


ABOUT US

For three generations we have shared the 
same values, working with passion and 

dedication to pass on the family tradition.
We believe that artisanal know-how, respect 
for terroir and innovative techniques can go 

hand-in-hand in making our wines great.





Canale

Alba
Bra

Dogliani

Murazzano

Mondovì

Carrù

Barolo

Barbaresco

MILANO

ROMA

Cuneo
Alba

Alessandria

TORINO

Biella

Verbania

Novara

Vercelli

Asti

PIEMONTE

ITALIA

LANGHE E ROERO

• Roero Arneis DOCG
• Barbera d’Alba DOC
• Langhe Nebbiolo DOC

• Barbaresco DOCG
• Barbaresco DOCG Fratìn 
• Barbaresco DOCG 
   Riserva Nervo Vigna Giaia

• Moscato d’Asti

• Moscato d’Asti DOCG
• Dolcetto d’Alba DOC
• Dolcetto d’Alba DOC Scaletta
• Langhe Nebbiolo DOC
• Barbera d’Alba DOC
• Barbera d’Alba DOC Mugiot
• Piemonte DOC Chardonnay
• Merlot Terabianca

• Barolo DOCG
• Barolo DOCG Riserva 
   Sottocastello di Novello



RIFORNO

MOSCATO D’ASTI DOCG

CICCHETTA

MOSCATO D’ASTI DOCG

PIEMONTE CHARDONNAY DOC



TERABIANCA

MERLOT TERABIANCA

CORTINE

ROERO ARNEIS DOCG

LANGHE NEBBIOLO DOC

BARBERA D’ALBA DOC



SCALETTA

DOLCETTO D’ALBA DOC SCALETTA

MUGIOT

BARBERA D’ALBA DOC MUGIOT



ROCCHE MASSALUPO

BARBARESCO DOCG

PAJORÉ

BARBARESCO DOCG



RIZZI-FRATIN

BARBARESCO DOCG FRATIN

NERVO

BARBARESCO DOCG



SOTTOCASTELLO DI NOVELLO

BAROLO DOCG RISERVA 
SOTTOCASTELLO DI NOVELLO

VIGNA GIAIA

BARBARESCO DOCG RISERVA NERVO



CERVIANO

BAROLO DOCG

PALLARETA

BAROLO DOCG



Vineyards: Vigna Giaia

Varietal composition: 100% Nebbiolo

Harvest period: early-mid October

crushing of the 

grapes, fermentation and maceration in 

steel.

bottle, stored horizontally in underground 

cellars.

Alcohol: 14-14,5%

Colour: intense garnet red with orange 

nuances

Nose: expansive, showing red and dried 

fruit: raspberry, jam, prune. Floral notes of 

withered violet and geranium, along with 

sweet spices including cinnamon, vanilla and 

tobacco.

Taste:  warm and intense, tannic with great 

structure and length.

Food pairings: structured, meat and 

game-based mains, and medium-aged and 

mature cheeses.

Bottle sizes: 75 cl

BARBARESCO DOCG RISERVA 
NERVO VIGNA GIAIA



Vineyards: Fratin

Varietal composition: 100% Nebbiolo

Harvest period: early October

crushing of the 

grapes, fermentation and maceration in 

steel.

bottles stored horizontally in underground 

cellars.

Alcohol: 13-13,5%

Colour: intense ruby red with garnet-sha-

ded nuances

Nose: intense and complex, with fruity 

violet, and vinous, spicy overtones tending 

to ethereal over the course of the years.

Taste:  warm and dry, tannic, with great 

Food pairings: well-structured game 

dishes, and medium and mature cheeses.

BARBARESCO DOCG FRATIN



Vineyards: various, located on the hills 

of San Rocco Seno d’Elvio and Treiso

Varietal composition: 100% Nebbiolo

Harvest period: 

crushing of the 

grapes, fermentation and 

maceration in steel.

in large oak casks. Several months follow 

in the bottle, stored horizontally in 

underground cellars.

Alcohol: 13,5-14%

Colour: intense ruby red with garnet 

highlights.

Nose: fruity notes of red berries, cherries 

withered violets and spices.

Taste: 

Food pairings: goes well with both pasta 

dishes and well-structured, 

complex mains.

BARBARESCO DOCG



BAROLO DOCG RISERVA 

Vineyards: Sottocastello di Novello

Varietal composition: 100% Nebbiolo

Harvest period: mid-October

crushing of the 

grapes, fermentation and maceration in 

steel.

the bottle, stored horizontally in under-

ground cellars.

