


A L B A

W E L C O M E  T O  A M I S TÀ

We  a re  l o c a t e d  i n  Ni z z a  Mo n f e r r a t o ,  
P i e d m o n t ,  a m o n g  U N E S C O  Wo r l d  
He r i t a g e  h i l l s .

A S T I

A L B A



O N LY  A N D  E X C L U S I V E LY  

N I Z Z A  D O C G

A m i s t à  i s  d e d i c a t e d  t o  t h e  
p r o d u c t i o n  o f  Ni z z a  Do c g :  
a  c h o i c e  t h a t  b l e n d s  p a s s i o n  f o r  
t h e  t e r r i t o r y,  e n h a n c e m e n t  o f  
t h e  t e r r o i r,  a n d  t h e  p u r s u i t  
o f  e x c e l l e n c e .

Ni z z a  Do c g  i s  p r o d u c e d  
f r o m  1 0 0 %  Ba r b e r a  g r a p e s .  
A n  e xc e l l e n c e  t h a t  e x p re s s e s  
t h e  s o u l  o f  i t s  t e r r i t o r y.

N I Z Z A  D O C G

A P P E L L AT I O N

B E LV E G L I O

CO RT I G L I O N E

M O M B E RC E L L I

V I N C H I O

VAG L I O  S .

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

C A S T E N U OVO  C .

M OA S C A

AG L I A N O  T.

S A N  M A R Z A 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  RO CC H E RO
RO C C H E T TA  P.

B RU N O

C A S T E L N U OVO  B .

I N C I S A  S .

M O M B A RU Z ZO



C O RT I G L I O N E

V I N C H I O

VAG L I O  S .

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

C A S T E N U OVO  C .

M OA S C A

AG L I A N O  T.

S A N  M A R Z A N O

C A L A M A N D R A N A

I N C I S A  S .

A M I S TÀ’ S  V I N E Y A R D S
� e y  a re  l o c a t e d  i n  a  t e r r i t o r y  
p a r t i c u l a r l y  s u i t e d  t o  c u l t i v a t i n g  
t h e  Ba r b e r a  g r a p e ,  i n  t h e  a re a  
a m o n g  Ni z z a  Mo n f e r r a t o ,  
Sa n  Ma r z a n o  O l i v e t o ,  Mo a s c a ,  
a n d  No c h e  v i l l a g e s .

� e  v i n e y a rd s ,  e n t i r e l y  ow n e d  
a n d  m a n a g e d ,  c ov e r  1 5  h e c t a re s  
o n  t h e  s o u t h ,  s o u t h e a s t ,  a n d  
s o u t h w e s t  f a c i n g  s l o p e s :  t h e  
i d e a l  e x p o s u re  f o r  t h e  b e s t  
r i p e n i n g  o f  t h e  g r a p e s  f r o m  
w h i c h  Ni z z a  Do c g  i s  p r o d u c e d .



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

C A S T E N U OVO  C .

M OA S C A

S A N  M A R Z A N O



Mi c h e l e  Ma r s i a j

ow n e r  c o n s u l t i n g  o e n o l o g i s t   

L u c a  D ’ A t t o m a

Ma s s i m i l i a n o  V i v a l d a

p r o d u c t i o n  m a n a g e r   



R E S P E C T  F O R  N AT U R E  

A N D  P U R S U I T  O F  Q U A L I T Y

Ou r  v i n e y a rd s  a re  t h e  s o u l  o f  A m i s t à .  
Em p a t h y  -  t h e  a b i l i t y  t o  “ l i s t e n”  t o  t h e  v i n e s  
-  d e fi n e s  h ow  we  a p p ro a c h  v i t i c u l t u re .  
Ever y  opera t ion  in  the  v ineyard  i s  c a r r i ed  out  
by  hand ,  s t a r t ing  wi th  pr un ing  in  Januar y.



L O V I N G  M E A N S  P R O T E C T I N G

A f t e r  p r u n i n g  w e  c a re f u l l y  c u re  t h e  
w o u n d s  o n  t h e  s h o o t s  t o  h e l p  t h e m  
h e a l  a n d  k e e p  t h e m  s a f e  f r o m  e x t e r n a l  
p a t h o g e n s .



T H E  C I A B Ò T  I N  M O A S C A  V I L L A G E

In  Pi e d m o n t  d i a l e c t  " c i a b ò t "  re f e r s  t o  
t h e  s t o r a g e .  To d a y  i t  i s  t h e  b e a u t i f u l  
p l a c e  w h e re  we  we l c o m e  o u r  g u e s t s  f o r  
t h e  A m i s t à  t a s t i n g  e x p e r i e n c e .



