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�� MalvirMalviràà winerywinery beganbegan itsits bottledbottled wine production in the wine production in the 
19501950’’s, s, guidedguided byby Giuseppe Giuseppe DamonteDamonte. . 

�� NowNow the the winerywinery isis runrun byby GiuseppeGiuseppe’’s s sonssons, Roberto, , Roberto, 
winemakerwinemaker and Massimo, and Massimo, vineyardvineyard manager. manager. 

�� OurOur winerywinery isis locatedlocated rightright outsideoutside the the villagevillage of Canale, of Canale, 
locatedlocated in the Roero in the Roero regionregion of Piemonte, of Piemonte, ItalyItaly..



AZ.AZ. AGR. AGR. MALVIRAMALVIRA’’

�� ““MalMal”” meansmeans bad and bad and ““virviràà”” meansmeans turnedturned..

�� WeWe produce 380.000 produce 380.000 bottlesbottles per per yearyear

�� DoubleDouble barrelbarrel in in sizesize, 450 , 450 litreslitres and are and are lightlylightly toastedtoasted
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�� WeWe havehave 42 42 hectareshectares: : allall can can bebe foundfound in 4 in 4 regionsregions, Canale, , Canale, 
MonteuMonteu Roero, Roero, CastellinaldoCastellinaldo and and MontMontàà..

�� ThisThis yearyear, 2009, , 2009, wewe harvestedharvested ourour first first vintagevintage in La Morra, in La Morra, 
the zone of Barolo.the zone of Barolo.

�� WeWe produce produce indigenousindigenous wineswines, , 
suchsuch asas Roero Roero ArneisArneis, Barbera d, Barbera d’’Alba Alba 
and Langhe Nebbiolo. and Langhe Nebbiolo. WeWe alsoalso havehave
a few a few internationalinternational varietiesvarieties, , 
likelike SauvignonSauvignon BlancBlanc and and ChardonnayChardonnay..
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�� WHITE WINESWHITE WINES

BricBric
Langhe FavoritaLanghe Favorita
Roero Roero ArneisArneis ClassicoClassico
Roero Roero ArneisArneis RenesioRenesio
Roero Roero ArneisArneis TrinitTrinitàà
Roero Roero ArneisArneis SagliettoSaglietto
Langhe Bianco Langhe Bianco -- Tre UveTre Uve
Langhe Bianco (SVG)Langhe Bianco (SVG)
RenesiumRenesium
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�� BricBric VDTVDT

GrapeGrape VarietyVariety:: 90% 90% ArneisArneis and 10% and 10% 
FavoritaFavorita
VineyardVineyard:: DifferentDifferent
TypeType of of soilsoil:: CalcareousCalcareous clayclay, , slightlyslightly
sandysandy
PeriodPeriod of of HarvestHarvest:: SeptemberSeptember
VinificationVinification:: FermentationFermentation in in 
stainlessstainless steel steel tanktank
AgingAging:: 44--8 8 monthsmonths in in stainlessstainless steel steel 
tankstanks
Color:Color: strawstraw yellowyellow
PerfumePerfume:: freshfresh fruitfruit withwith hintshints of of 
lemonlemon
FlavorFlavor profileprofile: : freshfresh fruitfruit, , refreshingrefreshing
and and enjoyableenjoyable
AlcoholAlcohol:: 1313--14 %14 %
PairingPairing:: ideal ideal withwith appetizersappetizers, , saladsalad, , 
fishfish and and freshfresh cheesescheeses..

VineyardsVineyards: : DifferentsDifferents
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�� Langhe Favorita D.O.C.Langhe Favorita D.O.C.

GrapeGrape VarietyVariety:: 100% Favorita100% Favorita
VineyardVineyard:: SagliettoSaglietto, Trinit, Trinitàà and and 
BossolaBossola
TypeType of of soilsoil:: CalcareousCalcareous clayclay, , slightlyslightly
sandysandy
PeriodPeriod of of HarvestHarvest:: SeptemberSeptember
VinificationVinification:: FermentationFermentation in in 
stainlessstainless steel steel tankstanks
AgingAging:: 44--8 8 monthsmonths in in stainlessstainless steel steel 
tanktank
Color:Color: strawstraw yellowyellow
PerfumePerfume:: freshfresh fruitfruit withwith pineapplepineapple
FlavorFlavor profileprofile: : freshfresh fruitfruit withwith
pineapplepineapple
AlcoholAlcohol:: 12 12 –– 13.5 %13.5 %
PairingPairing:: ideal ideal withwith appetizersappetizers, , saladsalad, , 
fishfish and and freshfresh cheesescheeses

VineyardsVineyards: : SagliettoSaglietto, Trinit, Trinitàà e e 
BossolaBossola
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�� Roero Roero ArneisArneis Classico D.O.C.G.Classico D.O.C.G.

