VALDISOLE: ROERO,
CUNEO, PIEMONTE

Valdisole was born at the beginning of
2015 in asmall 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.

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.
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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

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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VALDISOLE - "ARMONIA" 2019

Production

Varieties: Arneis 80% / Moscato Bianco 20%

Bottle Volume: 500 ml

Bottles produced: 1700

Vineyard Name(s): "Valdistefano" and

"Valdinera" for Arneis / "Valdistefano"

for Moscato

Vineyard Surface: 1 ha/ 0.5

Soil: Sandy Calcareous, Gray Marl

Exposure of rows: Southeast to Northwest

Altitude: 320 meters

Rootstock: American

Vine Training: Guyot

Average vine age: 20 - 30 years

Plant density: 6000 per ha

Yield per Vine: 0.5 kg

Production per ha (kg/ha): 6000

Treatments: Sulfur foliar spray

<5 times a year.

Fertilizers: None

Harvest start date: Moscato - September

4th / Arneis - September 18th.

Harvest mode: Manual in 15kg boxes

Certifications: In conversion to work

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

VALDISOLE - "ARMONIA" 2019

Vinification Analysis

Pre-press processing: ABV: 12.22%
. . (3]

Automatic Destemmer
Pressing mode: No Pressing Total SO2: 32 mg/L
Vinificators: Steel INOX

Maceration: Moscato - 50 days,

Arneis -15 days. No temp. control.
Yeasts: Spontaneous fermentation.
Added sulphur dioxide and/or
ascorbic acid: A small dose of sulfur

added right before bottling.

Stabilization: Natural through

the cold of winter.
Filtering: No

Steel refinement: Both wines blended

then aged for 8 months on the lees.

Refinement in the bottle:

3 months

Bottle type: Alsatian

Cap in: Hybrid natural and

technical cork
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VALDISOLE - "AFROS" 2018
Frizzante Rosato Wine

Production

Varieties: Barbera 70%, Freisa 30%
Bottle Volume: 750 ml.

Bottles produced: 800

Vineyard Name(s): "Valdistefano"
Vineyard Surface: 0.5 ha.

Soil: Sandy Calcareous, Gray Marl
Exposure of rows: South

Altitude: 320 meters

Rootstock: American

Vine Training: Guyot

Average vine age: 20 - 30 years Fertilizers: None

Plant density: 6000 per ha Harvest start date: September 29th

Yield per Vine: 1 kg.
P & Harvest mode: Manual in 15kg boxes

Production per ha (kg/ha): 6000
Certifications: None

Treatments: Sulfur foliar spray

<5 times a year.
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VALDISOLE - "AFROS" 2018

Frizzante Rosato Wine

Vinification Analysis

Pre-press processing: ABV: 12%
Automatic Destemmer

Pressing mode: Soft press in a Total SO2: <10 mg/L

pneumatic press.

Vinificators: Steel INOX
Maceration:

Less than one day with skins in steel,
No temp. control.

Yeasts: Spontaneous fermentation.

Added sulphur dioxide and/or
ascorbic acid: No sulfur added

Stabilization: Natural through
the cold of winter.

Filtering: None
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Steel refinement: Until June

Sparkling Method: Refermented in

bottle with addition of must in June.

Refinement in the bottle:
3 months

Bottle type: Alsatian

Giuseppe sampling from an amphora.
Cap in: Technical cork PP pling J P
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VALDISOLE - "ARKE" 2017
Orange Wine

Production

Varieties: Arneis 100%
Bottle Volume: 500 ml

Bottles produced: 500

Vineyard Name(s): "Valdistefano"

and "Valdinera."

Vineyard Surface: 1 ha.

Soil: Sandy Calcareous, Gray Marl

Exposure of rows: Southeast to Northeast

Altitude: 320 meters

Rootstock: American

Vine Training: Guyot

Average vine age: 20 - 30 years

Plant density: 6000 per ha

Yield per Vine: 0.5 kg

Production per ha (kg/ha): 6000

Treatments: Sulfur foliar spray

<5 times a year.

Fertilizers: None

Harvest start date: October 8th
Harvest mode: Manual in 15kg boxes,
10% grapes dried on the vine (late

harvest).

Certifications: None
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VALDISOLE - "ARKE" 2017
Orange Wine

Vinification

Pre-press processing:

Automatic Destemmer

Pressing mode: Soft press in a

pneumatic press.
Vinificators: Old oak large barrels

Maceration:

6 months, No temp. control.

Yeasts: Spontaneous fermentation.

Added sulphur dioxide and/or

ascorbic acid: None.

Stabilization: Natural through

the cold of winter.

Filtering: None

Barrel refinement: 1 year in

old large barriques.

