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Oddero Barolo Cigliuti Barbaresco

Barolo from this historic La
Morra producer is built for the
table...open it when there's
something like braised short
ribs or a slow-cooked ragu on
the stove. Aged 30 monthsin
large Slavonian oak barrels, it
has real structure and depth
that holds your attention
from the first glass to the last.

Bricco di Neive Vie Erte

From sandy hillside soilsin
Neive, this Barbaresco runs
lighter and more aromatic than
the region's bigger names...
ready to open now, with enough
structure to age well through
2030 and beyond. Slow-roasted
lamb or a generous cheese
board will do it justice.

La Spinetta Ca di Pian
Barbera d'Asti

Forty-five-year-old vines and
twelve months in French oak
give this Barberad'Astia
richness and depth that usually
costs considerably more. Dark,
full, and smooth through the
finish, it's a natural aside pasta
with Sunday sauce, braised
pork or anything hearty.

G.D. Vajra Dolcetto d'Alba .

Dolcetto is Piedmont's Tuesday
wine...lighter and brighter than
Barolo or Barbaresco, and built
for the table without grand
ceremony. Vajra's version,
sourced from four plots across
the Barolo hills, has vivid fruit
and soft tannins; open it with
whatever you're making for
dinner tonight.
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Angelo Negro Arneis

Unfiltered and aged on the lees
(the spent yeast left in the tank,
which adds weight and body),
this Arneis from Roero is
cloudier and more textured
than most whites you'll find at
this price. Shake the bottle, chill
it well, and open it alongside
fried seafood or a summer
antipasto spread.
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Palladino Gavi di Gavi

Grown in the town of Gavi
itself, this Cortese-based
white is clean and mineral,
with apricot and citrus
warmth and a savory finish
that makes it far more useful
at the table thanits price
suggests. Grilled fish or a
plate of chilled seafood is
where it lands best.



https://www.enotecimports.com/product-page/palladino-gavi-di-gavi-2022
https://static1.squarespace.com/static/554fbb77e4b0425f6a89841f/t/5ef4cada54d36c3cf19bd2bd/1593101024100/VINO+NON+FILTRATO+BIANCO.pdf
https://thepiedmontguy.com/oddero
https://www.skurnik.com/sku/barbaresco-serraboella-cigliuti-3-3-2-2-2-2-2-2-2-2/
https://www.gdvajra.it/uploads/public/758_fs-donn15-en.pdf
https://indigenousselections.com/fine-italian-wine/barbera-dasti-ca-di-pian-docg/
https://static1.squarespace.com/static/554fbb77e4b0425f6a89841f/t/5ef4cada54d36c3cf19bd2bd/1593101024100/VINO+NON+FILTRATO+BIANCO.pdf
https://www.enotecimports.com/product-page/palladino-gavi-di-gavi-2022
https://www.skurnik.com/sku/barbaresco-serraboella-cigliuti-3-3-2-2-2-2-2-2-2-2/
https://www.skurnik.com/sku/barbaresco-serraboella-cigliuti-3-3-2-2-2-2-2-2-2-2/
https://thepiedmontguy.com/oddero
https://indigenousselections.com/fine-italian-wine/barbera-dasti-ca-di-pian-docg/
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