lorenzo Negro 2015 
Arneis Roero 89 Light yellow straw. Riper and more 
deeply flavored than most Arneis from Roero, this wine 
reveals aromas of ripe citrus with ripe lemon and orange 
zest notes. The wine is big and soft and packed with flavor 
and has rich extract on the finish. It’s a balanced wine with 
medium acidity. Lorenzo Negro 2009 S. Francesco 
Roero Riserva 89 This is a muscular wine with aromas 
of leather and mushroom and an earthy palate with hints 
of tobacco and balsamic. The tannins are fine and still dry. 
It’s a selection of the best grapes of the vineyard aged 

12 months in barrique and 24 months in bottle. Lorenzo 
Negro 2013 Barbera d’Alba  89 This is a fresh, fruity 
Barbera with the usual bright acidity, fruit forward aromas 
and flavors, and very good balance. Made from the AT83 
and AT84 clones that produce smaller, tighter bunches.

Nino Costa/Costa 
Stefanino  (Montà) Founded 
in 1927, Nino Costa only started 
bottling its own wines in 1995. 
Today Stefanino Costa and his 
son Alessandro (shown here) 
have 10 ha of organically 
farmed, estate vineyards, 
mostly in Montà, with some 
vines 40+ years old planted on 

sandy hillsides at 350-400m altitude. Alessandro is 
the winemaker with the preparation common to many 
young winemakers of the region—the Scuola Alba 
followed by enology studies at the Università de Torino. 
He likes to experiment, using diverse woods (American 
cherry and acacia in addition to Slovenian and French 
oak); he also uses new barrels that are water treated 
instead of toasted.  The consulting enologist today is 
Luca Carmenlino, who replaced Cordero Gianfranco 
several years ago.  Annual production is about 50 
thousand bottles. US Importer: Bonhomie; Website: 
Under Development

Nino Costa 2015 Sarun Arneis Roero  89 Showing 
sweet fragrances of fresh ripe pear and honeydew melon, 
this Arneis is crisp on the attack and shows good depth 
of white peach and pear flavors. The wine is fruity with 
good citrus acidity. Nino Costa 2011 Gepin Roero 
92 Medium red. Showing ripe red cherry and spice 
aromas, this is a beautifully integrated wine on the palate. 
It’s especially soft and silky and is richly flavored with 
perfectly integrated oak despite spending a minimum of 32 
months of oak aging. However, it doesn’t have the intensity 
of the 2010 vintage. Nino Costa 2010 Gepin Roero 
93 Medium ruby red. This is a superb wine from an 
outstanding vintage. On the palate, the wine has a dense, 
pure red cherry fruit core overlaid with light notes of dried 
herbs and underbrush. It has an inviting, incredibly long 
and rich finish. A selection of fruit from the Gepin vineyard, 
which was planted 63 years ago.

Oggero Alberto (Santo Stefano)  
Alberto Oggero started his label in 
2010, farming his grandfather’s old 
(30+ years) vineyard in Santo Stefano. 
He makes four wines, two Arneis and 
two Nebbiolo, with a total production 
of just 10 thousand bottles. Importer: 
Terroir Society and Savio Soares 
Selections.

Oggero 2014 Arneis Roero 89  This Arneis offers 
ripe, rich aromas of pear liqueur. It reveals intense 
minerality on a bold palate with a creamy mouth feel, 
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excellent acidity and a hint of salinity. Oggero harvests 
part of the vineyard early to ensure good acidity in the 
final blend. Oggero 2013 Valle dei Lunghi Arneis 
Roero 90 The Valle del Lunghi Arneis is a serious bottling 
fermented in barrique and put through malo. It spends one 
year in wood, six months in stainless steel, and one year 
in bottle before release. It reveals an assertive nose of ripe 
pear, oak, and white pepper. It has excellent structure, 
and good depth with complex flavors. Fine firm tannins 
and wood flavors complement the fruit. Sourced from a 
vineyard planted in 1946. Oggero 2013 Roero  91 
This single vineyard bottling displays a medium dark red 
color and aromas of earth and tobacco. It is mellow on the 
attack with a soft texture and good depth of flavor. Aged 
in 500L tonneau for 12 months and another 12 months in 
bottle, it has firm tannins that will require further aging in 
the bottle before drinking

