


In t e r p r e t i n g  t h e  s o u l  o f  a  l a n d .  C a p t u r i n g  e v e r y  n u a n c e .

Re s p e c t i n g  t r a d i t i o n  a n d  a d a p t i n g  i t  f o r  t h e  f u t u r e .  

C e l e b r a t i n g  t h e  w i n e  a n d  s h a r i n g  i t  w i t h  t h e  w o r l d .   

  

A m i s t à :  a  w i n e ,  a  c u l t u re ,  a n  e xc l u s i ve  t a s t e  e x p e r i e n c e .



W E L C O M E  T O  P I E M O N T E



W E  A R E  L O C AT E D  I N  N O RT H E R N  I TA LY  I N  T H E  H E A RT  

O F  T H E  P I E D M O N T  R E G I O N .  

I T  I S  A  “ S E A  O F  H I L L S ,”  B O T H  G E N T L E  A N D  S T E E P,  

S T R E T C H I N G  S O U T H  B E T W E E N  T H E  

P O  R I V E R  A N D  T H E  L I G U R I A N  M O U N TA I N S .  

M O N F E R R AT O  C O V E R S  A  S U R FA C E  A R E A  O F  2 , 5 0 0  K I L O M E T E R S .  

I T S  W I N E S  A R E  D E E P LY  RO O T E D  I N  T H E  R E G I O N ’ S  H I S T O RY.  

I T ’ S  A L S O  A  R E G I O N  R E N OW N E D  F O R  I T S  K N OW  H OW  

A N D  I T S  R I C H  C U L I N A RY  T R A D I T I O N S .

I N  J U N E  2 0 1 4 ,  

M O N F E R R AT O  WA S  N A M E D  

A  W O R L D  H E R I TA G E  

S I T E  B Y  U N E S C O .  

.  



M O N F E R R AT O :  T H E  B I RT H P L A C E  O F  N I Z Z A  D O C G

Ni z z a  D O C G  i s  p r o d u c e d  u s i n g  1 0 0  p e r c e n t  Ba r b e r a  g r a p e s .  

� e  p r o d u c t i o n  a r e a  i n c l u d e s  1 8  t ow n s  i n  A s t i  p r ov i n c e :  

A g l i a n o  Te r m e ,  B e l v e g l i o ,  B r u n o ,  C a l a m a n d r a n a ,  C a s t e l  B o g l i o n e ,  

C a s t e l n u ov o  B e l b o ,  C a s t e l n u ov o  C a l c e a ,  C a s t e l  Ro c c h e r o ,  C o r t i g l i o n e ,  In c i s a  S c a p a c c i n o ,  

Mo a s c a ,  Mo m b a r u z z o ,  Mo m b e r c e l l i ,  Ni z z a  Mo n f e r r a t o ,  

Ro c c h e t t a  Pa l a f e a ,  S a n  Ma r z a n o  Ol i v e t o ,  Va g l i o  Se r r a ,  a n d  V i n c h i o .

Ni z z a  i s  c o n s i d e r e d  t h e  t o p  t ow n s h i p  f o r  t h e  p r o d u c t i o n  o f  Ba r b e r a  d ’ A s t i .   
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2 0 0 0 - 2 0 0 7
B A R B E R A  D ’ A S T I  S U PE R I O R E  
“ N I Z Z A”  D O C  
Ni z z a  t ow n s h i p  b e c a m e  a n  o ffi c i a l  s u b z o n e  
o f  t h e  Ba r b e r a  d ’ A s t i  Su p e r i o r e  
D O C  w i t h  t h e  2 0 0 0  h a r v e s t .  

2 0 0 8 - 2 0 1 3
B A R B E R A  D ’ A S T I
S U PE R I O R E  “ N I Z Z A”  D O CG  
d e s i g n a t i o n  o f  c o n t r o l l e d  a n d  
g u a r a n t e e d  o r i g i n  —  w a s  g r a n t e d  
t o  t h e  a p p e l l a t i o n  w i t h  t h e  2 0 0 8  h a r v e s t .  

2 0 1 4
N I Z Z A  D O CG
� e  Ni z z a  D O C G  w a s  c r e a t e d  w i t h  t h e  

2 0 1 4  h a r  v e s t .  D e s p i t e  i t s  s h o r t  n a m e   

e n c o m p a s s e s  a  r i c h  t r a d i t i o n  a n d  h i s t o r y  

o f  w i n e m a k i n g  i n  a  u n i q u e  v i t i c u l t u r a l  a r e a .  

I t ’s  m u c h  m o re  t h a n  j u s t  a  g r a p e  v a r i e t y.  

� e  p r o d u c t i o n  o f  Ni z z a  i s  l i m i t e d  b e c a u s e  

o f  s t r i c t  r e g u l a t i o n s  t h a t  e n s u r e  q u a l i t y.  

