
T H E  I T A L I A N  C O N N E C T I O N

Carema Classico 2019 DOC
Cantina dei Produttori Nebbiolo di Carema

100% Nebbiolo (Picotener) • Carema, Alpine Piedmont • Piedmont, Italy

SLOW FOOD 92 CELLARTRACKER

A P P E L L AT I O N C A R E M A  D O C V I N TA G E 2 0 1 9 A L C O H O L ~ 1 3 . 5 % P R O D U C T I O N C O - O P E R AT I V E ,  L I M I T E D W I N D O W 2 0 2 4 - 2 0 3 2

TA S T I N G  N O T E S

Bright garnet with orange rim. Field
herbs, eucalyptus, rose, forest floor,
bright red fruit. Silky tannins,
mouthwatering acidity.

F O O D  P A I R I N G S

T H E  S T O R Y

Founded 1960 by ten

winemakers to save an

endangered wine culture. 100+

families on medieval terraces.

Heroic viticulture at its purest.

Picotener is an alpine Nebbiolo

biotype found nowhere else.

S P E C I F I C AT I O N S

GRAPE 100% Nebbiolo
(Picotener)

FARMING Slow Food
Presidium (2014).
Historic Rural
Landscape (2024).

SOIL Morainic, ~80% sand
with granite and
schist. 300-650m
elevation, 30%+
slopes.

TRAINING Topia pergola on
stone pilun pillars.
Vines avg 50 years
old.

V I N I F I C AT I O N

Etichetta Nera (Black Label).
20-30 day fermentation, 12-day
skin contact. 24 months aging,
12+ in large oak and chestnut
botti (15-50hL).

T H E  P R O D U C E R

Cantina dei Produttori Nebbiolo di
Carema. Founded November 30,
1960 by ten winemakers. 100+
member families today. Heroic
viticulture on 30%+ slopes at
300-650m. Topia pergola system
on stone pilun pillars. Slow Food
Presidium since 2014.

W H Y  T H I S  W I N E

One of the most historically
significant wines in Italy. The
Picotener biotype produces a
delicate, aromatic, mineral
Nebbiolo found nowhere else.
Extraordinary value for a wine of
this pedigree and labor intensity.

Roast chicken with herbs

veal saltimbocca

grilled alpine trout

Toma della Valle d'Aosta
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