Torraccia del Piantavigna
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Imported by Francoli USA, Inc.



History

The history of Torraccia began in 1977 when the Francoli family
planted their first vineyard of Nebbiolo grapes

The name was established 13 years

both G h e mmeeposymous, gentle hill and by the ruined lower of
the Cavenago Castle above the town.

oPiantavignad is the surname of
generation of the Francoli family. He was a passionate man who
spent a lifetime among the vineyards above Ghemme.

The Torraccia del Piantavigna winery was established in 1990 in
Ghemme, a small village located in North Piedmont.

The vineyards, situated in the DOCG areas of Ghemme and Gattinara,
are spread over 40 hectares, devoted entirely to the production of
Nebbiolo grapes.

The vineyard of the winery is spread over 40 hectares in six distinct
areas devoted entirely to the production of Nebbiolo, Vespolina, and
white Erbaluce grapes.

The wines produced in this area of North Piedmont have a robust
character and are rich in aromas.
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Profile

The lorraccia del Piantavigna winery was established in 1990 in

Ghemme, a small vi]lage located in North Piedmont. The vine].rarcl.s,

situated in the DOCG areas of Ghemme and Gattinara,
are spread over 40 hectares, devoted entirely to the production of
Nebbiolo grapes. The president of Torraccia del Piantavigna
iz one of the founders of Francoli USA.

Objective
To offer consumes and top Italian restaurants the best
of the Northern Piedmontese wines, such as DOCG wines Gattinara

and Ghemme, the highest-rated wines by the Gambero Rosso

Suppart
POS materials [table cards, shelf talkers, ete.), price support,

and 50% split on samples,

Press

Gambero Resso - Ramale 2004 - Due Bicchieri
Gambero Rosso - Gattinara 2004 - Due Bicchieri
Gambero Rosso - Gattinara 2005 - Tre Bicchieri

Cambero Raosso - Ghemme 2004 - Tre Bicchieri







Gattinara

From 100% Nebbiolo grapes, with a yield of 54
guintals per hectare.

The grapes are selected, de -stemmed, crushed and
the fermented for 10 -15 days.

The ageing process begins in steel tanks and
continues in medium sized French oak barrels

for 36 months.

Placed in bottles inspired by a classic design of the
early Twentieth century, it is aged for another 6
months.
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Region: Piedmont

Wine: Gattinara

Areas: Vineyards of Jerbion and Le Lurghe in Gawinara
Classification: DOCG

Grape Variery: 100% Nebbiolo

Alcohal Level: 13.5%

Wine Maker: Giuseppe Caviola

Winery Profile: The Torraccia del Piantavigna winery was established
in 1990 in Ghemme, a small village lovated un the North Piedmont.
Tts 40 hectaves ave dedicated to the growth of Nebbialo, Vespolina
and Erbaluce grapes

Soil Composition: Morainic clay with acid reaction

Harvest Time: Hand picked during the fivse fortnight of Qctaber
Aging: Three years in medium capacity French oak barrels

Food Pairings: Gattinara is best served with game, aged cheeses, and
red meats.
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Tasting Notes: Garnet tending to organish red in color; a line scent that
resembles violets and becomes spicy with extended aging: dvy and
balanced flavor laced with waces of liquorice, vanilla, mushroom,
woodruff, and spices.

e
Q&% 3 Bicchieri 3







Ghemme

90% Nebbiolo grapes and 10% Vespolina grapes
with yields of 55 quintals per hectare.

The grapes are selected, de -stemmed, crushed and
then fermented for 10 -15 days.

The ageing process begins in steel tanks and
continues In medium -sized French oak barrels
for 36 months.

Placed in bottles inspired by a classic design of the
early Twentieth century, it is aged for another 9
months.
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Rugion: Piedmont
Wine: Ghemme

Areas: One of the largest producers of Ghemme with 14 hectares of land
and a large, southwest facing vineyard

Ulassification:DOCG

Grape Variety: 90% Nebbiolo, 10% Vespalina
Aleohol Levek: 13.5%

Wine Maker: Giuseppe Caviola

Winery Profile: 'The Torraccia del Piantavigna winery was established
n 1990 in Chemme, a small village locsted on the North Piedmaont.
Tts 40 hectaves are dedicated to the growth of Nebbiole, Vespalina
and Erbaluce grapes

Soil Composition: Merainic clay with acid reaction
—
GCHEMME Harvest Time: Hand picked during the first fortnight of Qctaber
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Ramale

From 100% Nebbiolo grapes, with a yield of 60
guintals per hectare.

The grapes are de -stemmed, crushed and
macerated cold, and then fermented for 10

days.

The ageing process begins in steel tanks and
continues in French oak barrels for about 18
months.

Pl aced I n bottles I nspire
design.
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Region: Ghemme

Wine: Nebbiolo

Aveas: Four hectaves of estate vineyards "Roneo dell Ulivo,” located in
the denominazione region of Ghemme, A philosophy of eco-culture
minimizes the use of chemical agents.

Classification: DOC

Grape Variety: 100% Nebbiolo

Aleohol Tevel: 12.5%

Wine Maker: Giuseppe Caviola

Winery Profile: The Torraccia del Piantavigna winery was astablished
in 1990 in (hemme. a small village located on the North Piedmont,

Its 40 hectares are dedicated to the growth of Nebbiolo, Vespolina
and Erbaluce grapes

Soil Composition: Merainic clay with acid reaction

Harvest Time: Hand picked during the firse fortnight of Octaber
Aging: Eighteen months in medium capacity French oak barrels
Food Pairings: Ramale enhances red meat, cheeses, and season salamis,

‘Tasting Neotes: Dry, soft tannins, lightly acidied, with a hint of violets
and spicy notes.