Cascina Pace (Canale)   This 
winery, founded in 1996 north 
of Madonna di Loreto, is owned 
by Gino and Pietro Negro. Pace 
sits on a little hill northeast of the 
Santo Stefano ridge. They have 
22 ha of vineyards, 13 of which 
are in the Roero appellation, and 
10 of those are planted to Arneis. 
Their Nebbiolo parcel lies near 

the location where Monchiero Carbone farms its Srü 
Roero.  Dino Negro (shown here) and Pietro Negro 
make the wine with the assistance of enologist Lorenzo 
Quinterno. Importer: Enotria Wine Imports    

PACE 2015 Arneis Roero ($19) 89 This is a very 
attractive Arneis, fresh and bright with vibrant aromas of 
lemon citrus and minerals. The body of the wine is focused 
with good acidity and a firm structure, which Dino explains 
is due to the high content of clay/marl in the soil.  PACE 
2013 Roero 89 Medium dark red. Showing earthy, ripe 
dark red fruit on the nose and a terrific sense of freshness, 
which Dino explains is the goal of PACE’s winemaking. 
The mouth feel is refined and suave, finishing with fine, 
firm tannins. PACE 2011 Roero Riserva ($23) 91 
The Riserva reveals a penetrating, dense perfume of dark 
cherry with hints of tobacco, earth and a hint of toasted 
oak. The wine is similar in style to the regular Roero with a 
soft attack and lush palate. It has a striking inner perfume, 
excellent balance, and firm, quite dry tannins. PACE 2013 
Barbera d’Alba ($17) 90 Revealing expressive aromas 
and flavors of sweet red cherry and plum, this is a richly 
flavored Barbera with very good freshness and balance, 
finishing clean and refreshing with good persistence on the 
end.

Pelassa Daniele (Montà) 
Founded in 1960 by Mario 
Pelassa and his wife Maria 
Teresa, the Pelassa winery 
is operated today by sons 
Davide and Daniele who 
began bottling their own 
wine in 1999.  Daniele is the 
winemaker.  They have 13 ha 
of vines, 5.6 in Roero, mostly 
Arneis.  The Arneis is planted 
4800 vines/ha, trained Guyot, 
and remains on the lees for 4-6 

months before bottling. They make the single vineyard 
Roero Arneis San Vito, and the Roero Antaniolo Riserva 
from grapes sourced in San Vito and aged in botti for 
18 months plus 12 months in bottle.   Website: www.
pelassa.com

Pelassa 2015 San Vito Arneis Roero 89 Showing 
a fresh nose of white almond, chamomile and stone fruit, 
this is a full bodied Arneis of excellent flavor density with a 
light saline note on the palate. Finishes very long. Pelassa 
2012 Antaniolo Roero Riserva 89 Medium red. 
Displays aromas of dark red fruit and smoky underbrush 
on the nose. There’s plum, earth and spice on a focused, 
medium weight palate with suave tannins and good extract 
on the finish. Aged 18 months in Slavonian botti and 
French barriques and 12 in bottle before release.

Cascina Pellerino  (Monteu 
Roero) Founded in 1980 by 
the Bono family, Cristiano Bono 
currently manages the winery 
and its 7 ha of vines, all of which 
are in the Roero appellation 
but located in different villages 
(Canale, Monteu Roero, Santo 
Stefano).  Pellerino’s wines are 
distinct with the early-picked 
Arneis showing low alcohol 

and the Nebbiolos macerated extra-long and aged in 
barriques for three years. Total annual production is 50 
thousand bottles. No US importer at present. Website:  
www.cascinapellerino.com

Cascina Pellerino 2015 Boneur Arneis Roero 87  
Straw yellow with a green tinge. The bouquet evokes green 
apple and banana, while the palate is bright and crisp, 
again showing apple and banana flavors. Easy drinking 
Arneis that’s picked early to maintain acidity. Cascina 
Pellerino 2013 Vigna del Padre Roero Riserva 
88 Showing aromas and flavors of red fruit, tobacco and 
touches of leather and earth. The palate has a silky texture 
but very dry tannins. From Monteu Roero vineyards and 
aged in small barriques for 36 months. We found the 2011 
vintage of this wine to be much better with more purity of 
red fruit and more accessible tannins, too.
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Pinsoglio 
Fabrizio 
(Castellinaldo) 
This small, family 
winery was 
established in 1997 
by Fabrizio and 
Andreina Pinsoglio 
(shown here) with 

the assistance of their friend Matteo Correggia in 
the village of Madonna dei Cavalli in Canale.  They 
currently have 8 ha of vines located in Castellinaldo, 
Castagnito and Canale.  The Roero Riserva sees 24 
months in oak barriques and comes from vines in 
Canale and Castellinaldo.  They make two single 
vineyard Barberas:  Giaconi and La Rondolina; 
the latter, from 80+ year old vines, is especially 
impressive.  The wines are ripe in style and densely 
flavored. Importer: Superior Wines; Website:  www.
fabriziopinsoglio.com