GrapeGrape VarietyVariety:: 100% Roero 100% Roero ArneisArneis
VineyardVineyard:: RenesioRenesio, Trinit, Trinitàà, , SagliettoSaglietto, , 
BlangBlangèè and Bordoniand Bordoni
TypeType of of soilsoil:: CalcareousCalcareous clayclay, , slightlyslightly
sandysandy
PeriodPeriod of of HarvestHarvest:: SeptemberSeptember
VinificationVinification:: FermentationFermentation in in 
stainlessstainless steel steel tankstanks
AgingAging:: 44--8 8 monthsmonths in in stainlessstainless steel steel 
tankstanks
Color:Color: strawstraw yellowyellow
PerfumePerfume:: freshfresh fruitfruit withwith hintshints of of 
lemonlemon
FlavorFlavor profileprofile: : applesapples and and lemonslemons, , 
refreshingrefreshing
AlcoholAlcohol:: 12.5 12.5 –– 13.5 %13.5 %
PairingPairing:: withwith appetizersappetizers, , freshfresh fishfish, , 
seafoodseafood, , chickenchicken, light , light pastaspastas, young , young 
cheesescheeses

VineyardsVineyards: : RenesioRenesio, Trinit, Trinitàà, , BlangBlangèè
e e SagliettoSaglietto
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�� Roero Roero ArneisArneis RenesioRenesio D.O.C.G.D.O.C.G.

GrapeGrape VarietyVariety:: 100% Roero 100% Roero ArneisArneis
VineyardVineyard:: RenesioRenesio ((historicalhistorical crucru and and 
originorigin
of the of the namename ArneisArneis))
TypeType of of soilsoil:: CalcareousCalcareous clayclay
PeriodPeriod of of HarvestHarvest:: SeptemberSeptember
VinificationVinification:: FermentationFermentation in in 
stainlessstainless steel steel tankstanks
AgingAging:: 6 6 monthsmonths in in stainlessstainless steel steel 
tankstanks
Color:Color: strawstraw yellowyellow
PerfumePerfume:: freshfresh fruitfruit withwith hintshints of of 
lemonlemon
FlavorFlavor profileprofile: : applesapples and and lemonslemons
withwith whitewhite flowersflowers
AlcoholAlcohol:: 12.5 12.5 –– 13.5 %13.5 %
PairingPairing:: withwith freshfresh fishfish, , seafoodseafood, , 
chickenchicken, , 
light light pastaspastas, , freshfresh cheesescheeses

VineyardsVineyards: : RenesioRenesio
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�� Roero Roero ArneisArneis TrinitTrinitàà D.O.C.G.D.O.C.G.

GrapeGrape VarietyVariety:: 100% Roero 100% Roero ArneisArneis
VineyardVineyard:: TrinitTrinitàà
TypeType of of soilsoil:: CalcareousCalcareous clayclay
PeriodPeriod of of HarvestHarvest:: SeptemberSeptember
VinificationVinification:: FermentationFermentation in in 
stainlessstainless steel steel tankstanks
AgingAging:: 90% 90% forfor 6 6 monthsmonths in in stainlessstainless
steel steel tankstanks and 10% in and 10% in FrenchFrench oakoak forfor
6 6 monthsmonths
Color:Color: strawstraw yellowyellow
PerfumePerfume:: freshfresh fruitfruit, , hintshints of of honeyhoney
and and tropicaltropical fruitfruit
FlavorFlavor profileprofile: : applesapples, , freshfresh fruitsfruits
and a and a touchtouch of of honeyhoney
AlcoholAlcohol:: 12.5 12.5 –– 13.5 %13.5 %
PairingPairing:: withwith freshfresh fishfish, , soupssoups, pasta , pasta 
and and freshfresh cheesescheeses..

VineyardsVineyards: Trinit: Trinitàà
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�� Roero Roero ArneisArneis SagliettoSaglietto
D.O.C.G.D.O.C.G.

