
GIUSEPPE AMATO:
WINEMAKER AND FARMER

Within this half hectare, they found 50-
60 year old Nebbiolo vines and patches
of Arneis and Moscato that hadn’t been
touched in years.

Since then, they’ve acquired several
neighboring vineyards and expanded
their property to 4 hectares. By means
of massale selection, they've added 
Riesling and Gewurtztraminer from
Alsace as well as a practically extinct
regional grape: Malvasia Moscata.

While their agricultural practices are
steeped in regional traditions, the
cantina is their wild laboratory,
resulting in distinct wines of unique
expression.

“There is only
one principle
that remains

invariable; from
the vineyard to
the winery, the
only ingredient
of our wine is

the grape.”

VALDISOLE: ROERO,
CUNEO, PIEMONTE

Valdisole was born at the beginning of
2015 in a small town in the Roero Hills
called Corneliano d'Alba in the heart of
the Langhe, Roero and Monferrato; a
UNESCO World Heritage Site.

The Valdisole vineyards are all located in
the DOCG Roero areas and mostly in the
additional Valdistefano geographical
denomination.

Both having worked as certified
sommeliers, Giuseppe Amato and Kyriaki
Kalimeri  found the abandoned vineyards
for sale on the Italian website equivalent
of Craigslist.  
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TECH SHEET
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Total cultivated area: 4 hectares

Vineyard area: 4 hectares

Other crops: Fruit trees in vineyards but not for sale.

Annual Production:  12,000 bottles

Oenologist or cellar manager: Giuseppe Amato and 
Kyriaki Kalimeri

Agricultural manager:  Giuseppe Amato

Fixed workers: None

Seasonal workers: 3 for harvest

Type of employment contract used 
for permanent workers: None. Paid invoices to the 
local agricultural service company of Daniel Negrea 
and his family.

Type of employment contract used 
for seasonal workers: Same as listed above.

Supervised Labor Agreement Contract:  Agreed

VALDISOLE

Agreed signifies both parties have agreed to signing the document and is currently under review by both parties. Signed represents a signed contract
that permits efficient and complete transparency if any questions are raised at any time about onsite part-time and seasonal labor, compensation and
treatment of laborers hired through contracted cooperatives, as well from any offsite properties that the winemaker may purchase grapes from. 
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V a r i e t i e s :  A r n e i s  8 0 %  /  M o s c a t o  B i a n c o  2 0 %

B o t t l e  V o l u m e :  5 0 0  m l

B o t t l e s  p r o d u c e d :  1 7 0 0  

V i n e y a r d  N a m e ( s ) :   " V a l d i s t e f a n o "  a n d  

" V a l d i n e r a "  f o r  A r n e i s  /  " V a l d i s t e f a n o "

f o r  M o s c a t o

V i n e y a r d  S u r f a c e :  1  h a  /  0 . 5

S o i l :  S a n d y  C a l c a r e o u s ,  G r a y  M a r l

E x p o s u r e  o f  r o w s :  S o u t h e a s t  t o  N o r t h w e s t

A l t i t u d e :  3 2 0  m e t e r s

R o o t s t o c k :  A m e r i c a n

V i n e  T r a i n i n g :   G u y o t

A v e r a g e  v i n e  a g e :  2 0  -  3 0  y e a r s

P l a n t  d e n s i t y :  6 0 0 0  p e r  h a  

Y i e l d  p e r  V i n e :  0 . 5  k g

P r o d u c t i o n  p e r  h a  ( k g / h a ) :  6 0 0 0

T r e a t m e n t s :  S u l f u r  f o l i a r  s p r a y

< 5  t i m e s  a  y e a r .

F e r t i l i z e r s :  N o n e

H a r v e s t  s t a r t  d a t e :  M o s c a t o  -  S e p t e m b e r  

4 t h  /  A r n e i s  -  S e p t e m b e r  1 8 t h .

H a r v e s t  m o d e :   M a n u a l  i n  1 5 k g  b o x e s

C e r t i f i c a t i o n s :  I n  c o n v e r s i o n  t o  w o r k  

t o w a r d s  o r g a n i c  c e r t i f i c a t i o n .

