


AGNELLI
VIASSONE

An idea that started from one
night, a sudden and enlighte-
ning opportunity that we did
not want to miss.

Three hectares, two souls and
one farmstead.

We are Alessia and Daniele,
sharing the same will to show
and convey the potential of
our vineyards, through
showing respect to our terri-
tory and using environmental
sustainability.

SANTA
ROSALIA

A place overlooking
Barolo area, neigh-
bouring Grinzane
Cavour and Diano
d’Alba. The soil is
rich in calcareous
marl with a high
content of active
limestone, which
gives minerality to
our wines.

OUR KIDS

DOLCETTO
D’ALBA
Bricco Paris

EXPOSURE:
WEST/EAST
Refinement:
8 months in
concrete
barrel

12,5% vol.

LANGHE
ARNEIS
EXPOSURE:
NORTH WEST
Refinement:
6 months in
steel barrel
13% vol.

BARBERA
D’ALBA
EXPOSURE:
WEST / NORTH
WEST
Refinement:

12 months, 30%in
tonneau, 70%in
concrete barrel
14,5% vol,

LANGHE
RIESLING
EXPOSURE:
NORTH WEST
Refinement:

6 months in steel
barrel

12,5% vol.

LANGHE
NEBBIOLO

EXPOSURE: WEST
Refinement:

12 months, 60%in
20 hl barrel, 40%
in

concrete barrel
14,5% vol.

We believe the
health and har-
mony of the
plants, as well
as the respect
for biodiversity,
are essential for
achieving best
results in our
wine.



