
GUTTURNIO CLASSIC
DOC RESERVE

Wine obtained from a wise blend of 
barbera and bonarda, matured for a 
minimum of 12 months in oak casks. 
The grounds more devoted by the 

company are suitable for the 
production of this full-bodied but 

at the same time elegant wine. 
Thanks to the strictly handmade 

harvest of the grapes, only the best 
bunch of grapes have been 

selectioned, obtaining in the 2012 
harvest only 2400 bottles*. during 

some years, according to the climate 
that has brought to the grapes 

maturing, the vineyard has decided 
or can decide to produce a reduced 
reserve or even to not produce it. 

after bottling, this wine continues 
its natural maturing in bottles.

Particularly suitable for
roasted meats and game. 

Open the bottle an hour before 
tasting it and serve between 16°-18°C.

* in the 2011 harvest only 1800 bottles

Alcohol by volume: 14% 
Capacity: 75 cl





The origin of GUTTURNIO wine goes back 
a long way. During Cicero’s time a wine 
from the Piacenza hills was very popular 
and highly appreciated by the Romans. 
Introduced by Pisone from Piacenza, 
father in law of Cesare, Gutturnio was 
drunk in a cup called “GUTTURNIUM”. An 
example of this was found in an excavated 
area close to Piacenza and is now preser-
ved at the National Museum of Rome.

STILL GUTTURNIO SUPERIOR 
CLASSIC DOC

This wine is also obtained thanks 
to an attentive mix of Barbera 

and Bonarda grapes, but it is of 
the still variety. Full-bodied and 

intensely fragrant, it is a perfect 
match for roasts and game. 

Serving temperature: 16°- 18°C.

Gradazione alc.: 13,5% vol
Capacità: 75 cl



SPARKLING WHITE
PINOT NERO I.G.T.

An elegant and well-structured 
wine, with an intense fragrance 
characteristic of white-fleshed 
fruit, fresh on the palate. Highly 

recommended for aperitifs, 
salami and fish.

Serving temperature: 7°- 8°C.

Gradazione alc.: 11,5% vol
Capacità: 75 cl
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