VALDISOLE - "ARMONIA" 2018

Production 

https://www.oxfordreference.com/view/10.1093/acref/9780198705383.001.0001/acref-9780198705383-e-3357


P r e - p r e s s  p r o c e s s i n g :

A u t o m a t i c  D e s t e m m e r

P r e s s i n g  m o d e :  N o  P r e s s i n g

V i n i f i c a t o r s :  S t e e l  I N O X

M a c e r a t i o n :  M o s c a t o  -  5 0  d a y s ,  

A r n e i s  - 1 5  d a y s .  N o  t e m p .  c o n t r o l .

Y e a s t s :  S p o n t a n e o u s  f e r m e n t a t i o n .

A d d e d  s u l p h u r  d i o x i d e  a n d / o r

a s c o r b i c  a c i d :  A  s m a l l  d o s e  o f  s u l f u r

a d d e d  r i g h t  b e f o r e  b o t t l i n g .

S t a b i l i z a t i o n :  N a t u r a l  t h r o u g h

t h e  c o l d  o f  w i n t e r .

F i l t e r i n g :  N o

S t e e l  r e f i n e m e n t :  B o t h  w i n e s  b l e n d e d

 t h e n  a g e d  f o r   8  m o n t h s  o n  t h e  l e e s .

R e f i n e m e n t  i n  t h e  b o t t l e :  

3   m o n t h s

B o t t l e  t y p e :  A l s a t i a n

C a p  i n :  H y b r i d  n a t u r a l  a n d  

t e c h n i c a l  c o r k

VALDISOLE - "ARMONIA" 2018

A B V :  1 2 . 2 2 %  

T o t a l  S O 2 :  3 2  m g / L

N A T T Y  W I N E  |  V A L D I S O L E  |  4

Vinification Analysis
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V a r i e t i e s :  1 0 0 %  A r n e i s  

B o t t l e  V o l u m e :  5 0 0  m l

B o t t l e s  p r o d u c e d :  6 5 0  

V i n e y a r d  N a m e ( s ) :   " V a l d i s t e f a n o "  a n d  

" V a l d i n e r a "   

V i n e y a r d  S u r f a c e :  1  h a

S o i l :  S a n d y  C a l c a r e o u s ,  G r a y  M a r l

E x p o s u r e  o f  r o w s :   S o u t h e a s t  t o  N o r t h w e s t

A l t i t u d e :  3 2 0  m e t e r s

R o o t s t o c k :  A m e r i c a n

V i n e  T r a i n i n g :   G u y o t

A v e r a g e  v i n e  a g e :  2 0  -  3 0  y e a r s

P l a n t  d e n s i t y :  6 0 0 0  p e r  h a  

Y i e l d  p e r  V i n e :  0 . 5  k g

P r o d u c t i o n  p e r  h a  ( k g / h a ) :  6 0 0 0

T r e a t m e n t s :  S u l f u r  f o l i a r  s p r a y

< 5  t i m e s  a  y e a r .

F e r t i l i z e r s :  N o n e

H a r v e s t  s t a r t  d a t e :  O c t o b e r  6 t h

H a r v e s t  m o d e :   M a n u a l  i n  2 0 k g  b o x e s .

1 0 %  o f  g r a p e s  d r i e d  o n  p l a n t  ( l a t e

h a r v e s t ) .

C e r t i f i c a t i o n s :  I n  c o n v e r s i o n  t o  w o r k  

t o w a r d s  o r g a n i c  c e r t i f i c a t i o n .

VALDISOLE - "ANARCHIA" 2017

Production 

https://www.oxfordreference.com/view/10.1093/acref/9780198705383.001.0001/acref-9780198705383-e-3357


P r e - p r e s s  p r o c e s s i n g :

A u t o m a t i c  D e s t e m m e r

P r e s s i n g  m o d e :  N o  p r e s s i n g

V i n i f i c a t o r s :  O l d  l a r g e  o a k  b a r r e l s

M a c e r a t i o n :  3 0  d a y s  o n  i t ' s  o w n  s k i n s ,

t h e n  l e f t  f o r  6  m o n t h s  m a c e r a t i n g  w i t h  

M a n t o n i c o  B i a n c o  s k i n s  t h a t  w e r e  u s e d  

t o  m a k e  a  s e p e r a t e  p a s s i t o  w i n e  ( l i k e  

r i p a s s o  m e t h o d ) .  N o  t e m p .  c o n t r o l .

