
 
 
 

Majoli - Ruchè di Castagnole Monferrato doc 
 
 
This wine comes from a very little area around the village of  
Castagnole Monferrato and is made out of a rare autocton grape 
variety, slightly aromatic. 
  
Vine variety  Ruchè 100% 
 
Area of origin:  Village of Castagnole Monferrato – Majoli 
vineyard 
 
Number of plants per hectar:              6.000 
 
Production per hectar: 7000 Kg of grapes 
    5000 Liters of wine 
 
Vinification:  
With skin contact at controlled temperature for 10 days. Malolactic fermentation at controlled 
temperature. Aging of 6 months in inox tanks before filtration and bottling. 
 
Color:  
Intense ruby red with garnet red reflexes. 
 
Nose: 
Clean and rich of rose and strawberry aroma. 
Spicy and aromatic with hints of pepper. 
  
Taste:  
Very clean and fresh in the mouth, smooth and perfectly balanced. 
 
Best with:: 
Salami, seasoned cheese. 


