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1874

CosrtA DI BUssIA

TENUTA ARNULFO

Denominazione

Barolo docg
Varieta 100% Nebbiolo
Macerazione 10 giorni
Vinificazione Vinificazione in acciaio

inox con rimontaggio

a cappello emerso con
macerazione per 10 giorni
a temperatura controllata

a28°C.

Invecchiamento 26 mesi in botti di rovere
da 3000 litri.

Il vino Classico e invitante,

speziato. |l colore rosso
rubino tenue tipico del
nebbiolo. Eccellente
armonicita di gusti e tan-
nini, setoso e persistente,
i sentori dirosa lo rendo-
no inconfondibile.

FICHA TECNICA DO VINHO COM O
ROTULO USADO NA ITALIA

VLI ETNE R ER (e ly oI« Il Carni di selvaggina, arro-
sti, formaggi stagionati.
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_j Click on the envelope to notify this company of your interest

The Sartirano family has been in the wine business since 1871; the present ow ners, cousins Paclo and
Guido, represent the third generation. They ow n estates in the famous Langhe region, w here the most w ell-
know n Plemonte wines, Barolo and Barbaresco, are produced, specifically in the villages of Monforte
d'Alba, Novello and Barolo. Costa di Bussia in Monforte d'Alba is the most prestigious estate, with 15
hectares completely facing south and south-w est w here w e grow Nebbiclo da Barolo grapes for the
production of our best single vineyard selection and Riserva. Other ow ned estates are located in the
villages of Barolo, Novello and Barbaresco w here w e grow Dolcetto, Barbera and Nebbioclo da Barbaresco
grapes. Further more w e buy grapes and w ines from parent and partner w ineries in the Monferrato region,
in the Roero region and in the Gavi di Gavi area, w e have long term contract w ith that farmes on a
exclusivity basis.

For now grapes are vinificated in Costa di Bussia that will be soon supported by the new 5,000 square
metres winery w e are building in the village of Novello. 10 kilometres aw ay from properties, in the village of
Marzole w e have a 2,500 metres w arehouse, total capacity 12,000 hectoliters, 4,000 bottles/hour bottling
line, and 12 employees. In total w e sell 1.2 million bottles of w ine per year, 80% in export to all European
countries (main markets are Switzerland, Germany, Uk, and Austria) to the United States, Canada, Japan,
Awustralia and Duty Free shops in the Pacific area.

Product Name: Fine ltalian wines start w ith the
finest ltalian grapes. That's w hy w e only choose
those kissed by a little more sun. Grapes full of
character and taste.

Sartirano family selectes yields from the best
hillsides in the Barolo district to produce this
elegant and classic red from Fiemonte. Lovely
aroma of currant, rose petals, oak and a hint of
spice. Inviting, pow erful, long, w ith perfectly
integrated tannins and a fine, silky texture. Enjoy
w ith tasty food, red meats, game, or seasoned
cheeses.

o

ANNOUNCEMENTS CONTACT

[lHEl POPULAR SEARCHES

Balsamic Vinegar
Coffee

Extra Virgin Olive Oil
Pasta

Red Wine

Italy at PLMA2010 Chicago

The ltalian Trade Commission
organizes each year a pavilion at the
PLMA show , the private label
industry's annual trade exhibition in
Rosemont, (Chicago), IL. Click here
to learn more about the Ralian Private
Label Manufacturers participating at
this important trade event and to see
the best and most innovative store
brand products from Kaly.

ROTULO USADO NO BRASIL
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