Y e a s t s :  S p o n t a n e o u s  f e r m e n t a t i o n .

A d d e d  s u l p h u r  d i o x i d e  a n d / o r

a s c o r b i c  a c i d :  N o

S t a b i l i z a t i o n :  N a t u r a l  t h r o u g h

t h e  c o l d  o f  w i n t e r .

F i l t e r i n g :  N o n e

B a r r e l  r e f i n e m e n t :  1  y e a r  i n  o l d

o a k  b a r r i q u e s

R e f i n e m e n t  i n  t h e  b o t t l e :  

6  m o n t h s

B o t t l e  t y p e :  A l s a t i a n

C a p  i n :  N a t u r a l  c o r k

VALDISOLE - "ANARCHIA" 2017

A B V :  1 4 . 5 5 %

T o t a l  S O 2 :  2 2  m g / L

N A T T Y  W I N E  |  V A L D I S O L E  |  6

Vinification Analysis

Sampling of the 19' vintage on a hike.
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V a r i e t i e s :  1 0 0 %  A r n e i s  

B o t t l e  V o l u m e :  5 0 0  m l

B o t t l e s  p r o d u c e d :  6 0 0  

V i n e y a r d  N a m e ( s ) :   " V a l d i s t e f a n o "  a n d  

" V a l d i n e r a "  

V i n e y a r d  S u r f a c e :  1  h a .

S o i l :  S a n d y  C a l c a r e o u s ,  G r a y  M a r l

E x p o s u r e  o f  r o w s :  S o u t h e a s t

A l t i t u d e :  3 2 0  m e t e r s

R o o t s t o c k :  A m e r i c a n

V i n e  T r a i n i n g :   G u y o t

A v e r a g e  v i n e  a g e :  2 0  -  3 0  y e a r s

P l a n t  d e n s i t y :  6 0 0 0  p e r  h a  

Y i e l d  p e r  V i n e :  0 . 5  k g

P r o d u c t i o n  p e r  h a  ( k g / h a ) :  6 0 0 0

T r e a t m e n t s :  S u l f u r  f o l i a r  s p r a y

< 5  t i m e s  a  y e a r .

F e r t i l i z e r s :  N o n e

H a r v e s t  s t a r t  d a t e :  O c t o b e r  6 t h

H a r v e s t  m o d e :   M a n u a l  i n  2 0 k g  b o x e s .

1 0 %  o f  g r a p e s  d r i e d  o n  p l a n t  ( l a t e  

h a r v e s t ) .

C e r t i f i c a t i o n s :  I n  c o n v e r s i o n  t o  w o r k  

t o w a r d s  o r g a n i c  c e r t i f i c a t i o n .

VALDISOLE - "ANARCHIA" 2016

Production 

https://www.oxfordreference.com/view/10.1093/acref/9780198705383.001.0001/acref-9780198705383-e-3357


P r e - p r e s s  p r o c e s s i n g :

A u t o m a t i c  D e s t e m m e r ?

P r e s s i n g  m o d e :  N o  p r e s s i n g

V i n i f i c a t o r s :  O l d  l a r g e  o a k  b a r r e l s

M a c e r a t i o n :  3 0  d a y s  o n  i t ' s  o w n  s k i n s ,

t h e n  l e f t  f o r  6  m o n t h s  m a c e r a t i n g  o n  

i t s  s k i n s . . .  n o  t e m p .  c o n t r o l .

Y e a s t s :  S p o n t a n e o u s  f e r m e n t a t i o n .

A d d e d  s u l p h u r  d i o x i d e  a n d / o r

a s c o r b i c  a c i d :  A  s m a l l  a m o u n t  o f  

s u l f u r  a d d e d  b e f o r e  b o t t l i n g .

