
–	� Pure and genuine products, best expression of fruits and soils of renowned 
wine region. (Top awarded boutique winery)

–	� Natural and respectful behaviour towards nature and human being – 
Harmony is what we aim. (Sustainable wine grower)

–	� Curious and open-minded towards new techniques and new way of 
presenting and sharing.

–	 �General A grape with aboundant tannin and an elegant structure, needs 
particular care in the ripening phase to become caressing.

–	 �Soil Careful selection of the grapes and various soils ( limestone / marl) can 
convey complexity and elegance at the same time.

–	� Fermentation A 20/22 day fermentation in contact with the skins in open-top 
tanks with manual pressing.

–	� Maturation In French barrique from different AlierWoods; all parcels are 
ripened separately; 3 type of soils.

–	� Colour Vivid pomegranatewith hints of ruby.
–	� Nose Intese notes of fresh fruits, ripe and crispy. Marasca cherry, peach, 

raspberry, blueberry, cacao, licorice, mint.
–	� Palate Initially fresh with a nice acidity, it evolves into precision and 

elegance with a fully balacend structure. The fulbodied mouth presents 
gentle tannins that leave an incredibly persistent taste. Strong development 
potentials.

–	� We generally do not like to suggest food to accompany our wines: we prefer 
friends to accompany our moments. Share this with your best friends in the 
best occasions! This powerful structured body is dressed in a super elegant 
suit, perfect for the occasions.

–	� Classic Risotto with oyster catcher, hare with herbs, and nice intense read 
meats cooked with herbs.

–	� Audacious Our New Zealand friends would love this with their best meat cut 
from the grill – tender, yet intense. Dark/bitter Chocolate

–	� Our Nebbiolo owes its complexity to a great combination of our most refined 
soils and grapes. A relentless struggle for perfection: top clone selection,  
old wines, top soils, best woods, a blend of incredible precision of the same 
grape. This is one of the best expressions of one of the most renowned 
grapes in the World.

–	 �Ratings Constantly on the top short list of the best wines in Italy - 91+ RP points 
2012 – Cique Grappoli several years in a raw – tre bicchieri several years in a raw.

–	� This is a wine of power and elegance – give him the space to breath 
(Decanting) and enjoy for some late nights.
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Hilberg-Pasquero
7
Langhe - Roero e Monferrato (UNESCO world heritage)
Piemont / Italy
Annette Hilberg
Michele Pasquero / Annette Hilberg

Nebbiolo d’Alba DOC 2013
25.07.2015 – Rising Moon – energizing
14 C – best peak from 3 to 15 years from bottling
Perfect wine for by the glass

100% Nebbiolo
1ha
Southeast / South
280 metres a.s.l. / 780 feet above see level
White marble, lime soil
Guyot
40 - 45 Years
4.000
3.600
End of October / Beginning of November, by hand

25 days
22 month in French oak barriques (225l)
22 month after bottling
750 ml
4.500 bottles
14%

6/60/600
N/A
N/A
1 bottle of 75cl of Nebbiolo d’Alba DOC
14%
Box of 6 bottles
Red wine for by the bottle
75 cl – Bordeaux bottle
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