Refinement in the bottle:

6 months

Bottle type: Alsatian

Cap in: Natural cork

Analysis

Acidity: 7.1 g/L

PH: 3.43

ABV: 14.1%

Total SO2: 26 mg/L

Volatile Acidity: 0.74 g/L
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VALDISOLE - "PNOI" 2019
Rosato Wine

Production

Varieties: Nebbiolo 100%
Bottle Volume: 500 ml

Bottles produced: 950

Vineyard Name(s): "Valdistefano"

and "Valdinera"

Vineyard Surface: 1 ha.

Soil: Sandy Limestone

Exposure of rows: South

Altitude: 320 meters

Rootstock: Unknown

Vine Training: Guyot

Average vine age: 20 - 30 years

Plant density: 6000 per ha

Yield per Vine: 0.5 kg

Treatments: Sulfur foliar spray

<5 times a year.
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Fertilizers: None

Harvest start date: September 20th.

Harvest mode: Manual in 15kg boxes

Certifications: None
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VALDISOLE - "PNOI" ROSATO 2019

Vinification

Pre-press processing:

Automatic Destemmer

Pressing mode: Soft press in a

pneumatic press.
Vinificators: 1/3 in Chestnut Barrels,
1/3 in Clayver, 1/3 in Oak Tonneau for

9 months.

Maceration:

No maceration: direct press.
Yeasts: Spontaneous fermentation.
Added sulphur dioxide and/or
ascorbic acid: A small dose of sulfur

added right before bottling.

Stabilization: Natural through

the cold of winter.
Filtering: None
Steel refinement: None

Refinement in the bottle:

3 months
Bottle type: Alsatian

Cap in: Natural cork

Analysis

ABV: 14.42%

Reducing Sugar: 3 g/L

Total SO2: 52 mg/L
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VALDISOLE - "PANTA RHEI" 2018

Production

Varieties: Ruche 100%

Bottle Volume: 500 ml.

Bottles produced: 550
Vineyard Name(s): "Valdinera"
Vineyard Surface: 0.1 ha.

Soil: Sandy Calcareous
Exposure of rows: Northwest
Altitude: 320 meters
Rootstock: Paulsen

Vine Training: Guyot

Average vine age: 20 - 30 years
Plant density: 6000 per ha
Yield per Vine: 0.5 kg.
Production per ha (kg/ha): 6000

Treatments: Sulfur foliar spray

<5 times a year.

Fertilizers: None

Harvest start date: September 24th

Harvest mode: Manual in 15kg boxes

Certifications: None
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VALDISOLE - "PANTA RHEI" 2018

Vinification Analysis

Pre-press processing: ABV: 14.2%
Automatic Destemmer

Pressing mode: Soft press in a Total SO2: 32 mg/L

pneumatic press.

Vinificators: Old open oak tonneau
Maceration: Submerged cap
maceration for 9 months in open
oak, No temp. control.

Yeasts: Spontaneous fermentation.

Added sulphur dioxide and/or

ascorbic acid: None

Stabilization: Natural through

the cold of winter.
Filtering: None

Steel refinement: one month in

INOX tanks

Refinement in the bottle:

3 months

Bottle type: Alsatian Kyriaki Kalimeri harvesting September 2020.

Cap in: Natural cork
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VALDISOLE - "HELIOS" 2016

Production

Varieties: Nebbiolo 100%
Bottle Volume: 500 ml
Bottles produced: 400
Vineyard Name(s): "Valdistefano"
Vineyard Surface: 0.5 ha.
Soil: Clay and calcareous sand
Exposure of rows: South
Altitude: 320 meters
Rootstock: Unknown

Vine Training: Guyot
Average vine age: 80 years
Plant density: 4500 per ha.
Yield per Vine: 0.5 kg.

Production per ha (kg/ha): 2500

Treatments: Sulfur foliar spray

<5 times a year.
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Fertilizers: None

Harvest start date: September 28th

Harvest mode: Manual in 15kg boxes

Certifications: None
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VALDISOLE - "HELIOS" 2016

Vinification Analysis

Pre-press processing: Acidity: 6 g/L
Automatic Destemmer

Pressing mode: Soft press in a PH: 3.63

pneumatic press.

Vinificators: Oak tonneau ABV: 14.14%

Maceration: 22 days in oak
Total SO2: 26 mg/L
tonneau, No temp. control.

Yeasts: Spontaneous fermentation. Volatile Acidity: 1.35 g/L

Added sulphur dioxide and/or
ascorbic acid: A small dose of sulfur

added right before bottling.

Stabilization: Natural through

the cold of winter.
Filtering: None

Barrel refinement: 2 years

in barrique.

Refinement in the bottle:
6 months
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. Daniel Negrea: agricultural assistant
Bottle type: Alsatian

Cap in: Hybrid natural

and technical cork NATTY WINE | VALDISOLE | 16
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