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NG: CANTINE SANSILVESTRO

OF THE NORTH

“The characteristics of varieties and lands belong to a mosaic that has to be
reassembled again when it gets in touch with our senses. It’s a richness of nuances
that has to be projected, preserved and transmitted through all the phases of the
production. All our wines are singularly controlled, in the vineyard and in the cellar.
For this reason, during the last years, the best regions have been selected. Every wine
is produced by following the coherence in the quality, which is our essence...”

CANTINE SANSILVESTRO

WINEMAKER PROFILE:
he Cantine SanSilvestro
produces the full range of

T Piemontese wines, including a

Moscato, Cortese, Dolcetto, Barbera,
Nebbiolo, Barolo and our wine of the week

—Roero Arneis. It is the sister winery of
Costa di Bussia—another high quality

producer of Piemontese varietals. The
quality of the wines are a result of vigorous
pruning which allows for lower yields but
for more intensity in the grapes and green
harvesting (the continual picking of grapes
to leave only the best ones). This results in
the highest quality for every single vine.

Vinification and Aging: A very short 6
hours of maceration. The wine is
fermented in stainless steel tanks at very
cool temperatures which allows for
remarkable purity and freshness. Following
fermentation, the wine is allowed to rest
“sur lees” (on the pits, stems, skins) for 6
months. This renders textural richness to
the wine as well as additional flavor
components. There is no oak involved.

FROM PIEMONTE

Wine Facts

Pronunciation:
Roh-ay-roh
Ahr-nay-
ees OPar-
vohO Cahn-
tee-nay
Sahn Seel-
vays-troh

2008

Vintage:
Region:

Piemonte.
From the Roero commune.
The winery itself is located in
the Novello commune within
the greater Barolo area.

Grapes:

Arneis 100%. Arneis is one of

the principal, indigenous

white wine grapes of

Piemonte. OArneisO means
difpcult or stubborn in the local

dialect; it is an extremely

thinned skinned grape and,

thus, is one of PiemonteOs
most difpcult grapes to grow.

Weight Of Body:
! Medium Body

Area Appellation
Roero. The Roero District is
located just northwest of the
cities of Alba and Barbaresco.
Roero Arneis was awarded
DOCG status several years ago.
There are currently only 36
production zones in Italy that
have this distinction.

Tasting Notes:

Beautiful Boral and mineral aromas
which give way to a palate of creamy
apricot fruit, laced with enticing nutty
almond notes. Finishes long with
delicacy and a hint of chamomile.

Food

Excellent with antipasti. A wonderful
match with our Spaghettini with Clams
or our Pesce Francese.