S t a b i l i z a t i o n :  N a t u r a l  t h r o u g h

t h e  c o l d  o f  w i n t e r .

F i l t e r i n g :  N o n e

B a r r e l  r e f i n e m e n t :  1  y e a r  i n  o l d

o a k  b a r r i q u e s

R e f i n e m e n t  i n  t h e  b o t t l e :

6  m o n t h s

B o t t l e  t y p e :  A l s a t i a n

C a p  i n :  N a t u r a l  c o r k

VALDISOLE - "ANARCHIA" 2016

A B V :  1 4 . 5 6 %

R e d u c i n g  S u g a r :  1 0  g / L

T o t a l  S O 2 :  2 2  m g / L

N A T T Y  W I N E  |  V A L D I S O L E  |  8

Vinification Analysis

The 16' vintage artist collab series..
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N A T T Y  W I N E  |  V A L D I S O L E  |  1 0

V a r i e t i e s :  M o s c a t o  B i a n c o  1 0 0 %

B o t t l e  V o l u m e :  5 0 0  m l .

B o t t l e s  p r o d u c e d :  1 2 0 0  

V i n e y a r d  N a m e ( s ) :    " V a l d i s t e f a n o "

V i n e y a r d  S u r f a c e :  0 . 5  h a .

S o i l :  S a n d y  C a l c a r e o u s ,  G r a y  M a r l

E x p o s u r e  o f  r o w s :   S o u t h

A l t i t u d e :  3 2 0  m e t e r s

R o o t s t o c k :  A m e r i c a n

V i n e  T r a i n i n g :   G u y o t

A v e r a g e  v i n e  a g e :  2 0  -  3 0  y e a r s

P l a n t  d e n s i t y :  6 0 0 0  p e r  h a  

Y i e l d  p e r  V i n e :  1  k g .

P r o d u c t i o n  p e r  h a  ( k g / h a ) :  6 0 0 0

T r e a t m e n t s :  S u l f u r  f o l i a r  s p r a y

< 5  t i m e s  a  y e a r .

F e r t i l i z e r s :  N o n e

H a r v e s t  s t a r t  d a t e :  S e p t e m b e r  4 t h .

H a r v e s t  m o d e :   M a n u a l  i n  1 5 k g  b o x e s

C e r t i f i c a t i o n s :  I n  c o n v e r s i o n  t o  w o r k  

t o w a r d s  o r g a n i c  c e r t i f i c a t i o n .

VALDISOLE - "AURA" 2018

Production 

https://www.oxfordreference.com/view/10.1093/acref/9780198705383.001.0001/acref-9780198705383-e-3357


P r e - p r e s s  p r o c e s s i n g :

A u t o m a t i c  D e s t e m m e r

P r e s s i n g  m o d e :  N o  p r e s s i n g

V i n i f i c a t o r s :  S t e e l  I N O X

M a c e r a t i o n :  

8  m o n t h s  w i t h  s k i n s  i n  s t e e l ,  

N o  t e m p .  c o n t r o l .

Y e a s t s :  S p o n t a n e o u s  f e r m e n t a t i o n .

A d d e d  s u l p h u r  d i o x i d e  a n d / o r

a s c o r b i c  a c i d :  A  s m a l l  d o s e  o f  s u l f u r

a d d e d  r i g h t  b e f o r e  b o t t l i n g .

S t a b i l i z a t i o n :  N a t u r a l  t h r o u g h

t h e  c o l d  o f  w i n t e r .

F i l t e r i n g :  N o n e

S t e e l  r e f i n e m e n t :   3  m o n t h s

R e f i n e m e n t  i n  t h e  b o t t l e :  

3  m o n t h s

B o t t l e  t y p e :  A l s a t i a n

C a p  i n :  T e c h n i c a l  c o r k

VALDISOLE - "AURA" 2018

A B V :  1 1 . 5 %

T o t a l  S O 2 :  3 2  m g / L

N A T T Y  W I N E  |  V A L D I S O L E  |  1 1

Vinification Analysis

Giuseppe sampling the Moscato in amphora.
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V a r i e t i e s :  A r n e i s  1 0 0 %

B o t t l e  V o l u m e :  5 0 0  m l

B o t t l e s  p r o d u c e d :  5 0 0  

V i n e y a r d  N a m e ( s ) :   " V a l d i s t e f a n o "

 a n d  " V a l d i n e r a . "

V i n e y a r d  S u r f a c e :  1  h a .