N I Z Z A  M O N F E R R A T O



N I Z Z A  A N D  N I Z Z A  R I S E RVA  D O C G  O F  A M I S TÀ



T H E  T A S T E  O F  E L E G A N C E .  

T H E  T A S T E  O F  E L E G A N C E  



An elegant wine with excellent structure and 
great aging potential. Rich in color with garnet 
hints. Intense and complex on the nose with 
notes of blackberry and ripened red fruits, 
followed by spices and balsamic notes. On the 
palate, the wine is intense and balanced with a 
lingering finish.

N I Z Z A  D . O . C . G .

Harvest: 2021

Grape: 100 percent Barbera

Vineyard surface area: 6.5 hectares

Exposition: South, southeast, southwest 180-220 s.l.m

Soil: Marl, limestone, and clay

Training system: Guyot, with a density of 5,000 
plants per hectare

Average age of the vines: 30 years

Yield: 55 tonnes per hectare

Harvest: Hard-harvested, starting the second week of 
September

Fermentation: At 25-26° cement tanks, with roughly 
25 days of maceration

Cellar aging: Large-format barrels (20-25 hectoliter 
oak casks) and 500-liter tonneaux for 12 months

Alcohol volume: 14 percent

Service temperature: 16-17° C

Number of bottles produced: 28,070 bottles 750 ml, 
50 bottles 3000 ml



N I Z Z A  R I S E R V A  D . O . C . G .

Rich ruby red color with a note of violet that 
gradually evolves into garnet after a few years of 
aging. On the nose, elegant and austere, with notes 
of plums, black cherry, ripened blackberry, and 
hints of spices. �ese are followed by lingering, 
delicate notes of vanilla. �e wine is savory and 
full-bodied with healthy acidity and tannic 
structure that will mellow as the wine ages.

Harvest: 2020

Grape: 100 percent Barbera

Vineyard surface area: 1 hectares

Exposition: south, 200-220 meters a.s.l.

Soil: Marl, limestone

Training system: Guyot, with a density of 5,000 
plants per hectare

Average age of the vines: 60/70 years

Yield: 5.0 tonnes per hectare

Harvest: Hard-harvested, starting the second week of 
September

Fermentation: At 25-26° C truncated conical wooden 
vat for 30 days

Cellar aging: Barriques for 12 months. Bottle for at 
least 6 months

Alcohol volume: 14 percent

Service temperature: 16-17° C

Number of bottles produced: 3.050 bottles 750ml, 
150 magnums



A M I S TÀ  WA S  C O N C E I V E D  T O  C E L E B R AT  E  T H E  T E R R O I R ,  

I T S  E X C E L L E N C E ,  A N D  I T S  B I O D I V E R S I T Y.

A U T O C T O N O U S  G R A P E  VA R I E T I E S  A N D  V I N E S  W I T H

 A N  AV E R A G E  A G E  O F  4 0 / 5 0  Y E A R S ,  I N  A  A R E A  B E T W E E N  N I Z Z A ,  

S A N  M A R Z A N O  O L I V E T O ,  A N D  M O A S C A .  



F O C U S I N G  O N  A N C I E N T  V I N EY A R D S  C U LT I VAT E D  

I N  A  C O M P L E T E LY  N AT U R A L  WAY.

F O C U S I N G  O N  M I N I M A L  Y I E L D S ,  LOW E R  T H A N  T H O S E  R E QU I R E D  B Y  

T H E  S PE C I F I C AT I O N S ,  I N  FAVO R  O F  QUA L I T Y.

F O C U S I N G  O N  T H E  E XC LU S I V E  P RO D U C T I O N  

O F  N I Z Z A  A N D  N I Z Z A  R I S E RVA  D O C G .

T H E  C H O I C E  O F  A M I S TÀ  



T H E  O E N O LO G I S T  P ROV I D E S  H I S  K N OW  H OW  I N  EV E RY  PH A S E :

F RO M  T H E  O RG A N I S AT I O N  A N D  M A N AG E M E N T  

O F  T H E  V I N EY A R D  TO  T H E  P L A N N I N G  A N D  S E T  U P  O F  T H E  C E L L A R ,  

F RO M  T H E  W I N E  M A K I N G  P RO C E S S  TO  T H E  E X A M I N AT I O N  

A N D  EVA LUAT I O N   O F  T H E  W I N E  I TS E L F  A N D  QUA L I T Y  C O N T RO L .

A CHOICE SHARED WITH LUCA D’ATTOMA 



T H E  R E S U LT  I S  N I Z Z A  A N D  N I Z Z A  R I S E RVA  D O C G  O F  A M I S TÀ

A  W I N E  T H AT  E XC E E D S  YO U R  E X PE C TAT I O N S .  T H E  PE R F E C T  M A R R I AG E  

O F  PA S S I O N  A N D  V I S I O N .  T H E  C U LT U R E  O F  T H E  W I N E  O F  

M O N F E R R ATO  AT  I TS  A B S O LU T E  B E S T.   




