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BARBARESCO BARBERA - BAROLO

- BARBARESCO CHIARAMANTI - BARBERA D’ALBA LA GAMBERAIJA
- BARBARESCO RIO SORDO - BAROLO RAPET

- BARBARESCO MARIA DI BRUN - BAROLO CERRETTA










A Classic Ca’Rome’ vintage

« A long growing season from budbreak to harvest

« Small diurnal shifts promoting aromatic complexity and colour stability
« Slow, long ripening

« Absence of heat waves

« Even weather during the last month

« Absence of prolonged rain

. Late harvest, especially for MARIA DI BRUN




BARBARESCO

- 2021 BARBARESCO CHIARAMANTI
« 2021 BARBARESCO RIO SORDO
« 2020 BARBARESCO MARIA DI BRUN
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2021 BARBARESCO CHIARAMANTI DOCG

Flatter, situated at the top of the hill

Exposed to the soft morning sun

Full-bodied with a dense, silky, flavoursome palate

VINEYARD & WINEMAKING

« 270-300 meters above sea level
Clayey, limestone soil
Hand harvested, destemmed, and macerated for 20 days at controlled temperature
Aged in 25 hectolitre Slavonian oak barrels for 20 months

10 months in bottle before release




2021 BARBARESCO RIO SORDO DOCG

Cool vintage with some heat towards the end of the growing season
Elegant, dark fruit flavoured, with mineral complexity
VINEYARD & WINEMAKING
« Planted in 1969
Southwest-facing, soaking up the afternoon sun
Deep, well-drained calcareous soils
Hand harvested, destemmed, and macerated for 15 days at controlled temperature
Malolactic fermentation before the end of winter
Aged in 25 hectolitre Slavonian oak barrels for 24 months

10 months in bottle before release




2020 BARBARESCO MARIA DI BRUN DOCG

MARIA DI BRUN is a selection of Barbaresco dedicated to “Maria from the township of Briini” in
Serralunga d’Alba

A combination of Chiaramanti and Rio Sordo made only in the best years
VINEYARD & WINEMAKING
Special selection of the low-yielding, late ripening Michet clone of Nebbiolo
Fermented and left on skins for about 20 days at controlled temperature
Malolactic fermentation before the end of winter
The best barrels selected in the cellar
Aged in 25 hectolitre Slavonian oak barrels for 30 months

12 months in bottle before release




BARBERA & BAROLO

« 2023 BARBERA D’ALBA LA GAMBERAJA
DOC

« 2020 BAROLO RAPET DOCG
« 2020 BAROLO CERRETTA DOCG




Serralunga
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BAROLO Serralunga d’Alba

CERRETTA MGA
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2020 BAROLO RAPET DOCG

‘Rapet’ means small grape in dialect. In 1986, this vineyard was hit by a hailstorm, resulting in
bunches with small grapes

Typical of Serralunga d’Alba
Sweet, approachable tannins, racy acidity
VINEYARD & WINEMAKING
« Mineral, calcareous soils
350-371 metres above sea level

CAROMN

Hand harvested, destemmed, and pressed before maceration for 20 days at controlled
temperature

Aged in 25 hectolitre Slavonian oak barrels for 24 months

12 months in bottle before release




2020 BAROLO CERRETTA DOCG

Named after the Cerretta MGA, Serralunga d’Alba

Bold, muscular tannins that warrant long cellaring

VINEYARD & WINEMAKING

« Planted in 1961
310-370 metres above sea level
Hand harvested, destemmed, and pressed before maceration for 20 days at controlled temperature
Aged in 25 hectolitre Slavonian oak barrels for 24 months

12 months in bottle before release




2023 BARBERA D’ALBA LA GAMBERAJA DOC

High calibre Barbera made experimentally for everyday drinking
Rich fruit, colour and body

Soft tannins, minimal oak influence and balanced acidity
VINEYARD & WINEMAKING

Green harvesting in August to control yields

ERA D'ALBA

Hand harvested, destemmed, and pressed before maceration for 15 days at controlled
temperature

CAROME)
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Aged in 25 hectolitre Slavonian oak barrels for 12 months
Racked for purity =
Strict cellar selection

8 months in bottle before release




WineSpectator.com

- THE MAGIC OF ITALY

- Wine Spectator

DESTINATION WINE REGIONS
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Large oak barrels line the cellars of Ca’' Romeé di Romano Marengo In Barbaresco, where the family-owned estate’s
outstanding reds are produced fram five distinctive crus in the heart of the Langhe.

wines that caught my attention this year were those of

Ca' Romé di Romano Marengo, which saw impressive results from

both Barbaresco and Barolo. The pristine Barbaresco Rio Sord:
2016 (95, $105) leads the lincup, revealing strawherry, cherry, rose
and menthol tlavors, while the Barbaresco Chiaramant 2016 (94,
$10Q) delivers the same purity and flavor profile, along with a firm
backbone of acidity and tannins. The estate’s Barolo Raper 2015
(93, $109) and Barolo Cerretra 2015 (92, $109) display more den-

sity and savory character



(ITTIrfre













