THE ITALIAN CONNECTION

Ghemme 2016 DOCG

Antichi Vigneti di Cantalupo

100% Nebbiolo (Spanna) « Ghemme, Alto Piemonte * Piedmont, Italy

GHEMME DOCG

Wild, exotic and totally bequiling. Red
fruit, orange peel, cedar, tobacco,
dried rose petal. Both powerful and
incredibly finessed.

Porcini risotto
braised rabbit
roast lamb with rosemary

aged Gorgonzola naturale

The Arlunno family has farmed
Ghemme since the 1500s. Before
Barolo was famous, Ghemme
was served on the tables of the
Dukes of Savoy. Antonio Galloni:
'Only showing a hint of its

potential.’

THE ITALIAN CONNECTION -

100% Nebbiolo
(Spanna)

Traditional

Glacial moraine
from Monte Rosa
glacier: granite
pebbles, schist,
crushed Fenera
dolomite,
sandstone.
280-310m.

Traditional, 34-35
hectares estate

100% Spanna, no Vespolina
blended. Rack-and-return
technique, 10-15 day
maceration. 20-36 months in
large Slavonian oak casks
(15-60hL).

EXCLUSIVE US IMPORTER

LIMITED

98

PAVPACEAVC

The Arlunno family, Ghemme since
the 1500s. Antichi Vigneti di
Cantalupo constituted 1977.
Alberto Arlunno and daughter
Benedetta (4th generation)
produce 100% Spanna without
blending Vespolina, believing pure
Nebbiolo best captures their glacial
moraine terroir. Benchmark

producer in Ghemme.

98 points from Antonio Galloni,
drinking window through 2046.
Alto Piemonte Nebbiolo from
glacial moraine soils unlike
anything in the Langhe. A
discovery pour that will redefine
your guests' understanding of

Nebbiolo beyond Barolo.
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