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SCANAVINO

Profils
Traditional farmers and vine growers, the Scanavino family began a
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Objective
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value an wines mich as Barolo, Barbaresco, and Dolcstto, Scanaving wines -
which produced by one of the largest producers in Piedmont - offer a great

value on Piedmontese DOCG wines.

Support
POS materials {table cards, shelf talkers, #tc.},
50% split an samples, price support and chain support
with scanbacks, ete.







PRODUCT OF ITALY

| MOSCATO D’ASTI

DENOMINAZIONE DI ORIGINE
CONTROLLATA E GARANTITA

SCANAVINO
MOSCATO D’ASTI

Region: Veneto

Wine: Moscato d’Asti

Classification: DOCG

Grape Variety: 100% Moscato

Alcohol Level: 5%

Wine Maker: Mario Ronco

Winery Profile: Established in the 1920’s by the Scanavino family,
with vineyards situationed on the Langhe and Roero hills, near Alba.
The Scanavino heritage has since been received by Perlino Optima,
which continues production in accordance with their origin and
tradition.

Soil Composition: Morainic clay with acid reaction

Harvest Time: Early October

Food Pairings: A perfect match to creamy desserts and
delicate desserts in general.

Tasting Notes: Straw yellow in color, it is sweet and fruity,
superbly fine and elegant, with fragrances of acacia,
wisteria, and orange blossoms.




SCANAVINO
PROSECCO

Grape Variety: 100% Prosecco

Alcohol Level: 11%

Wine Maker: Mario Ronco

Winery Profile: Established in the 1920's by the Scanavino family,
with vineyards situationed on the Langhe and Roero hills, near Alba.
The Scanavino heritage has since been received by Perlino Optima,
which continues production in accordance with their origin and
tradition.

Soil Compasition: Morainic clay with acid reaction

Harvest Time: Mid to Late October

Food Pairings: Idval as an apperitivo or ombrette, Proseceo pairs

nicely wich seafood, especially calamari and crabmear, salads, and
— @ all buc the heaviest pastas.

LP ROSECC Tasting Notes: Straw yellow with greenish reflections. Fresh, with

ARTYGK (¢ pleasant, aromatic notes. Well-balanced, soft, and full with a
S~ o e persistant aftertase of green apple and peach.




SCANAVINO
GAVI

Region: Piedmont
Wine: Gavi
Areas: Various townships in the province of Alessandria
Classification: DOCG
Grape Variety: 100% Cortese
Alcohol Level: 12%
Wine Maker: Mario Ronco
Winery Profile: Established in the 1920’s by the Scanavino family,
with vineyards situationed on the Langhe and Roero hills, near Alba.
The Scanavino heritage has since been received by Perlino Optima,
which continues production in accordance with their origin and
tradition.
Soil Composition: Morainic clay with acid reaction
Harvest Time: MId to Late October

ConTRoLLATA £ GARMATTA Aging: Refined in stainless steel tanks for three months

Food Pairings: Pairs well with herby pasta sauces, such as pesto, as well
as white fish or vegetable dishes.

SCANAVINC
Tasting Notes: Fresh and fruity bouquet with delicate notes of peach
and pear. Good body and acidity. Persistant and pleasant finish of
almonds.
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SCANAVINO
DOLCETTO D’ALBA

Region: Piedmoat

Aveas: Various tawnships in the province of Canea
SEN oo
Wine Maker: Mario Ronco.

ed in the 1920% by the Scanavino family,
d on the Langhe and Roero hills, near Alba.

which continues -tion in accordance with their origin and
tradition. 4

Soil Composition: Morainic clay with acid reaction

Harvest Time: Barlt to Mid October
Aging: Three months in vak barrels

Food Pairings: Can be enjoyed with most meals, especially spaghetti
with marinara sauce, grilled portobello mushrooms, and mozarella
salads.

Tasting Notes: Black cherry and licorice flavors with some prunes
and a hine of almeond, a perception enhanced by the dry finish. The
dense, inky purple hue belies its casy drinking character and smooth
tannins.
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SCANAVINO
BARBARESCO

Region: Piedmont

Wine: Barbaresco

Areas: Various townships in the province of Cuneo

Classification: DOCG

Grape Variety: 100% Nebbiolo

Alcohol Level: 13.5%

Wine Maker: Mario Ronco

Winery Profile: Established in the 1920’s by the Scanavino family,
with vineyards situationed on the Langhe and Roero hills, near Alba.
The Scanaving heritage has since been received by Perlino Optima,

which continues production in accordance with their origin and
tradition.

Soil Composition; Morainic clay with acid reaction

Harvest Time: Early to Mid October
Aging: Twenty four months in oak barrels

Food Pairings: Excellent with beef, especially when braised in red
wine. Pairs well with roast pork, rabbit, venison, game birds
and aged, hard cheeses.

Tasting Notes: Garnet red with orangish reflections. Complex
bouquet including floral and spicy notes. Bone dry and well
structured with an excellent finish.
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SCANAVINO
BARBERA D'ASTI

he 1920's by the Scanavino family,
Langhe and Roero hills, ncar Alba.
ritage has since been received by Perlino Optima,
which continues production in accordance with their origin and

Soil Compeosition: Morainic clay with acid reaction
Harvest Time: Barly to Mid October
Aging: Six months in oak

Food Pairings: Enjoyed with most meals, especially ved meat,
cheeses, or pasta with red meat.

Tasting Notes: Intense bouquet with delicate notes of ved-berry
fruits, cocoa, and mint. Ruby red in color. Sapid with good texture.
Long and delicate finish.







NEBBIOLO D'ALBA
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SCANAVINO
NEBBIOLO D’ALBA

Region: Piedmont

Wine: Nebbialo d'Alba

Areas: Alba and townships in the Provinee of Cunco

Classificadon: DOC

Grape Variety: Nebbiclo

Alcohal Tevel: 13% - 13,5%

Wine Maker: Alberto Alciati

Winery Profile: Established in the 1920's by the Scanavino family,
with vineyards situationed on the Langhe and Roero hills, near Alha.
The Scanavino heritage has since been received by Perlino Optima,
which continues production in accoedance with their origin and
tradition,

Svil Compaosition: Marly, calcareous

Harvest Time: Second ten-days of October

Food Pairings: Excellent with red meats and cheeses, and
roughout most meals.

Tasting Notes: Bone dry, well balanced and velvery smooth.




the |9'20’s by the Scanavino family,

nery
with vineyards WQ the Langhe and Roero hills, near Alba.
The Scanavino mh‘m\w been received by Perline Optima,
which continuuwon in accordance with their origin and
tradition.

Soil Compesition: Morainic clay with acid reaction
Harvest Time: Mid to Tate October
Aging: In oak for at least two years

V Food Pairings: Ideal with red meats, braised meats, wild game and cheeses.
SCANAVIN

Tasting Notes: Gamet red with orangish reflections. Bone dry,

well structured and balanced. Aromas of wild bernies. Spicy and

elegant, Finish of medium lengeh. Very pleasant.
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