S o i l :  S a n d y  C a l c a r e o u s ,  G r a y  M a r l

E x p o s u r e  o f  r o w s :   S o u t h e a s t  t o  N o r t h e a s t

A l t i t u d e :  3 2 0  m e t e r s

R o o t s t o c k :  A m e r i c a n

V i n e  T r a i n i n g :   G u y o t

A v e r a g e  v i n e  a g e :  2 0  -  3 0  y e a r s

P l a n t  d e n s i t y :  6 0 0 0  p e r  h a  

Y i e l d  p e r  V i n e :  0 . 5  k g

P r o d u c t i o n  p e r  h a  ( k g / h a ) :  6 0 0 0

T r e a t m e n t s :  S u l f u r  f o l i a r  s p r a y

< 5  t i m e s  a  y e a r .

F e r t i l i z e r s :  N o n e

H a r v e s t  s t a r t  d a t e :  O c t o b e r  8 t h  

H a r v e s t  m o d e :   M a n u a l  i n  1 5 k g  b o x e s ,

1 0 %  g r a p e s  d r i e d  o n  t h e  v i n e  ( l a t e  

h a r v e s t ) .

C e r t i f i c a t i o n s :  I n  c o n v e r s i o n  t o  w o r k  

t o w a r d s  o r g a n i c  c e r t i f i c a t i o n .

VALDISOLE - "ARKE" 2017

Production 

https://www.oxfordreference.com/view/10.1093/acref/9780198705383.001.0001/acref-9780198705383-e-3357


P r e - p r e s s  p r o c e s s i n g :

A u t o m a t i c  D e s t e m m e r

P r e s s i n g  m o d e :  N o  p r e s s i n g

V i n i f i c a t o r s :  O l d  o a k  l a r g e  b a r r e l s

M a c e r a t i o n :  

6  m o n t h s ,  N o  t e m p .  c o n t r o l .

Y e a s t s :  S p o n t a n e o u s  f e r m e n t a t i o n .

A d d e d  s u l p h u r  d i o x i d e  a n d / o r

a s c o r b i c  a c i d :  N o n e .

S t a b i l i z a t i o n :  N a t u r a l  t h r o u g h

t h e  c o l d  o f  w i n t e r .

F i l t e r i n g :  N o n e

B a r r e l  r e f i n e m e n t :  1  y e a r  i n  

o l d  l a r g e  b a r r i q u e s .

R e f i n e m e n t  i n  t h e  b o t t l e :  

6  m o n t h s

B o t t l e  t y p e :  A l s a t i a n

C a p  i n :  N a t u r a l  c o r k

VALDISOLE - "ARKE" 2017

A c i d i t y :   7 . 1  g / L

P H :  3 . 4 3

A B V :  1 4 . 1 %

T o t a l  S O 2 :  2 6  m g / L

V o l a t i l e  A c i d i t y :   0 . 7 4  g / L

N A T T Y  W I N E  |  V A L D I S O L E  |  1 3

Vinification Analysis



N A T T Y  W I N E  |  V A L D I S O L E  |  1 4

V a r i e t i e s :  R i e s l i n g  1 0 0 %

B o t t l e  V o l u m e :  5 0 0  m l

B o t t l e s  p r o d u c e d :  4 0 0  

V i n e y a r d  N a m e ( s ) :   " V a l d i s t e f a n o "  

V i n e y a r d  S u r f a c e :  0 . 3  h a

S o i l :  S a n d y  C a l c a r e o u s ,  G r a y  M a r l

E x p o s u r e  o f  r o w s :   S o u t h e a s t

A l t i t u d e :  3 2 0  m e t e r s

R o o t s t o c k :  S o 4 ,  1 1 0  R i c h t e r

V i n e  T r a i n i n g :   G u y o t

A v e r a g e  v i n e  a g e :  5  y e a r s

P l a n t  d e n s i t y :  7 0 0 0  p e r  h a  

Y i e l d  p e r  V i n e :  0 . 5  k g

P r o d u c t i o n  p e r  h a  ( k g / h a ) :  6 0 0 0

T r e a t m e n t s :  S u l f u r  f o l i a r  s p r a y

< 5  t i m e s  a  y e a r .