GrapeGrape VarietyVariety:: 100% Roero 100% Roero ArneisArneis
VineyardVineyard:: SagliettoSaglietto
TypeType of of soilsoil:: CalcareousCalcareous clayclay
PeriodPeriod of of HarvestHarvest:: SeptemberSeptember
VinificationVinification:: 50% 50% FermentationFermentation in in 
stainlessstainless steel steel tankstanks and 50% in and 50% in 
FrenchFrench oakoak barrelsbarrels
AgingAging:: 50% 50% agingaging in in FrenchFrench oakoak (450 (450 
ltlt) ) forfor 10 10 monthsmonths and 50% in and 50% in stainlessstainless
steel steel tanktank
Color:Color: strawstraw yellowyellow
PerfumePerfume:: freshfresh fruitfruit, , hintshints of of honeyhoney
and and vanillavanilla
FlavorFlavor profileprofile: : applesapples, , freshfresh fruitsfruits
and a and a touchtouch of of honeyhoney, , nutsnuts and and vanillavanilla
AlcoholAlcohol:: 12.5 12.5 –– 13.5%13.5%
PairingPairing:: soupssoups, , salmonsalmon, pasta, , pasta, 
vegetablevegetable
risotto and risotto and cheesescheeses

VignetiVigneti: : SagliettoSaglietto
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�� Langhe Bianco Tre Uve D.O.C.Langhe Bianco Tre Uve D.O.C.

GrapeGrape VarietyVariety:: 40% 40% ChardonnayChardonnay, 40% , 40% 
SauvignonSauvignon,20% ,20% ArneisArneis
VineyardVineyard:: SagliettoSaglietto, , BlangBlangèè and Trinitand Trinitàà
TypeType of of soilsoil:: CalcareousCalcareous clayclay
PeriodPeriod of of HarvestHarvest:: SeptemberSeptember
VinificationVinification:: FermentationFermentation in in FrenchFrench
oakoak, , 
eacheach varietalvarietal seperateseperate
AgingAging:: maturingmaturing in in FrenchFrench oakoak forfor 1010--
12 12 monthsmonths and 12 and 12 monthsmonths in in bottlebottle
Color:Color: yellowyellow-- withwith a a tendencytendency towardtoward
goldengolden
PerfumePerfume:: freshfresh fruitfruit withwith honeyhoney, , nutsnuts
and and butterbutter
FlavorFlavor profileprofile: : intense, intense, nuttynutty, , withwith
flavorsflavors of of vanillavanilla and and butterbutter
AlcoholAlcohol:: 12.5 12.5 –– 13.5%13.5%
PairingPairing:: salmonsalmon, , smokedsmoked fishfish, , porkpork, , 
whitewhite meatmeat, pasta and medium , pasta and medium toto heavyheavy
saucessauces..

VineyardsVineyards: : SagliettoSaglietto, , BlangBlangèè and and 
TrinitTrinitàà
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�� Langhe Bianco D.O.C.Langhe Bianco D.O.C.

GrapeGrape VarietyVariety:: 100% 100% SauvignonSauvignon
BlancBlanc
VineyardVineyard:: SagliettoSaglietto and and BlangBlangèè
TypeType of of soilsoil:: CalcareousCalcareous clayclay
PeriodPeriod of of HarvestHarvest:: SeptemberSeptember
VinificationVinification:: 50% 50% FermentationFermentation in in 
stainlessstainless steel steel tankstanks
AgingAging:: 50% 50% agingaging in in stainlessstainless steel steel 
tankstanks forfor 6 6 monthsmonths
Color:Color: strawstraw yellowyellow
PerfumePerfume:: applesapples, , pearspears and and whitewhite
peachpeach
FlavorFlavor profileprofile: : tropicaltropical fruitfruit, , apricotapricot, , 
appleapple and and whitewhite peachpeach
AlcoholAlcohol:: 12.5 12.5 –– 13.5%13.5%
PairingPairing:: saladsalad, , fishfish, , seafoodseafood, , chickenchicken
and and goatgoat cheesescheeses

VineyardsVineyards: : SagliettoSaglietto and and BlangBlangèè



AZ.AGR.MALVIRAAZ.AGR.MALVIRA’’