I N  T H E  V I N E Y A R D ,  N AT U R A L LY

We  o p e r a t e  a c c o rd i n g  t o  t h e  p r i n c i p l e s  o f  
o r g a n i c  f a r m i n g :  e v e r y  a c t i o n  i s  a i m e d  a t  
p re s e r v i n g  t h e  h e a l t h  o f  t h e  v i n e y a rd .



G R E E N  P R U N I N G  P R A C T I C E

  



A N C I E N T  V I N E S  

O u r  v i n e y a rd s  a re  ov e r  2 0  y e a r s  o l d ,  
w i t h  s o m e  r a n g i n g  f r o m  6 0  t o  9 0  y e a r s .



T H E  A N C I E N T  R O O T S  

O F  A  S U P E R I O R  Q U A L I T Y  

So m e  v i n e y a rd s  l o c a t e d  i n  Ca s t e l n u ov o  
Ca l c e a  a n d  Mo a s c a  v i l l a g e s  a re  ov e r  9 0  
y e a r s  o l d .



T H E  H A R V E S T  T I M E  



A N  A C C U R AT E  H A R V E S T  

It  i s  a  f u n d a m e n t a l  c h o i c e  i n  o rd e r  t o  
e n s u re  q u a l i t y.  E a c h  c l u s t e r  u n d e r g o e s  
t h re e  o r  f o u r  p a s s a g e s  t o  s e l e c t  t h e  b u n c h e s  
t h a t ,  a t  t h a t  m o m e n t ,  a re  d e e m e d  
p e r f e c t l y  s u i t a b l e  f o r  p i c k i n g .







A  M E T I C U L O U S  J O B   

I t  s t a r t s  i n  t h e  v i n e y a rd  a n d ,  n a t u r a l l y,  
c o n t i n u e s  i n  t h e  w i n e r y :  h e re  e v e r y  g r a p e  
i s  c a re f u l l y  s e l e c t e d  b e f o re  p re s s i n g .



R A I S I N  B Y  R A I S I N   









N I Z Z A  D O C G

Harvest: 2021.
Grape: 100% Barbera.
Vineyard surface area: 6 hectares.
Exposition: South, southeast, southwest 180-220 asl.
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: 5.0 tonnes per hectare.
Harvest: September 17-25, manual.
Fermentation: At 25-26 °C 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%.
Service temperature: 16-17 °C.
Number of bottles produced: 28,000 bottles 750 ml, 50 bottles 
3,000 ml.





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

Harvest: 2020.
Grape: 100% Barbera.
Vineyard surface area: 1 hectare.
Exposition: south, 200-220 meters asl.
Soil: Marl, limestone.
Training system: Guyot, with a density of 5,000 plants per hectare.
Average age of the vines: 60-70 years.
Yield: 3.5 tonnes per hectare.
Harvest: September 19, manual. 
Fermentation: At 25-26 °C in a truncated conical wooden vat for 30 days.
Cellar aging: Barriques for 12 months. 
Bottle for at least 6 months.
Alcohol volume: 14%.
Service temperature: 16-17 °C.
Number of bottles produced: 2,580 bottles 750 ml, 150 magnums.



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

A m i s t à  Ve r m o u t h  i s  m a d e  e xc l u s i v e l y  w i t h  
w i n e  p r o d u c e d  f r o m  Ni z z a  Do c g  g r a p e s .



A M I S T À  V E R M O U T H

Classification: Aromatized wine.
Provenance: Piedmont, Italy.
Ingredients: Wine produced from Nizza DOCG grapes and 
an infusion of herbs, spices, sugar, and alcohol.
Production method: An infusion of wormwood, 
the primary ingredient, herbs, spices, yarrow flower, chamomile, and sage is 
prepared using a distillate. Cardamon, chicory, vanilla, angelica root, and 
cinnamon are used to complete the aromatic profile. 
Tasting notes: In the glass, the vermouth has a 
deep garnet color. �e nose opens with slightly 
spiced notes followed by a vinous character that balances the complex 
aromas of the classic herbs used in production. On the palate, the first notes 
are slightly sweet with a pleasant acidity followed by well-defined tannins. 
�e finish is delicately bitter.
Alcohol: 18%.
Format: 500 ml.
Seal: Synthetic cork with wood head.