Pinsoglio Fabrizio 2015 Malinat Arneis Roero 88 
Honeydew melon, minerals and a touch of menthol show 
on the nose of this softly textured Arneis from the Malinat 
vineyard. Fabrizio explains that he tries to extract the 
perfume of the wine in his winemaking, and it shows here. 
He does a cold maceration and a long, slow fermentation 
that contributes to the wine’s freshness. The fruit comes 
from vineyards in Canale and Castagnito. Pinsoglio 
Fabrizio 2013 Roero Riserva 91 Medium ruby red. 
Showing a heady bouquet of spicy dark cherry with notes 
of tar and earth, this is a very attractive Nebbiolo. It’s 
soft on the attack and supple and rich on the palate with 
excellent depth and firm but accessible tannins, finishing 
with good length and a touch of balsamic. 
Pinsoglio Fabrizio 2011 Roero Riserva 91 
Compared to the 2013 vintage, the 2011 Roero Riserva 
shows more red fruit. Dried red cherry, plum and a hint of 
truffles show on the nose. The palate is similarly soft, lush 
and elegant with bright red fruit, good acidity and firm 
tannins. Pinsoglio Fabrizio 2015 Giaconi Barbera 
d’Alba 88 This is an unoaked, fruit forward Barbera 
that’s fermented in concrete using indigenous yeast, after 
which it’s aged in stainless steel. Opaque purple in color, 
it offers a blueberry and blackberry confiture on the 
nose and palate. It’s rich and dense with intense fresh 
blue-black fruit persisting through the finish.  Pinsoglio 
Fabrizio 2013 Bric La Rondolina Barbera d’Alba 
92 An exceptional Barbera, inky with black and blue fruit. 
The bouquet explodes with smoky, dark fruit and notes of 
graphite and lavender. It has a velvet smooth texture and 
almost unctuous dark fruit with vibrant, salivating acidity 
and freshness. Made from a single, small parcel of 80 
year old vines located in Castellinaldo. 
Pinsoglio Fabrizio 2011 Bric La Rondolina 
Barbera d’Alba 91 The 2011 Barbera from Bric La 
Rondolina has an expressive, multi-faceted bouquet of 
dark cherry liqueur, maraschino, forest floor and chocolate 
shavings. It has a soft attack and is big, rich and lush on 
the palate with ripe flavors that mirror the bouquet. 

Ponchione Maurizio 
(Govone)  This winery 
was founded by Maurizio’s 
grandfather in 1936. Currently, 
there are 10 ha of vines, all in the 
Roero appellation in the Monfrini 
vineyard in the hamlet of Trinità.  
The Roero ages 16 months in 
barriques, and is one of the few 
internationally styled Nebbiolos 

we found in Roero. Website: www.ponchionemaurizio.
com

Ponchione Maurizio 2015 Monfrini Arneis Roero 
88 The 2015 Arneis has a floral bouquet with citrus and 
pear notes that carry over to a pleasantly flavored palate. 
It’s a blend of two fermentations, one in a large oak tank 
and one in stainless steel, that are later blended. The result 
is a unique style of Roero Arneis. Ponchione Maurizio 
2012 Monfrini Roero 91 Dark red. International 
in style, this Nebbiolo reveals dark cherry, smoky oak 
and hints of chocolate and tar in a vibrant, penetrating 
bouquet. The palate is very soft and silky with fine, round 
tannins and is packed with ripe flavors. It is sourced from 
very low yielding, 25 year old vines and aged 16 months 
in barrique, 40 percent new. It’s alcohol content is 14.5°. 