F e r t i l i z e r s :  N o n e

H a r v e s t  s t a r t  d a t e :  A u g u s t  3 1 s t  -

S e p t e m b e r  1 s t .

H a r v e s t  m o d e :   M a n u a l  i n  1 5 k g  b o x e s

C e r t i f i c a t i o n s :  I n  c o n v e r s i o n  t o  w o r k  

t o w a r d s  o r g a n i c  c e r t i f i c a t i o n .

VALDISOLE - "AGAPE" 2018

Production 

https://www.oxfordreference.com/view/10.1093/acref/9780198705383.001.0001/acref-9780198705383-e-3357


P r e - p r e s s  p r o c e s s i n g :

A u t o m a t i c  D e s t e m m e r

P r e s s i n g  m o d e :  N o  p r e s s i n g

V i n i f i c a t o r s :  5 0 0 L  a c a c i a  b a r r e l s

M a c e r a t i o n :  

1 8  d a y s  o n  t h e  s k i n s ,  N o  t e m p .  c o n t r o l .

Y e a s t s :  S p o n t a n e o u s  f e r m e n t a t i o n .

A d d e d  s u l p h u r  d i o x i d e  a n d / o r

a s c o r b i c  a c i d :  N o n e

S t a b i l i z a t i o n :  N a t u r a l  t h r o u g h

t h e  c o l d  o f  w i n t e r .

F i l t e r i n g :  N o n e

B a r r e l  r e f i n e m e n t :  7  m o n t h s  i n  

r e g e n e r a t e d  o a k  b a r r i q u e

R e f i n e m e n t  i n  t h e  b o t t l e :  

6   m o n t h s

B o t t l e  t y p e :  A l s a t i a n

C a p  i n :  N a t u r a l  c o r k

VALDISOLE - "AGAPE" 2018

A B V :  1 1 . 2 5 %

T o t a l  S O 2 :  2 6  m g / L

N A T T Y  W I N E  |  V A L D I S O L E  |  1 5

Vinification Analysis

Punching down of Moscato Bianco. 
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V a r i e t i e s :  N e b b i o l o  1 0 0 %

B o t t l e  V o l u m e :  5 0 0  m l

B o t t l e s  p r o d u c e d :  9 5 0

V i n e y a r d  N a m e ( s ) :   " V a l d i s t e f a n o "

V i n e y a r d  S u r f a c e :  1  h a .

S o i l :  S a n d y  L i m e s t o n e

E x p o s u r e  o f  r o w s :   S o u t h

A l t i t u d e :  3 2 0  m e t e r s

R o o t s t o c k :  U n k n o w n

V i n e  T r a i n i n g :   G u y o t

A v e r a g e  v i n e  a g e :  2 0  -  3 0  y e a r s

P l a n t  d e n s i t y :  6 0 0 0  p e r  h a

P l a n t  d e n s i t y :  6 0 0 0  p e r  h a

Y i e l d  p e r  V i n e :  0 . 5  k g

T r e a t m e n t s :  S u l f u r  f o l i a r  s p r a y

< 5  t i m e s  a  y e a r .

F e r t i l i z e r s :  N o n e  

H a r v e s t  s t a r t  d a t e :  S e p t e m b e r  2 0 t h .

H a r v e s t  m o d e :   M a n u a l  i n  1 5 k g  b o x e s

C e r t i f i c a t i o n s :  I n  c o n v e r s i o n  t o  w o r k

t o w a r d s  o r g a n i c  c e r t i f i c a t i o n .