Alcohol: 14-14,5%

Colour: intense garnet red with highlights 

tending to orange.

Nose: intense and expansive, with hints of 

spicy notes. Ethereal undertone of tobacco 

and tar.

Taste:  warm and full-bodied, with great 

Food pairings: -

me mains of red meat and game, and 

cheeses that have undergone lengthy 

ageing.

Bottle sizes: 75 cl, 150 cl



BAROLO DOCG 

 

 

 

 

 

Bottle sizes: 75 cl.

Vineyards: Sottocastello di Novello 

Varietal composition: 100% Nebbiolo

Harvest period: mid-October

crushing of the 

grapes, fermentation and maceration in steel.

barriques. Several months follow in bottles 

stored horizontally in underground cellars.

Alcohol: 14-14,5%

Colour: garnet red with orange highlights

Nose: red fruits aromas, dried fruits and 

balsamic notes.

Taste: intenso e persistente, di grande 

struttura e complessità.

Food pairings: structured red meats and 

medium-aged and mature cheeses.



BAROLO DOCG

-

-

Vineyards: “Sottocastello di Novello”, “Cervia-

no Merli” and “Corini Pallareta”, three crus 

(Me.G.A.) in  the village of Novello

Varietal composition: 100% Nebbiolo

Harvest period: mid-October

crushing of the 

grapes, fermentation and maceration in steel.

partly in big oak casks and partly in 

barriques. Several months follow in bottles 

stored horizontally in underground cellars. 

Alcohol: 13.5-14%

Colour: ruby red with garnet highlights

Nose: red berry jam, nuts and cherries in 

alcohol, with spicy notes of cinnamon, 

vanilla and tar.

Taste: warm and dry, with good structure, 

Food pairings: structured red meats and 

medium-aged and mature cheeses.



LANGHE NEBBIOLO DOC

Vineyards: various, on the hills of San 

Varietal composition: 100% Nebbiolo

Harvest period: early October

crushing of the 

grapes, fermentation and maceration in 

steel

followed by several months in the bottle, 

stored horizontally in underground 

cellars

Alcohol: 13-13,5%

Colour: ruby red with garnet nuances.

Nose: expansive and fragrant, fairly 

complex with raspberry, wild strawberry 

and damson jam joined by geranium and 

spicy hints of cloves.

Taste:  round and full-bodied, with 

delicate tannins.

Food pairings:  best matched with 

starters with good structure, and not 

overly rich mains.

Rocco Seno d’Elvio, in Alba and in Guare-



BARBERA D’ALBA DOC SUPERIORE
MUGIOT

Bottle sizes 75 cl

Vineyard: Mugiot

Varietal composition: 100% Barbera

Harvest period: early October

wine evolves for around 12 months in barr 

ques, followed by several months in bottles 

stored horizontally in underground cellars.

Alcohol: 13-13.5%

Colour: ruby red with garnet nuances

Nose: complex, with fruity and spicy hints of 

jam, blackberry, green pepper and vanilla 

predominating. Toasted notes of withered 

Taste: 

Food pairings: cold cuts and cheeses; good 

with both delicate and well-structured starters 

and mains.



BARBERA D’ALBA DOC

Vineyards: various, located on the hills 

of San Rocco Seno d’Elvio in Alba, and 

partly in the hills of the Roero, 

in Guarene

Varietal composition: 100% Barbera

Harvest period: early October

crushing of the 

grapes, and fermentation on the skins in 

steel, followed by several months of 

ageing in the bottle, stored horizontally 

in underground cellars.

Alcohol: 13-13,5%

Colour: an intense burgundy with ruby 

highlights

Nose: fruity notes of blackberry, plum 

and jam, hints of rose petals, and a 

slightly spicy overtone.

Taste:  full-bodied, warm and 

well-structured, with a long aromatic 

Food pairings: cured meats and cheeses, 

hot and cold starters. It goes well with 

delicate white meat mains.



Vineyards: Scaletta

Varietal composition: 100% Dolcetto

Harvest period: mid-September

crushing of the 

grapes, fermentation and maceration in 

steel.

followed by a period of ageing in the 

bottle, stored horizontally in under-

ground cellars.

Alcohol: 12,5-13%

Colour: a purply red with nuances 

tending to ruby

Nose: intense, showing cherry, plum and 

hints of cloves and the varietal’s almon-

Taste: 

Food pairings:  cured meats and cheese, 

hot and cold hors-d’oeuvres; a good 

match for both delicate starters and 

dishes with more structure.



