
parole (words)

Like a child who little by little becomes 

aware of the world around it, so those who 

approach wine do so with curiosity and 

caution, or if only because they have heard 

something about it.  

We learn our first words by copying 

sounds.  So the first sense through which 

we approach wine is hearing: Parole

A white wine produced with Langhe 

Chardonnay grapes, it opens the evening 

as an aperitif in good company. Words 

said and heard, to get to know others 

and ourselves through stories of our life 

experiences.

You hear Parole (Words)  

in the air. This is the 

premise to knowing 

and knowing ourselves 

through a crowd: a glass 

of Chardonnay among 

us, an aperitif on a spring 

evening, curiosity, dialogue. 

PAROLE spoken or heard, 

the sounds of voices, all 

open a “concerto” of senses.



LANGHE CHARDONNAY DOC PAROLE

GRAPE VARIETY

Chardonnay 100%

PRODUCTION AREA:

The grapes for this wine come from Madonna 

di Como, a hilly district east of Alba, about  

400 metres above sea level. The vineyard has  

an easterly exposure and the moderately  

loose-packed soil is prevalently calcareous  

and rich in grey marl. 

YIELD PER HECTARE

60 hectolitres

VINIFICATION

The grapes, picked by hand in boxes,  

are chosen from the part of the vineyard  

with the best exposure and soil composition.  

Pressing is direct and very soft. Alcoholic 

fermentation takes place in stainless steel  

tanks, without contact with the skins and  

at low temperature to preserve the scents  

of the grape variety. Contact with the fine 

lees lasts until bottling, the last stage of the 

process. A vintage wine, it expresses its best 

features in its its first years of life

ORGANOLEPTIC CHARACTERISTICS 

 Straw-yellow colour. The bouquet is rich 

with the scent of flowers and yellow fruits 

such as pineapple and apple. Its balanced 

acidity and good structure result in  

a pleasing freshness on the palate.  

Its particular mineral content makes it 

long-lasting in the mouth with a full-bodied 

finish.

FOOD PAIRING

Excellent as an aperitif, paired with white 

meat dishes and fish.

SERVING TEMPRATURE

12 °C

 

ALCOHOLIC STRENGTH

13.3 % vol


