
CENTOUNDICI 
Colline Novaresi Doc Nebbiolo 

100% Nebbiolo "ripasso" style. The alcoholic fermentation is in fact completed on the Barbera marc. This 
combination gives, to the Nebbiolo, notes of freshness that make it ideal on all starters and first courses, also 
excellent on stewed fish dishes.

CORDERO “MOT” 
Colline Novaresi Doc Nebbiolo 

100% Nebbiolo produced in our best vineyards. a full bodied wine and flavor, the long aging in wood, some vintages 
up to 10 years, makes it perfect to accompany great dishes of red meats, game and aged cheeses.

OLEGIUM 
Ghemme Docg 

Mainly produced from Nebbiolo grapes with small percentages of Vespolina and Uva Rara, all the vines that have 
made Upper Piedmont famous since ancient times. Long aging wine to combine with the great traditional Novara 
dishes.

RICARDO 
Colline Novaresi Doc Vespolina

Vespolina is the oldest grape variety of our lands; already Plinio Il Vecchio spoke of it over 2000 years ago. It gives a 
spicy wine with a strong aroma of black pepper. Very rich in tannins, the long aging, first in wood and then in the 
bottle, smooths out its roughness and makes it ready to accompany all spicy dishes, above all, the “Paniscia Novarese”, 
one of our traditional dish. 
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1 BARBERA
Colline Novaresi Doc Barbera

100% Barbera vinified in steel, produced only in the coolest vintages, to obtain a fresh, fragrant and 
pleasant wine, to be drunk throughout the meal and on all occasions.



LUCE 
Vino Bianco d'Italia

This young and fragrant white wine, with delicate notes of yellow citrus fruits, peach and melon, has a fresh and 
mineral taste. It goes beautifully with all fish dishes and is excellent as an aperitif.

OTTOROSSO
Vino Rosso d'Italia

From a blend of local grapes, a fresh, young and fragrant wine, excellent as an aperitif and snacks with friends, or 
throughout the meal with typical Piedmontese dishes, pleasant with meats and medium-aged cheeses.

ESTHER 
Colline Novaresi Doc Bianco 

From our local white grape variety, this particular wine cames; cold macerated for two days and fermented in new 
acacia and oak barrels. Aging for a year in wood on the lees. The result is a white wine of great structure and longevity. 
Excellent two years after the harvest, it improves from year to year for over a decade. Perfect with fish and white meats, 
it amazes with blue cheeses.

Gurgulium
Vermouth  di Torino Superiore Rosso

Intense, complex, aromatic, balsamic, spicy, with hints of roots and citrus

Known worldwide for the tradition and historicity of production, Vermouth di Torino is an aromatic 
wine born in the eighteenth century and appreciated at the royal court of the Savoy. Vermouth di 
Torino is known throughout the world for the tradition and historicity of its production. Its fame is 
inextricably linked to Piedmont and Turin, where in 1800 a real aristocracy of capable producers 
developed thanks to which the success of Vermouth di Torino became international.

GORGONIS
Vermouth di Torino Superiore Ambrato

Smooth, intriguing, harmonious, balsamic, floral, with hints of chamomile.

o
IPPOCRATICO
Bevanda Aromatizzata a Base di Vino

or wine of Hippocrates, it seems that it was created by the famous Greek doctor around 460 BC. It is 
an aromatic drink made with red wine, spices and honey.  During the early Middle Ages these wines 
were provided as pharmacological remedies by the prestigious  Salerno Medical School; excellent as 
an aperitif and digestive  but ideal as a dessert wine or with aged cheeses. To be  enjoyed cold or hot 
like mulled wine.   