Azienda Agricola Taliano 
Michele (Montà)  Created in 
1930 by Domenico Taliano with 
vineyards in Montà located at 
315m altitude, his son Michele 
subsequently purchased a vineyard 
in Barbaresco also. Today the 
winery has 8 ha of vines.  Ezio 
Taliano (shown here) makes 
the wine. In addition to Arneis, 
Roero Nebbiolo, Barbera d’Alba, 
and Barbaresco, he also makes 
a charming Birbet made from 
Brachetto del Roero, a variety 

that is disappearing fast. The Laboriosa Barbera is an 
excellent example of a well-oaked Barbera made from 
ripe fruit. Visitors should be forewarned: the winery is 
located behind an anonymous looking apartment block 
just off the main intersection of Montà.   US Importer: 
Bravo Wine Cellar in Virginia, Franco Wine Imports 
in California, and Chicche d’Italia in South Carolina. 
Website: www.talianomichele.com

Taliano Michele 2015 Semi Arneis Roero 88+ 
This is a clean, refreshing Arneis with understated white 
fruit on the nose and palate. There’s good density of bosc 
pear and white peach with an herbal tea note. Sourced 
from a 300+ meter vineyard of sandy marl soil. Taliano 
Michele 2011 Roche dar Bossora Roero Riserva  
88 An especially earthy Nebbiolo from Montà, this wine 
has aromas of tobacco and underbrush with hints of tar 
and toasted oak. It has a mellow attack and an earthy 
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palate with fine, firm tannins. Fermented in stainless steel 
and cement and aged in barriques for 24+ months. 
Taliano Michele 2014 A Bon Rendre Barbera 
d’Alba  89 Dark ruby. Fermented in cement vats and 
aged in stainless steel, this is a fresh, fruity Barbera 
showing plum and blackberry aromas and flavors with 
additional notes of earthy tobacco on the palate. The 
fruit is beautifully pure with bright acidity and incredible 
freshness. “A Bon Rendre” is the motto that was written on 
the Roero family coat of arms. Taliano Michele 2012 
Laboriosa Barbera d’Alba Superiore  90 Dark 
red. The Laboriosa Barbera has an especially voluptuous 
bouquet of dark plum, garrigue, underbrush and even 
a hint of tobacco. The palate is focused and seriously 
structured with layered flavors of fruit, chocolate, spices, 
and dried herbs. It spends 20 months in oak barriques, but 
the oak is mostly neutral in character and well integrated. 
Sourced from 45 year old vines with low yields and small 
grapes with a high ratio of skin to pulp. 14.5° alcohol.

Tenuta Carretta (Piobesi d’Alba) Named after the 
band of chalk that runs through the vineyard, this is an 
historic estate dating back to the 15th century restored 
to its former glory by the Miroglio family beginning in 
1985 as part of the Terre Miroglio wine estates.  It’s 
one of the largest wineries in the Roero/Langhe area 
with 65 ha of vines, 35 of which are planted to Arneis 
in a natural amphitheatre around the winery, which is 
located in the town of Piobesi d’Alba in Roero. It is one 
of just three producers in Piobesi. Tenuta Carreta also 
makes Barolo sourced from Cannubi, S. Rocco Seno 
d’Elvio, and Madonna di Como. Roberto Giaconni is 
the winemaker at Carretta, and Donato Lanati is the 
consulting enologist.  Giovanni Minetti is CEO of Terre 
Miroglio. About 60% of the production is exported.  
Importer: Wine Emporium in New York and Specialty 
Cellars in California. Website: www.tenutacarretta.it  

Tenuta Carretta 2015 Cayega Arneis Roero 88 
Made and aged in stainless steel, this is a fresh tasting 
Arneis with underlying minerality. It is well balanced with 
straightforward, fresh fruity flavors of ripe pear and melon 
with mineral notes. The fruit comes from Piobesi d’Alba. 
Tenuta Carretta 2013 Canorei Arneis 90 This 
wooded Arneis from older vines has an appealing soft, 
lush mouth feel with notes of minerals and lemon citrus. 
There’s a subtle oak character that gives the wine added 
structure, complexity and weight. It is a single vineyard 
Arneis sourced from the oldest vines (25+ years) planted 
near the winery. Fermented and aged 9 months in French 
oak. Tenuta Carretta 2011 Bric Paradiso Roero 
Riserva 91 Recently bottled, this wine is still a bit closed, 

but it’s a beauty, revealing dark cherry, smokey earth, and 
tobacco leaf on an equilibrated palate with integrated oak 
and firm tannins.