Vineyards: various, located in San Rocco 

Seno d’Elvio and Treiso

Varietal composition: 100% Dolcetto

Harvest period: mid-September

crushing of the 

grapes, fermentation and maceration in 

steel.

followed by a period of ageing in bottles 

stored horizontally in underground 

cellars.

Alcohol: 12,5-13%

Colour: bright ruby red with purplish 

highlights.

Nose: red fruit, including cherry and 

characteristic almondy aroma.

Taste:  warm and delicate, slightly tannic 

Food pairings:  cold cuts and cheeses, 

hot and cold appetizers, and delicate 

starters.



MERLOT TERABIANCA

Vineyards: San Rocco Seno d’Elvio

Varietal composition: 100% Merlot

Harvest period: late September / early 

October

crushing of the 

grapes, with fermentation and maceration 

in steel.

the bottle, stored horizontally in cellars 

underground.

Alcohol: 14,5%

Colour:  deep purplish red, with light ruby 

nuances.

Nose:  intense and complex, mainly fruity 

with hints of cherry and plum jam. A 

spicy, vinous wine with balsamic and 

ethereal notes.

Taste: 

Food pairings:  cold cuts and medium-ma-

ture cheeses; a good match too for delicate 

and well-structured pasta and main 

courses.



PIEMONTE CHARDONNAY DOC

Vineyards: Cicchetta

Varietal composition: 100% Chardonnay

Harvest period: early September

pressing of the 

grapes, followed by fermentation at a 

evolves for 6-8 months in steel, before 

ageing in the bottle, stored horizontally 

in underground cellars.

Alcohol: 12,5-13%

Colour: crystal-clear straw yellow with 

golden highlights.

Nose:  fresh and markedly fruity, with 

Taste: 

with good aromatic length.

Food pairings:  cold appetizers, starters 

meat-based mains.



ROERO ARNEIS DOCG

Vineyards: Cortine

Varietal composition: 100% Arneis

Harvest period: mid-September

pressing of the 

grapes, followed by fermentation at a 

continues to evolve for 6-8 months in 

steel, followed by several months of 

ageing in the bottle stored horizontally 

in underground cellars.

Alcohol: 13-13,5%

Colour: crystal-clear straw yellow with 

greenish nuances

Nose: 

slight hints of fruit, hazelnut, lemon, 

sage and apple

Taste: 

on the nose, especially in its mineral 

notes and light tanginess; well-balanced 

overall.

Food pairings: -

sed dishes, but is a good match in 

general for all delicate appetizers and 

starters.



SPUMANTE 
METODO CLASSICO 
MASSIM
Bottle sizes: 75 cl
Vineyards: various
Varietal composition: 85-90% Nebbiolo and 15-
10% Chardonnay
Harvest period: late August
Vinification and ageing: pressing of the grapes, 
followed by fermentation at a low temperature in 
steel and refermentation in the bottle in the year 
after the harvest, following the classic sparkling 
wine method.
The wine evolves for around 10 months in steel, 
followed by as many months in the bottle stored 
horizontally in underground cellars, with around 
one month on pupitres.
Alcohol: 12.5-13%
Mousse: intense
Perlage: fine and long
Colour: clear straw yellow, with greenish nuances
Nose: elegant and fruity, along with more evolved 
aromas of breadcrusts, yeast and nuts
Taste: dry, with good body and length, and an 
appealing tart freshness.
Food pairings: perfect as a light, elegant aperitif, 
it is a good match as well for starters based on 
young cheeses or fish, or a nice platter of cold cuts.



MOSCATO D’ASTI DOCG

Vineyards: Cicchetta and Riforno

Varietal composition: 100% Moscato

Harvest period: early September

pressing of the 

grapes, and fermentation at a low 

temperature in steel until the alcohol 

content reaches 5-5.5%, when the tank is 

chilled to bring a halt to the fermenta-

months, the wine then spends a short 

time in the bottle prior to its release.

Alcohol: 5-5,5%

Residual sugar: 110-120 grams/litre

Colour: bright straw yellow with golden 

highlights

Nose:  fruity and aromatic, reminiscent 

of the grape with notes of yellow peach, 

rose petals, lime blossom, sage and 

honey.

Taste:  aromatic, with excellent balance 

between sweetness and crisp freshness.

Food pairings:  at the end of a meal, 

with the dessert.



Azienda Vitivinicola 
PIAZZO COMM. ARMANDO 

di Piazzo Marina

Fraz. San Rocco Seno D’Elvio, 31
12051 Alba (CN) – Italia 

Tel. +39.0173.35689
Email: apiazzo@piazzo.it