�� RenesiumRenesium

GrapeGrape VarietyVariety:: 90% 90% ArneisArneis e 10% e 10% 
otherother aromaticaromatic grapesgrapes
VineyardVineyard:: TrinitTrinitàà
TypeType of of soilsoil:: sandysandy clayclay
PeriodPeriod of of HarvestHarvest:: end of end of NovemberNovember
VinificationVinification:: botrytisbotrytis grapesgrapes
harvestedharvested and and fermentedfermented in in FrenchFrench
oakoak
AgingAging:: maturingmaturing in in FrenchFrench oakoak forfor
minimum 2 minimum 2 yearsyears
Color:Color: goldgold
PerfumePerfume:: appleapple, , peachpeach and and apricotapricot
FlavorFlavor profileprofile: : tropicaltropical fruitfruit, , meilemeile
and and caramelcaramel
AlcoholAlcohol:: 12 12 –– 13%13%
PairingPairing:: blue blue cheesescheeses, , dessertsdesserts thatthat
are are notnot tootoo sweetsweet and and nutnut cakescakes

VineyardVineyard: Trinit: Trinitàà
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�� RED WINESRED WINES

Langhe NebbioloLanghe Nebbiolo
Barbera d'Alba Barbera d'Alba S.MicheleS.Michele
Barbera d'Alba SuperioreBarbera d'Alba Superiore
Langhe Rosso Langhe Rosso S.GuglielmoS.Guglielmo
Roero Riserva TrinitRoero Riserva Trinitàà
Roero Riserva Roero Riserva MombeltramoMombeltramo
Roero Riserva Roero Riserva RenesioRenesio
BirbetBirbet
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�� Langhe  Nebbiolo D.O.C.Langhe  Nebbiolo D.O.C.

GrapeGrape VarietyVariety:: 100% Nebbiolo100% Nebbiolo
VineyardVineyard:: TrinitTrinitàà and and MombeltramoMombeltramo
TypeType of of soilsoil:: CalcareousCalcareous clayclay withwith
sandysandy partsparts
PeriodPeriod of of HarvestHarvest:: OctoberOctober
VinificationVinification:: FermentationFermentation in in 
stainlessstainless steel steel tankstanks
AgingAging:: in in FrenchFrench oakoak forfor 1818--24 24 
monthsmonths
Color:Color: reddishreddish purplepurple
PerfumePerfume:: drieddried rose, rose, tobaccotobacco, , spicesspices
FlavorFlavor profileprofile:: black black fruitfruit, , tobaccotobacco, , 
spicesspices and and tannictannic
AlcoholAlcohol:: 13 13 -- 14%14%
PairingPairing:: lamblamb, , steaksteak, , roastsroasts withwith
polenta and polenta and mainmain coursescourses..

VineyardsVineyards: Trinit: Trinitàà, , RenesioRenesio and and 
PrarinoPrarino
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�� Barbera d'Alba San Michele Barbera d'Alba San Michele 
D.O.C.D.O.C.

GrapeGrape VarietyVariety:: 100% Barbera d'Alba100% Barbera d'Alba
VineyardVineyard:: San MicheleSan Michele
TypeType of of soilsoil:: CalcareousCalcareous clayclay
PeriodPeriod of of HarvestHarvest:: OctoberOctober
VinificationVinification:: FermentationFermentation in in 
stainlessstainless steel steel tankstanks
AgingAging:: maturingmaturing in in FrenchFrench oakoak forfor 1818--
20 20 monthsmonths
Color:Color: reddishreddish purplepurple
PerfumePerfume:: prunesprunes, , cassiscassis, , cherrycherry and and 
vanillavanilla
FlavorFlavor profileprofile:: intense intense fruitfruit, , pruneprune
and and cassiscassis
AlcoholAlcohol:: 13 13 -- 14%14%
PairingPairing:: porkpork, , mushroomsmushrooms, pasta , pasta withwith
redred saucesauce, , 
roastsroasts withwith polenta.polenta.

VineyardsVineyards: San Michele: San Michele
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�� Barbera d'Alba Superiore S. Barbera d'Alba Superiore S. 
Michele D.O.C.Michele D.O.C.

GrapeGrape VarietyVariety:: 100% Barbera d'Alba100% Barbera d'Alba
VineyardVineyard:: San MicheleSan Michele
TypeType of of soilsoil:: CalcareousCalcareous clayclay
PeriodPeriod of of HarvestHarvest:: OctoberOctober
VinificationVinification:: FermentationFermentation in in 
stainlessstainless steel steel tankstanks
AgingAging:: in in FrenchFrench oakoak forfor 2424--27 27 
monthsmonths
Color:Color: reddishreddish purplepurple
PerfumePerfume:: prunesprunes, , cassiscassis, , cherrycherry and and 
berriesberries
FlavorFlavor profileprofile:: powerfulpowerful and intense and intense 
fruitfruit, , pruneprune and and vanillavanilla
AlcoholAlcohol:: 13 13 --14%14%
PairingPairing:: porkpork, , mushroomsmushrooms, pasta , pasta withwith
redred saucesauce, , roastsroasts
withwith polentapolenta

VineyardsVineyards: San Michele: San Michele
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�� Langhe Rosso San Guglielmo Langhe Rosso San Guglielmo 
D.O.CD.O.C..