Cascina Val del Prete  
(Priocca)  Mario Rogna 
started his professional live 
as a chef [he studied with 
Roberto Donna, Washington 
DC’s preeminent Italian chef 
for many years], but he soon 
turned to winemaking and 
purchased this winery named 
after the Priocca valley [valley 
of the priest] in which it is 

located and started bottling his wine in 1995. The 
Priocca soils have more clay/marl and thus produce 
more weighty wines than elsewhere in Roero. He has 
9 ha of vines with another 2 ha recently planted, and 
annual production is about 50-55 thousand bottles. 
Mario is assisted by his winemaking son Giovanni 
(shown here with the winery’s recently renovated 
cement tanks).  The winery is certified organic, 
and several biodynamic practices are followed in 
the vineyard.  Traditionally, Mario aged his wines 
in Austrian and French oak barriques, but is now 
purchasing large botti to reduce the oak influence on 
the wines. The winemaking at Val del Prete is unusual 
for Roero: no temperature control, no malo on the 
Arneis. The grapes are generally picked ripe with 
higher sugar levels that translate into relatively high 
alcohol for Roero. However, the wines are beautifully 
balanced and flavorful. Importer: PortoVino, Vinity 
Wine Co; Website: www.valdelprete.com

Cascina Val del Prete 2015 Luèt Arneis Roero 
($21) 89 Partly fermented in new oak, the Luèt has 
unusual richness and volume. It is subtly pear-flavored 
with mineral and herbal notes. The 10+ year old, small, 
1.5 ha Luét vineyard is biodynamically farmed. The wine 
is 60% fermented in stainless steel and 40% in new 
French oak barrels. Very good value. Cascina Val del 
Prete 2013 Vigna di Lino Roero  91 This lovely 
Vigna de Lino displays a ruby red color and offers flavors 
of pomegranate, violets and a touch of honeyed oak. 
Fermented in stainless steel with native yeast for 25-35 
days and followed by an equally long maceration, it is 
silky smooth on the attack, and pure with abundant fine 
tannins. A good expression of the vintage.  Cascina 
Val del Prete 2015 Bricco Medica Roero ($37) 
90  The 2015 Bricco Medica reveals a medium light red 
robe and has a fresh red raspberry and cherry nose. 
Fermented in concrete, it is fruit forward and pure on the 
palate with fine firm tannins. A beautifully made, lighter 
style Roero. Cascina Val del Prete 2013 Bricco 
Medica Roero ($37) 88 The 2013 Bricco Medica 
displays berry and cherry scents with earthy notes. 
Fermented and partly aged in concrete tanks and partly 
in oak, it has high acidity, dry tannins, and a hint of 
bitterness on the finish. Best served at cool temperatures. 
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Cascina Val del Prete 2011 Roero Riserva  92 
This is a complex, multi-faceted wine with a real sense 
of place. It shows notes of earth, mushroom, and 
pomegranate with a hint of leather and a peppery finish. 
Spends 24 months in used barrqiues. Superb. Cascina 
Val del Prete 2015 Serra de Gatti Barbera 
d’Alba  90 The Sera de Gatti Barbera displays a dark 
red color with lively fresh dark red cherry and plum fruit 
on the nose. It is soft and lush on the attack and big 
in the mouth with moderate acidity and fine tannins.A 
lovely wine. Cascina Val del Prete 2013 Carolina 
Barbera d’Alba Superiore 91 Produced from fruit 
grown on youngish vines on slightly sandier soils, the 
Carolina is a spicy Barbera Superiore with dark red fruit 
and a powerful nose. It is soft and lush on the attack 
and layered with excellent depth of blackberry and 
dark red fruit. Aged 12 months in barrique, it has ripe 
concentrated flavors 

Valfaccenda  
(Madonna di Loreto, 
Canale)    Luca 
Valfaccenda started this 
winery in 2010 after 
having won back some 
of his family’s historic 
vineyard from a long 
rental contract.  Records 
show the Valfaccendas 

have owned this property since 1750. He currently 
works 2 ha but will increase to 5 ha in the near 
future. His family has grown grapes for 250 years, but 
winemaking stopped with his father’s generation when 
a depressed wine market ,combined with the rise of 
auto manufacturing in Turin, led many growers in the 
region to abandon their farms.  In addition to the wines 
tasted here, Luca also makes a Valmaggori Riserva 
and an Arneis-based orange wine called Arzigh. 
Valfaccenda has been organically certified since 2014.  
Luca has extensive winemaking experience in New 
Zealand, Barolo, and other parts of Italy. Website: 
www.valfaccenda.it 

Valfaccenda 2015 Arneis Roero 91 This is a full 
bodied, full flavored Arneis. It offers a vibrant bouquet 
with prominent fresh pear and chalky mineral notes. It is 
round in the mouth with excellent flavor density, including 
well integrated oak, and finishes clean and chalky. The 
grapes for this wine come from two different vineyards, 
each of which is vinified separately and later blended. 
About 70% comes from a vineyard with eastern exposure 
and is vinified normally in stainless steel. The other 30% 
is from a vineyard with southerly exposition and these  
grapes are macerated on the skins for 3-4 days and then 
fermented in oak barrels. The two wines are blended 
after about six months. 
Valfaccenda 2014 Roero 89 Medium dark ruby. 
Showing aromas and flavors of dark cherry and plum 
with tobacco and earth notes, this is a solid Nebbiolo 
with good flavor and acidity and very firm tannins. 

