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Company legal name: Azienda Vinicola Palladino 
srl 

Brand history: Hailing from Guarene, Piero Palladino 

spent his youth in Alba, where he studied winemaking 

at the Istituto Enologico. He was employed as 

winemaker for a wine vendor in Biella, having moved 

there after the war. However, Piero did not cut ties 

with Alba and the Langhe. In the years following, his 

characterising resourcefulness led him to set up 

businesses in various sectors, before definitively 

arriving in the textile industry. However, wine 

remained his passion, one that he emphatically 

asserted at the first opportunity. In 1974, Piero bought 

the current Azienda Vinicola Palladino and entrusted 

its management to his cousin Maurilio, his subsequent 

business partner. 

Maurilio Palladino, together with his wife Domenica, 

managed the company for years, drawing inspiration 

from the principle of fidelity to tradition and the 

characteristics of the territory. Today his experience is 

combined with the enthusiasm of the new 

generation, who help to manage the cellar and to 

continuously research new markets. They include 

Maurilio's granddaughter Veronica, Alessandro and 

Margherita, Piero's granddaughter and daughter to 

Mauro Palladino, Maurilio's partner and cousin. Not to 

forget Luca and Matteo who provide invaluable help 

in the vineyard and in the wine cellar 

Winemaker name: Palladino Maurilio 

Key Facts 
Type: Red Wine 

Grape varietal(s): Barbera 100% 

Alc % on Lab Analysis: 13.33 

Alc % on label: 13.5 

Acidity %: 6.04 

Residual sugar: 0,10 

Vineyard 
Province:  

Appellation: Langhe 

Appellation history:  

Single vineyard or commune: Commune 

Commune name: Several Commune in the Barolo 
area 

Vineyard name:  

Vineyard history:  

Hectares (ha):  

Exposition:  

Year planted:  

Clones?  

Soil type: Calcareous and clay 

Trellis type or system: Gujot 

Harvest/Winegrowing 
Harvest method: By hand 

Organic: No 

Certified organic: No 

Weather conditions during growing season: 

Harvest date: September 30th 

Winemaking 
Sorting method: Manually 

Destemming method: Crush and destem 

Cold maceration:  

Type of yeast: selected yeast 

Punch down or pump over? Pump over 

Malolactic fermentation: Yes 100% 

Fermentation temperature:  

Post-fermentation maceration used:  

Vegan: No 
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Type of wood barrel: Slovenian Oak, 3.700 litres, 43 
years old 

Barrel cooper and forest, toast level of oak:  

Aging time in stainless tank or wood, etc.: 3 months 

Additional aging in bottle: 3 months 

Aging potential: 3 years 

Additional Winemaking notes:  Everyday wine, easy 
to combine with all kind of food

Tasting Notes 
Color: Ruby purple 

Aroma: Fresh Fruits 

Tasting notes: Crushed red fruit and stony minerals. Medium body with a lightly chewy feel and an intense bead of 
red-fruit flavor. Both easy to drink and elegant, it has a fruity nose with notes of blackberry, stawberry and cherry. 
The palate is well balanced, with a fresh, dry taste. 

Crushed red fruit and stony minerals. Medium body with a lightly chewy feel and an intense bead of red-fruit flavor. 
Both easy to drink and elegant, it has a fruity nose with notes of blackberry, stawberry and cherry. The palate is well 
balanced, with a fresh, dry taste. 

Food pairings: It adapts easily to any kind of food. 

Packaging and Packing Information 
Type of closure: Cork 

Bottle type and color (burgundy, bordeaux, renning, etc.): Light Albeisa 

Weight per bottle: Kg. 1,28 

Bottles per case: 12 pack (8.00 Euro Ex-Cellar or under per bottle /  8,00 Euro Ex Cantina o meno a bottiglia) 

Weight per case: 15.1 

Pallet configuration: 12-Pack: 56 cases / pallet 

Case dimensions: 

Length: 34.5 

Width: cm 6.45 

Height: 28,7 

UPC code: 696356002760 - 10-27-2021confirmed

COLA:  21195001000477 - confirmed 10-27-2021 

Bottling date: 27th October 2021 

Total quantity produced: 90 

Estimated U.S. bottle allocation: 15/20.000 Estimated 

release date for Enotec pick-up: 11-05-2021