GrapeGrape VarietyVariety:: 70% Barbera, 25% 70% Barbera, 25% 
NebbioloNebbiolo
e 5% e 5% BonardaBonarda PiemontesePiemontese
VineyardVineyard:: San Guglielmo and San San Guglielmo and San 
MicheleMichele
TypeType of of soilsoil:: CalcareousCalcareous clayclay
PeriodPeriod of of HarvestHarvest:: OctoberOctober
VinificationVinification:: FermentationFermentation in in 
stainlessstainless steel steel tankstanks
AgingAging:: in in FrenchFrench oakoak forfor 1818--24 24 
monthsmonths and 12 and 12 monthsmonths in in bottlebottle
Color:Color: reddishreddish purplepurple
PerfumePerfume:: blackberryblackberry, , cassiscassis and and 
tobaccotobacco
FlavorFlavor profileprofile: : powerfulpowerful withwith
blackberryblackberry, , vanillavanilla and and leatherleather
AlcoholAlcohol:: 13.5%13.5%
PairingPairing:: roastsroasts withwith polenta, polenta, lamblamb, , 
mainmain coursescourses..

VineyardsVineyards: San Guglielmo: San Guglielmo
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�� Roero Riserva TrinitRoero Riserva Trinitàà D.O.C.GD.O.C.G..

GrapeGrape VarietyVariety:: 100% Nebbiolo100% Nebbiolo
VineyardVineyard:: TrinitTrinitàà
TypeType of of soilsoil:: CalcareousCalcareous clayclay withwith
sandysandy partsparts
PeriodPeriod of of HarvestHarvest:: OctoberOctober
VinificationVinification:: FermentationFermentation in in 
stainlessstainless steel steel tankstanks
AgingAging:: in in FrenchFrench oakoak forfor 24 24 monthsmonths
and 12 and 12 monthsmonths in in bottlebottle
Color:Color: reddishreddish purplepurple
PerfumePerfume:: drieddried rose, rose, spicesspices, black , black 
fruitsfruits and and mintmint
FlavorFlavor profileprofile: : black black fruitfruit, , tobaccotobacco, , 
spicesspices and and tannictannic
AlcoholAlcohol:: 13 13 -- 14%14%
PairingPairing:: roastsroasts withwith polenta, polenta, lamblamb, , 
steaksteak, , mainmain coursescourses..

VineyardsVineyards: Trinit: Trinitàà
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�� Roero Riserva Roero Riserva MombeltramoMombeltramo
D.O.C.G.D.O.C.G.

GrapeGrape VarietyVariety:: 100% Nebbiolo100% Nebbiolo
VineyardVineyard:: MombeltramoMombeltramo
TypeType of of soilsoil:: CalcareousCalcareous clayclay withwith
sandysandy partsparts
PeriodPeriod of of HarvestHarvest:: OctoberOctober
VinificationVinification:: FermentationFermentation in in 
stainlessstainless steel steel tankstanks
AgingAging:: maturingmaturing in in FrenchFrench oakoak forfor 24 24 
monthsmonths and 12 and 12 monthsmonths in in bottlebottle
Color:Color: reddishreddish purplepurple
PerfumePerfume:: drieddried rose, rose, tobaccotobacco, , spicesspices
FlavorFlavor profileprofile: : black black fruitfruit, , tobaccotobacco, , 
spicesspices and and tannictannic
AlcoholAlcohol:: 13 13 -- 14%14%
PairingPairing:: roastsroasts withwith polenta, polenta, lamblamb, , 
steaksteak, , mainmain coursescourses..

VineyardsVineyards: : MombeltramoMombeltramo
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�� Roero Riserva Roero Riserva RenesioRenesio
D.O.C.G.D.O.C.G.

