Rocco di Carpeneto
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"Rocco di Carpeneto" winery is a young winery, their first harvest was in 2012, located in Rocco di
Carpeneto, admist the Alto Monferrato hills, on a small plateau gently shaped by small valleys at 270
meters above sea level and all the area has been since long time vocated to the viticulture. Five ha of
vineyards only dedicated on Piedmont-native grapes: Dolcetto, Barbera, cortese, nebbiolo and
albarossa
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Rocco di Carpeneto wines are only made up with sun, a unique terroir and human passion. Vines are
organically treated with limited quantities of copper and sulphur. Soil enrichment with many different
species of leguminosae only. Grape harvest is strictly hand picking.
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Only native yeasts are used in fermentation, with extended maceration, in steel tanks, terracotta
amphoare, wooden casks and concrete tanks. Wine making philosophy is based on the respect of
traditional practices, as well as of micro-terroir and microclimate conditions diversity. Rocco di
Carpeneto is also a recommended winery from the book Natural Wines by Isabelle Legron MW.
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A cellar architecturally characterized and developed on three different levels: receipt of the grapes
and the process of taking off the stalks and pressing the grapes, pressing and vinification,
underground barrel cellar. A mixture of river stones, resin, steel, wooden dressing staves and recycled
plastic helps to create a functional and eco-efficient structure. For ecological reasons, it’s been
chosen not to equip the cellar with temperature control, and to ensure the treatment of wastewater
with a phyto-purification system.
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Rocco di Carpeneto Reis
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3 days skin contact white/orange wine. This is a structured, beautifully balanced Cortese that screams
out fresh apricots and white flowers. The lovely golden hues are from three days of pre-fermentation
maceration, while the rich texture is the work of six months in acacia barrels.
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PR EAR KRR
REGION Piedmont, Italy
FESM  100% fEH
GRAPE VARIETY 100% Cortese
JBEEALCOHOL 13% Vol.
FRIETZ  BREKEER
VINIFICATION 3 days skin contact
FREE B
AGING 6 months in acacia barrel
miBEIE  HASBPNEY, IEFEEEENNENTNaEESEE T XN

TASTING NOTES
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This is a structured, beautifully balanced Cortese that screams
out fresh apricots and white flowers. The lovely golden hues are
from three days of pre—fermentation maceration, while the rich

texture is the work of six months in acacia barrels.

BYEE TR, 2K, KIVEERZ L. BEUNERINERM
PAIRING Pasta, shellfish, mature and hard cheese, lean fish, cured meat
AN 6-8C T EEH
SERVING NOTES 6-8C No need for decanter.
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Sweetness Dry Sweet
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Rocco di Carpeneto Dolcetto d’Ovada STEIRA
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Steira is an Ovada DOCG from dolcetto grapes hand-picked in Rocco vineyard - plantation year 1970.

It is vinified in a large, old oak barrel, with spontaneous fermentation (native yeasts only) and
extended (2-4 weeks) maceration. In the local dialect of 19th century, Steira means "star". This

vintage is well-balanced now and is suitable to drink now.
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BARM KRERS
Piedmont, Italy
100% Z2ZHk
100% Dolcetto
13.5% Vol.
RERTAREE 2E4ANTE SR
Spontaneous fermentation, 2-4 weeks of skin contact.
PREERPAM20T B
22 months in very old barriques
REHNREERE LR, SERER. Bme. =F. 8%k, 4
B, I5Rf). OETUREZTZNRE,BRNBRES 2TERE.
A powerful fruity note will explode in your mouth, balanced by a
good and vibrant acid note. Blackberry, black current, plum,
cherry, raspberry, chocolate, prune and violet.
4R, BEE. ¥R, 8% (KA)
Beef, Pasta, Lamb, Game (venison).
15CER (KEREISDH) FHREDE205 %
15°C (cool down in fridge for 15 minutes, not FREEZE!) Bottle
decanting for 20 minutes.
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Rocco di Carpeneto Dolcetto d’Ovada LOSNA
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Losna is an Ovada DOCG from dolcetto grapes hand-picked in Rocco vineyard. Losna is an Ovada
DOCG from dolcetto grapes hand-picked in Gaggero and Vicario vineyards - plantation year between
1970 and 2000. It is vinified in stainless steel tanks, with spontaneous fermentation (native yeasts
only) and extended (2-4 weeks) maceration. Dolcetto is always a good choice for food pairing, no
one can resist it. Aging is done for 15 months at least in a mix of already used tonneaux and barriques.

In the local dialect of 19th century, Losna means "lightning".
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BARM KRERS

Piedmont, Italy

100% Z2ZHk

100% Dolcetto

13.5% Vol.

RERFABRIAARRE

Spontaneous fermentation

PREERPAMIGTA

16 months in very old barriques
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Juicy plum mixed with wild cherries, together with some spice and
smoked flavor due to the 22 months in old barriques.

4R, BEE. ¥R, 8% (KA)

Beef, Pasta, Lamb, Game (venison).

15CER (KEREISDH) FREDE205 %

15°C (cool down in fridge for 15 minutes, not FREEZE!) Bottle

decanting for 20 minutes.

pip. i ]
éody Light p— Bold
By ER &
Tannin Smooth P— Tannic
iHE TR THEY
Sweetness Dry -_— Sweet
mE &
Acidity  Soft _— Acidic *G“A,NM%
smm DBV LGARI : Y&
HOTEL SHANGHAI "E\%IRO 5



Rocco di Carpeneto Babera RATARAURA

Bk BRI 2014

This is a brother to their other Barbera Superiore, with one main difference, an additional 6 months in
amphorae. The idea was to experiment with aging in terracota, and the result was quite interesting.
The clay seemed to soften the intense and raw acidity prevalent in their other Barbera, and makes this
version more approachable. Familiar notes of Barbera, dark fruits, spice, but with a much livelier
mouth feel. In the local dialect of 19th century, RATARAURA means "bat".
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X BAF RRESE
REGION Piedmont, Italy
BE @M 100% EENHL

GRAPE VARIETY

100% Babera

EFEEALCOHOL 13% Vol.
BRETZ  RERFLEBRSEARE
VINIFICATION Spontaneous fermentation
HE  BREZWAMEEPRAMN22TR
AGING 22 months in very old barriques and terracotta amphorae
mBEIL  EREMRAE, TELEN. BN, WEHFMELAARR.

TASTING NOTES

Deep red with dark hues. Musty nose with cherry, black pepper

and forest soil hints.

BYEE 4R, BEE. ¥R, B£ (A)
PAIRING Beef, Pasta, Lamb, Game (venison).
BRI 14-16°C (KFELBISDH)  FHREEE20D

SERVING NOTES

14-15°C (cool down in fridge for 15 minutes, not FREEZE!) Bottle

decanting for 20 minutes.

pip”S 2 N -]
Body Light Bold
BT ZIR =
Tannin Smooth N— Tannic
HE TR FHE
Sweetness Dry -_— Sweet
R (33 =
Acidity  Soft — Acidies® g 2%
T ZEF *
BVLGARI % 1RO &

SHANGHAI



	Rocco di Carpeneto        Piedmont, Italy 意大利 皮埃蒙
	Rocco di Carpeneto Reìs   Piedmont, Italy 意大利 皮埃蒙
	Rocco di Carpeneto Dolcetto d’Ovada STEIRA
	Rocco di Carpeneto Dolcetto d’Ovada LOSNA
	Rocco di Carpeneto Babera RATARAURA