It’s fermented in stainless steel with a portion of whole 
berries and aged in used oak tonneau for one year. 

Vite Colte 
(Barolo)  Terre da 
Vino is the largest 
cooperative in the 
Piedmont with 2500 
growers farming 
about 5 thousand ha 
of vines.  It supplies 
inexpensive wines to 
Italian supermarkets.  

Its super modern, stylish winery is located at the 
entrance to Barolo and is an order of magnitude many 
times larger than the average Roero winery. Vite Colte 
is a quality-oriented winery within Terre da Vino; it’s 
comprised of about 180 of the cooperative’s best 
growers farming about 300 ha. A significant share of 
Vite Colte’s production is exported, including its Roero 
Arneis, which comes from vineyards in Vezza d’Alba. 
The grapes are gently pressed and then fermented 10 
days at 16-18° followed by 3 months in stainless steel.  
US Opera Wine Imports; website: www.vitecolte.com

Vite Colte 2015 Villata Arneis Roero 88 This Arneis 
from Vezza D’Alba has a clear pale yellow color and 
lovely clean, pure ripe pear flavors. It is very pleasant 
on the palate, with medium density. Well made. Vite 
Colte 2013 Croere Barbera d’Alba Superiore 90 
This Barbera has an earthy, serious dark red fruited nose 
with good structure and layers of flavor. Aged in French 
barriques about 1/3 new. 
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Annex 1     Map of the Roero Appellation
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Annex 2  Official Crus of Roero

Baldissero d’Alba Costabella, Valmezzana

Canale  Anime, Ciriagno, Granmadre, Loreto, Madonna dei Cavalli, Mombeltramo, 
Mombirone, Mompellini, Monpissano, Montorino, Oesio, Patarun, Precetto, 
Rabini, Renesio, Renesio Incisa, Renesio Montorone, Renesio Valbellina, 
Rivetto, S.S.Trinita’, Roncaglia, San Defendente, San Michele, San Vittore, 
Sant’Anna, Santa Margherita, Sru, Tanone, Volta

Castagnito Cortine, Croera, San Quirico, Serra, Soarme, Trono

Castellinaldo  Baroni Incisa, Corchesi, Fontane, Leschera, Rocca Cerreto, San Carlo, San 
Salvario, Serra Zanni

Corneliano d’Alba  Bricco della Quaglia, Cumignano, Reala, Surie,Val di Stefano

Govone Monteforche, Peiroletto, Trinita’

Guarene Madernassa, Montebello, San Bernardo

Montà  Bric Bossola, Bric Valdiana, Bric del Medic, Caialupo, Corso, Lamonta’, 
Morinaldo, Parere, Piloni, Sterletti, Tucci, Valteppe

Montaldo Roero  Muschiavin,Sacargena,San Giacomo,San Rocco,Sicurana,Torre

Monteu Roero  Anime Nere, Bastia, Bric Nota,Bric Rossino Vadonia,Bricco Braida,Canton 
Sandri,Ciabot San Giorgio, Gaiuccio, Occhetti, Occhetti Castelletto, Oc-
chetti San Pietro, Occhetti Violi, Prachiosso, San Michele, San Vincenzo, 
Sanche, Serra Lupini

Monticello d’Alba Casa’, La Valle, Malapessina, Roncaglie

Piobesi d’Alba  Bric Paradiso,Bricco di Piovesi, Buonagiunta, Canorei, Garbiano, Monti-
glione, Rivera, Sassonio, 

Pocapaglia  Bricco delle Passere, Montalbano, Mormore, Sanbod, Vis Pautass

Priocca  Betlemme, Bric Mortariolo, Bricco Genestreto, Cascinotto, Castellero, Ma-
donna delle Grazie, Sabbione, San Siverio, Varinera

Santa Vittoria d’Alba Coste Anforiano, Scorticato

Santo Stefano Roero  Gorrini, Le Coste, Madonna delle Grazie, Monfriggio, Reina, San Grato, 
Sant’Antonio

Sommariva Perno Loghero, Tavolato Colla

Vezza d’Alba Crocetta, Rurey, San Pietro, Torion, Valmaggiore

 Municipality Crus
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