GrapeGrape VarietyVariety:: 100% Nebbiolo100% Nebbiolo
VineyardVineyard:: RenesioRenesio
TypeType of of soilsoil:: CalcareousCalcareous clayclay
PeriodPeriod of of HarvestHarvest:: OctoberOctober
VinificationVinification:: FermentationFermentation in in 
stainlessstainless steel steel tankstanks
AgingAging:: in in FrenchFrench oakoak forfor 24 24 monthsmonths
and 12 and 12 monthsmonths in in bottlebottle
Color:Color: reddishreddish purplepurple
PerfumePerfume:: drieddried rose, rose, tobaccotobacco, , spicesspices
FlavorFlavor profileprofile: : black black fruitfruit, , tobaccotobacco, , 
spicesspices and and tannictannic
AlcoholAlcohol:: 13 13 -- 14%14%
PairingPairing:: roastsroasts withwith polenta, polenta, lamblamb, , 
steaksteak, , mainmain coursescourses..

VineyardsVineyards: : RenesioRenesio
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�� BirbetBirbet MpfMpf

GrapeGrape VarietyVariety:: 100% 100% BrachettoBrachetto
Lungo Lungo fromfrom the Roerothe Roero
VineyardVineyard:: SagliettoSaglietto, , PrarinoPrarino e Trinite Trinitàà
TypeType of of soilsoil:: CalcareousCalcareous clayclay
PeriodPeriod of of HarvestHarvest:: SeptemberSeptember
VinificationVinification:: FermentationFermentation in in 
stainlessstainless steel steel tankstanks
AgingAging:: secondsecond fermentationfermentation in in 
autoclave. autoclave. 
ResidualResidual sugarsugar 100100--120 120 gramsgrams, 7% , 7% 
vol.vol.
Color:Color: light light redred
PerfumePerfume:: strawberriesstrawberries, , berriesberries
FlavorFlavor profileprofile: : sweetsweet strawberriesstrawberries
AlcoholAlcohol:: 4.5 4.5 -- 5.5%5.5%
PairingPairing:: fruitfruit dessertsdesserts, panna cotta., panna cotta.

VineyardsVineyards: : SagliettoSaglietto, , PrarinoPrarino e e 
TrinitTrinitàà



PRESS 2009PRESS 2009

�� DuemilaviniDuemilavini 2009: 5 Grappoli Roero 2009: 5 Grappoli Roero 
Riserva Riserva MombeltramoMombeltramo 20052005

�� Vini d'Italia 2009 Vini d'Italia 2009 -- Gambero rosso: 3 Gambero rosso: 3 
Bicchieri Roero Riserva Bicchieri Roero Riserva MombeltramoMombeltramo 20052005

�� Guida ai migliori vini d'Italia 2009: Roero Guida ai migliori vini d'Italia 2009: Roero 
ArneisArneis docgdocg 20072007

�� Vini buoni d'Italia 2009: Roero Vini buoni d'Italia 2009: Roero ArneisArneis
TrinitTrinitàà docgdocg 20072007



PRESS 2010PRESS 2010

�� DuemilaviniDuemilavini 2010: 5 Grappoli Roero 2010: 5 Grappoli Roero 
Riserva Riserva MombeltramoMombeltramo 20062006

�� Vini d'Italia 2010 Vini d'Italia 2010 -- Gambero rosso: 3 Gambero rosso: 3 
Bicchieri Roero Riserva Bicchieri Roero Riserva RenesioRenesio 20052005

�� Vini buoni d'Italia 2010: Roero Vini buoni d'Italia 2010: Roero ArneisArneis
TrinitTrinitàà docgdocg 20082008

�� Guida Vini dGuida Vini d’’Italia de LItalia de L’’Espresso 2010: Espresso 2010: 
Roero Riserva Roero Riserva RenesioRenesio 20052005



AGRITURISMO VILLA TIBOLDIAGRITURISMO VILLA TIBOLDI

�� LocatedLocated alsoalso withinwithin ourour TrinitTrinitàà vineyardvineyard isis ourour gorgeousgorgeous
agriturismo, Villa Tiboldi.agriturismo, Villa Tiboldi.

�� SurroundedSurrounded byby beautiful beautiful gardensgardens and a and a panoramicpanoramic viewview, , 
Villa Tiboldi Villa Tiboldi towerstowers over a over a theatretheatre of of vineyardsvineyards..

�� ForFor more more informationsinformations visitvisit www.villatiboldi.itwww.villatiboldi.it



FromFromFromFrom the   Roero , the   Roero , the   Roero , the   Roero , ourourourour story  and  story  and  story  and  story  and  ourourourour philosophyphilosophyphilosophyphilosophy

Massimo e Roberto Massimo e Roberto Massimo e Roberto Massimo e Roberto DamonteDamonteDamonteDamonte


