
Leopoldo Pinot Nero DOC
Pinot Noir, a vine uncommon for Piemonte, 
but for Marchesi Incisa, Pinot Nero has 
been in the terroir for over 150 years. This 
Pinot displays a nose of great complexity, 
intense, persistent and refined, with notes 
of ripe cherry, tobacco and spices. On the 
palate, a dry, round and harmonious taste 
with a medium body. Well-balanced. Savor 
the subtleties of pomegranate, chocolate & 
wild berries. Well integrated, followed by a 
long and elegant finish. This wine is ideal 
for refined dishes. Excellent 
with pork, chicken, shellfish, 
fish and dishes with simple 
sauces.
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Roero Arneis DOCG
Marchesi Incisa, a family of winemakers 
since the 11th century, presents this wine 
handcrafted from one of Italy’s indigenous 
grapes. The bouquet of this Roero Arneis 
display notes of caramel, tangerine and 
honeysuckle with subtleties of cotton candy 
and graham cracker. Full bodied, smooth 
and crisp on the palate. And while aromas 
are sweet, the taste is far from it. Think: 
stone fruits, canteloupe, grapefruit, and fresh 
almonds. Fresh with great persistence. Pair 
with starters, such as pasta, 
BBQ, fish, shellfish, chicken 
and dishes with sweet, spicy 
or buttery sauces.
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Rollone DOC
Rollone blends the elegance of Pinot Noir 
with the strength of Barbera. When young, 
this wine is fresh with tropical flowers, red 
berries, summer fruits, watermelon and 
cranberry, and fields of freshly cut green 
grass. All of these flavors become intense and 
gain complexity with age. The mouthfeel is 
medium, balanced and dry with a crisp fresh 
finish. Red currant, dark chocolate and black 
pepper. Generous on the palate. Persistent. 
Delicious. A great wine to drink for the 
duration of the meal. Well 
suited for starters, chicken, 
pork, grilled hearty fish and 
beef dishes.
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Sant’Emiliano is a great example of 
excellent Barbera d’Asti. The qualification 
“Superiore” reflects its superb quality, which 
starts in the vineyards. Intense and complex 
with hints of red berries and spices, Jordan 
almonds & licorice. Savor this aristocratic 
and well balanced wine, with its long and 
elegant finish. Generous and round on the 
palate, with chocolate cake in the middle 
and white pepper at the finish. Delicious 
and with great persistence. 
This “Haute Cuisine’ wine is 
suitable for beef, game and 
grilled meats, aged cheeses.
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Valmorena Barbera d’Asti DOC
Valmorena is a pure expression of Barbera 
grapes vinified in stainless steel vats only. 
This gives a natural, fresh and fruity nose 
to the wine, typical of the grape. Barbera is 
“the” grape of Monferrato. This wine displays 
an intense bouquet with notes of violet and 
maraschino cherries. Rich middle notes 
nostalgic of dates and figs. Powerful and fresh 
on the palate. White pepper and chocolate. 
Balance with a persistent finish. Drink this 
wine during the entire meal. 
It is particularly suited to red 
meats, steaks, game and fresh 
and aged cheese.
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