VALDISOLE - "PNOI" ROSATO 2018

Production 



P r e - p r e s s  p r o c e s s i n g :

A u t o m a t i c  D e s t e m m e r

P r e s s i n g  m o d e :  S o f t  p r e s s  i n  a

p n e u m a t i c  p r e s s .

V i n i f i c a t o r s :  1 / 3  i n  C h e s t n u t  B a r r e l s ,

1 / 3  i n  C l a y v e r ,  1 / 3  i n  O a k  T o n n e a u  f o r

9  m o n t h s .

M a c e r a t i o n :  

N o  m a c e r a t i o n :  d i r e c t  p r e s s .

Y e a s t s :  S p o n t a n e o u s  f e r m e n t a t i o n .

A d d e d  s u l p h u r  d i o x i d e  a n d / o r

a s c o r b i c  a c i d :  A  s m a l l  d o s e  o f  s u l f u r

a d d e d  r i g h t  b e f o r e  b o t t l i n g .

S t a b i l i z a t i o n :  N a t u r a l  t h r o u g h

t h e  c o l d  o f  w i n t e r .

F i l t e r i n g :  N o n e

S t e e l  r e f i n e m e n t :   N o n e

R e f i n e m e n t  i n  t h e  b o t t l e :  

3  m o n t h s

B o t t l e  t y p e :  A l s a t i a n

C a p  i n :  N a t u r a l  c o r k

VALDISOLE - "PNOI" ROSATO 2018

A B V :  1 4 . 4 2 %

R e d u c i n g  S u g a r :  5  g / L

T o t a l  S O 2 :  5 2  m g / L

N A T T Y  W I N E  |  V A L D I S O L E  |  1 8

Vinification Analysis
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V a r i e t i e s :  R u c h e  1 0 0 %

B o t t l e  V o l u m e :  5 0 0  m l .

B o t t l e s  p r o d u c e d :  5 5 0  

V i n e y a r d  N a m e ( s ) :   " V a l d i n e r a "

V i n e y a r d  S u r f a c e :  0 . 1  h a .

S o i l :  S a n d y  C a l c a r e o u s

E x p o s u r e  o f  r o w s :  N o r t h w e s t

A l t i t u d e :  3 2 0  m e t e r s

R o o t s t o c k :  P a u l s e n

V i n e  T r a i n i n g :   G u y o t

A v e r a g e  v i n e  a g e :  2 0  -  3 0  y e a r s

P l a n t  d e n s i t y :  6 0 0 0  p e r  h a  

Y i e l d  p e r  V i n e :  0 . 5  k g .

P r o d u c t i o n  p e r  h a  ( k g / h a ) :  6 0 0 0

T r e a t m e n t s :  S u l f u r  f o l i a r  s p r a y

< 5  t i m e s  a  y e a r .

F e r t i l i z e r s :  No n e ?

H a r v e s t  s t a r t  d a t e :  S e p t e m b e r  2 4 t h

H a r v e s t  m o d e :   M a n u a l  i n  1 5 k g  b o x e s

C e r t i f i c a t i o n s :  I n  c o n v e r s i o n  t o  w o r k  

t o w a r d s  o r g a n i c  c e r t i f i c a t i o n .

VALDISOLE - "PANTA RHEI" 2018

Production 

https://www.oxfordreference.com/view/10.1093/acref/9780198705383.001.0001/acref-9780198705383-e-3357


P r e - p r e s s  p r o c e s s i n g :

A u t o m a t i c  D e s t e m m e r

P r e s s i n g  m o d e :  N o  p r e s s i n g

V i n i f i c a t o r s :  O l d  o p e n  o a k  t o n n e a u

M a c e r a t i o n :  S u b m e r g e d  c a p  

m a c e r a t i o n  f o r  9  m o n t h s  i n  o p e n  

o a k ,  N o  t e m p .  c o n t r o l .

Y e a s t s :  S p o n t a n e o u s  f e r m e n t a t i o n .

A d d e d  s u l p h u r  d i o x i d e  a n d / o r

a s c o r b i c  a c i d :  N o n e

S t a b i l i z a t i o n :  N a t u r a l  t h r o u g h

t h e  c o l d  o f  w i n t e r .

