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intense, ethereal, characteristic bouquet
together with a full-bodied dry taste which is
rich, smooth and well-balanced.

A superior wine, at its very best with roasts
and game.

Audace Barolo DOCG

Before the harvest the grapes of the oldest vineyards,
which have ripened best, are selected to be picked
with care for separate vinification. The wine is kept
in French oak barrels for maturing as long as necessary
according to the vintage. A really great full-bodied
wine, complex and seductive on the nose, rich and
soft on the palate. It is full of character and vigour,
yet delicate, elegant, harmonious, with hints of wood
and almonds and clear-cut tannins. A wine for
cellaring, but also great to drink when released.

Solatio Moscato d’Asti DOCG

Fruity and flowery, it is as soft as the

curves of the hills it is grown on.

The south/south-east facing vineyard is
shaped like an amphitheater, giving this wine
the outstanding aromatic qualities and appeal
which make it quite unique. Sweet, aromatic
and “ pétillant ”, it is a lovely wine to taste
chilled with desserts.




Pajass Vino Bianco da Uve Stramature
The color comes from the sun and the land.
The nose is inviting, a soft touch caresses the
palate, immediately creating an explosion of
sensations of concentrated apricot. Sweet and
warm in the mouth, with intense aromas and a
lingering finish. It goes well with dry cake biscuits
and excellent alone at the end of the meal as a
meditation wine.

Piemonte DOC Brachetto £y

Made from Brachetto grapes grown on the estate
vineyards in the village of Neviglie, this is a
clear ruby-red wine with a lively pink mousse
and a lingering perlage. With an intense,
aromatic, varietal nose, the flavor is nicely
sweetish, supple and elegant, hinting at bitter
almonds and nutmeg.

A dessert wine which is particularly
recommended for serving with fresh strawberries,
fruit cakes, fruit salad and petit fours.
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Grappa di Moscato

This Grappa is obtained from the marc of
the typical and famous Moscato.

The stem is separated from the rest of the
marc, then it is immediately distilled.
Afterwards the grappa follows an aging
in French oak barrels for 4-6 months.




Grappa di Barolo

This Grappa is obtained from the marc of
T the Nebbiolo grapes of the vineyards

situated in the historical areas of Barolo.

The distillation is started on the fresh marc,

\ to capture the maximum of aromas and
flavours. The grappa is then matured in
French oak barrels for 12-14 months.

Barolo Chinato

Barolo Chinato is a special wine produced
with Barolo DOCG. It is flavored with
cinchona bark, rhubarb root, gentian and
the precious seed of cardamom. After a
slow maceration it goes through a period
of ageing in French oak barrels.







