
Our wines: White wines

Roero Arneis
• Name of vineyard: San Michele, Renesio, Tanone, 

Vallupera, Bastia, Colla
• Soil: calcareous, sandy, clayey 
• Variety: 100% Arneis
• Training system: Guyot with fruit bearing canes of 7-9 

buds
• Harvested by hand
• Vinification method: soft crushing of the grapes. 

Alcoholic fermentation under controlled temperature for 
about 20 days

• Ageing: The wine is kept on the yeast in stainless steel 
vats until bottling

• Color: Straw yellow
• Nose: Floral and fruity
• Taste: Hints of white and citrus fruits, notes of savoury 

and freshness 
• Best with: Aperitifs, appetizers, fish
• Serve at: 10°-12° C
• 12 bottles Cases - bottle 0,75 - cork or screw cup 
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