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

Carema Riserva 2019 DOC
Cantina dei Produttori Nebbiolo di Carema

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

SLOW FOOD 93 VINOUS

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 B A R R E L  S E L E C T I O N ,  V E R Y  L I M I T E D W I N D O W 2 0 2 5 - 2 0 3 5 +

TA S T I N G  N O T E S

Rose, dried flowers, damson, balsamic
herbs, liquorice, powdered chocolate,
sweet spices. Silky tannins unique for
Nebbiolo. A weightless beauty.

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

T H E  S T O R Y

The Riserva is the barrel

selection from the Classico

program. Same heroic

viticulture, same Picotener

grapes, same medieval terraces.

Deeper complexity, refined

elegance. 93 points consistently

across vintages.

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.

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

V I N I F I C AT I O N

Etichetta Bianca (White Label).
Best barrels selected at 24
months, held 12 additional
months. 36 months total aging,
12+ in large oak casks.

T H E  P R O D U C E R

Same cooperative, same terraces,
same Picotener grapes. The
Riserva (Etichetta Bianca) is the
barrel selection held an additional
12 months. Italy's National Register
of Historic Rural Landscapes
recognized these terraces in 2024.

W H Y  T H I S  W I N E

Vinous calls it 'a weightless beauty.'
93 points consistently across
vintages. 36 months of aging from
a Slow Food Presidium cooperative.
Alpine Nebbiolo with silky tannins
that are unique at any level.

Whole roasted lamb

duck confit

porcini pappardelle with truffle oil

aged Fontina Val d'Aosta
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