
Azienda Vitivincola
PIAZZO COMM. ARMANDO
di Piazzo Marina

Fraz. San Rocco Seno D’Elvio, 31 - 12051 Alba (CN) - Italia
Tel. +39 0173 286798 - Email: apiazzo@piazzo.it
Sito: www.piazzo.it

Drink it with...

You can also try it with...

Selezione

BARBARESCO DOCG 
PAJORÉ
This Barbaresco originates in Treiso, from one of the 
best-loved crus, but its true strength lies in the piece of our 
history that accompanies it.

It was first produced in 2019, exactly 40 years after the winery’s first 
Barbaresco, which was made in 1979. It is named after a farmhouse in the heart 
of the vineyard, “Pajoré”, the legacy of an ancestral family named Peirolero.
A place that now gives life to a wine that, while it may be new, has deep roots. 
Here, the vines grow in challenging, poor soils that yield grapes that are small in 
quantity but big in character.
The result is a refined, silky Barbaresco with elegant balsamic notes.

It is the most contemporary wine in the collection: balanced, precise, never 
excessive.
A wine that is easy to drink, yet full of surprises. Perfect for those seeking 
elegance without sacrificing personality.

AGED CHEESES

GRILLED MEAT

GAME
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BARBARESCO DOCG PAJORÉ

VINEYARDS
Pajorè, in the village of Treiso

VARIETAL COMPOSITION
100% Nebbiolo

HARVEST PERIOD
FIrst ten days of October

VINIFICATION AND AGEING
Crushing of the grapes and separation from the stems.
Fermentation and maceration take place in temperature-controlled 
stainless steel tanks. At least nine months are spent ageing in large 
oak barrels, followed by several months in the bottle.

COLOUR
Intense ruby red with garnet-shaded nuances

NOSE
Intense and complex, with floral notes of rose and slightly spicy, 
vinous scents. Balsamic and elegant

TASTE
a fruity entry on the palate, becoming dry and characteristically 
tannic, well-structured with a long, rewarding finish

SERVING TEMPERATURE
18°C

BOTTLE SIZES
0.75 litres

DRINKING WINDOW
3−35 years