F i l t e r i n g :  N o n e

S t e e l  r e f i n e m e n t :   o n e  m o n t h  i n

I N O X  t a n k s

R e f i n e m e n t  i n  t h e  b o t t l e :  

3   m o n t h s

B o t t l e  t y p e :  A l s a t i a n

C a p  i n :  N a t u r a l  c o r k

VALDISOLE - "PANTA RHEI" 2018

A B V :  1 4 . 2 %

T o t a l  S O 2 :  3 2  m g / L

N A T T Y  W I N E  |  V A L D I S O L E  |  2 0

Vinification Analysis

Kyr iak i  Ka l imer i  harves t ing  September  2020.
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V a r i e t i e s :  N e b b i o l o  1 0 0 %

B o t t l e  V o l u m e :  5 0 0  m l

B o t t l e s  p r o d u c e d :  4 0 0  

V i n e y a r d  N a m e ( s ) :   " V a l d i s t e f a n o "  

V i n e y a r d  S u r f a c e :  0 . 5  h a .

S o i l :  C l a y  a n d  c a l c a r e o u s  s a n d

E x p o s u r e  o f  r o w s :   S o u t h

A l t i t u d e :  3 2 0  m e t e r s

R o o t s t o c k :  1 5 %  p i e d e  f r a n c o

V i n e  T r a i n i n g :   G u y o t

A v e r a g e  v i n e  a g e :  8 0  y e a r s

P l a n t  d e n s i t y :  4 5 0 0  p e r  h a .  

Y i e l d  p e r  V i n e :  0 . 5  k g .

P r o d u c t i o n  p e r  h a  ( k g / h a ) :  2 5 0 0

T r e a t m e n t s :  S u l f u r  f o l i a r  s p r a y  

< 5  t i m e s  a  y e a r .

F e r t i l i z e r s :  N o n e

H a r v e s t  s t a r t  d a t e :  S e p t e m b e r  2 8 t h

H a r v e s t  m o d e :   M a n u a l  i n  1 5 k g  b o x e s

C e r t i f i c a t i o n s :  I n  c o n v e r s i o n  t o  w o r k  

t o w a r d s  o r g a n i c  c e r t i f i c a t i o n

VALDISOLE - "HELIOS" 2015

Production 

https://www.oxfordreference.com/view/10.1093/acref/9780198705383.001.0001/acref-9780198705383-e-3357


P r e - p r e s s  p r o c e s s i n g :

A u t o m a t i c  D e s t e m m e r

P r e s s i n g  m o d e :  N o  p r e s s i n g

V i n i f i c a t o r s :  O a k  t o n n e a u

M a c e r a t i o n :  2 2  d a y s  i n  o a k  

t o n n e a u ,  N o  t e m p .  c o n t r o l .

Y e a s t s :  S p o n t a n e o u s  f e r m e n t a t i o n .

A d d e d  s u l p h u r  d i o x i d e  a n d / o r

a s c o r b i c  a c i d :  A  s m a l l  d o s e  o f  s u l f u r

a d d e d  r i g h t  b e f o r e  b o t t l i n g .

S t a b i l i z a t i o n :  N a t u r a l  t h r o u g h

t h e  c o l d  o f  w i n t e r .

F i l t e r i n g :  N o n e

B a r r e l  r e f i n e m e n t :   2  y e a r s  

i n  b a r r i q u e .

R e f i n e m e n t  i n  t h e  b o t t l e :  

6  m o n t h s

B o t t l e  t y p e :  A l s a t i a n

C a p  i n :  H y b r i d  n a t u r a l  

a n d  t e c h n i c a l  c o r k

VALDISOLE - "HELIOS" 2015

A c i d i t y :   6  g / L

P H :  3 . 6 3

A B V :  1 4 . 1 4 %

T o t a l  S O 2 :  2 6  m g / L

V o l a t i l e  A c i d i t y :   1 . 3 5  g / L

N A T T Y  W I N E  |  V A L D I S O L E  |  2 2

Vinification Analysis

Danie l  Negrea :  agr i cu l tura l  ass i s tant




