Marchesi Incisa
Rollone

THE FACTS

COUNTRY: ltaly

REGION: Piedmont

APPELLATION: Monferrato

CEPAGE: 50% Barbera, 50% Pinot Noir

WINEMAKING: Vinified separately in steel vats then blended
and aged together.

AGING: Eight months in small oak barriques.

THE STORY

The Marchesi Incisa family holds roots in Piemonte dating
back to the 1400's. In the town of Monferrato, they grow
indigenous varietals demonstrating to the world how just
special they are. In the 1850's, Leopoldo Incisa came back
from his journeys in France with clones of Pinot Noir &
Merlot, planting them in the vineyards. These old vines
have developed their own beautiful characteristics as

/ well. Siblings Filiberto and Francesca now run the winery.

ROLLONE PHILOSOPHY: Above all, Marchgsi Incis.a seeks to
B TE showcase the beauty and fantastic terroir of Monferrato

o AREERA and greater Piemonte. They have aided in the resurgence

2017 of many indigenous varietals and stayed true to their

AZIENDA AGRICOLA i
MARCHEST INCISA DELLA ROCCHETTA heritage.

ROCCHETTA TANARO - 1T
PRODUCT OF ITALY

. e THE ADJECTIVES
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e Chi : OVERALL: Juicy & Structured
B L AROMAS / FLAVORS: Watermelon, Cranberry, Jasmine,
Black Currant, Pepper, Chocolate
MOUTHFEEL: Medium-Bodied, Dry & Crisp

THE SELLING POINTS

Terroir and Tradition meet for Philosophy in a Bottle
SUSTAINABILITY: Sustainable In Practice
PAIRINGS: Melon with Prosciutto, Summer Sausage
with Hard Cheese
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