
Torraccia del Piantavigna  

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 later: òTorraccia was inspired by 
both Ghemmeõs eponymous, gentle hill and by the ruined lower of 
the Cavenago  Castle above the town.  

òPiantavignaó is the surname of the maternal grandfather of the current 
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.  









Gattinara  

From 100% Nebbiolo grapes, with a yield of 54 
quintals 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.  







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.  







Ramale  

From 100% Nebbiolo grapes, with a yield of 60 
quintals 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.  

 

Placed in bottles inspired by classic 1950õs 
design.  






