
Everything comes from Nebbiolo

Barbaresco 



TERRITORY 
PROTECTION
Safeguard and 

maintenance historic 
vineyards and 

territory.

WINEYARD 
BIODIVERSITY

Encourage 
settlement of insect 
pollinators through 
the grassing of the 
vineyard during all 

the vegetative 
phases.

GUARANTEED AND 
TRANSPARENT 

SUSTAINABILITY
Practicing Organic.

SOCIAL 
COMMITMENT
Development 

projects in favor of 
the community with 

the goal of doing 
business in a shared 
and inclusive way.

TRADITION, 
RESEARCH AND 
SUSTAINABILITY
Be aware of the 

impact generated by 
own business in order 

to implement 
sustainable actions 
aimed at preserving 
the territory and its 

history, for the future 
generations.

REDUCE – REUSE – 
RECYCLE

Giving impulse to the 
circular economy by 
adhering to projects 
aimed at reducing 

the waste produced 
and choosing 

packaging and 
packing material that 

respects the 
environment.

Massimo Rattalino
Italy, Piemonte



https://www.massimorattalino.it/en/the-places/


WINES:
Yields are controlled and harvest is manual to 
guarantee the quality of the grapes. This is the 
philosophy of Massimo Rattalino excellent 
wines can only be obtained from an excellent 
raw material.
Work in the cellar gives continuity to what 
happens in the vineyard. Fermentation takes 
place mainly in steel, while aging in large 
Slavonian oak barrels is our choice to enhance 
the elegance of our wines. Only for the more 
structured Barbaresco and Barolo the large 
barrel is accompanied by a passage in tonneau 
which, thanks to a slow oxygenation, gives soft 
and pleasant tannins.





VINEYARD is twenty-five years old, and it is located in the 
prestigious Barbaresco territory, at 240 meter above sea level.
Vinification in stainless steel vats with the submerged cap method 
and maceration on the skins for about thirteen days. the 
fermentation temperature is kept at around 28 °C. The malolactic 
fermentation occurs at the end of alcoholic fermentation and after 
the drawing off.
The the aging is for two years in 20 hl oak barrels followed by six 
months in the bottle. 
A complex wine, dry and ethereal wine with an intense garnet color. 
The nose has fragrant notes of roses and violets together with sweet 
spices and a touch of cocoa. In the mouth, it is harmonious and soft 
yet gifted with firm and noble tannins and a good long finish.

MASSIMO RATTALINO
BARBARESCO “QUARANTADUE” DOCG 



VINEYARD is twenty-five years old, and it is located in the 
prestigious Barbaresco territory, at 240 meter above sea level.
Vinification in stainless steel vats with the submerged cap method 
and maceration on the skins for about thirteen days. the 
fermentation temperature is kept at around 28 °C. The malolactic 
fermentation occurs at the end of alcoholic fermentation and after 
the drawing off.
The the aging is for over 24 months in 20 hl oak barrels followed by 
six months in the bottle. 
A complex wine with great harmony; obtained from Nebbiolo 
grapes grown in the limited production area called Curra. The color 
is bright, ruby red with orange reflections. Enveloping nose with 
floral notes of rose and violet, mint, spices and licorice. Dry and 
elegant taste, ample and persistent.

MASSIMO RATTALINO
BARBARESCO CURRA`“OTTANTADUE” DOCG 



MASSIMO RATTALINO
BAROLO MONVIGLIERO “NOVANTADUE” DOCG
The vineyard is 30 years old, located in the town of Monforte 
d'Alba, at an altitude of 360m above sea level. The soil is a mix 
of limestone and clay, fully exposed to the south.
The vinification is conducted in stainless steel tanks, with the 
emerged cap system and maceration of approximately 20 days. 
The fermentation temperature is controlled and maintained at 
around 28 ° C. After the malolactic fermentation, the wine is 
put in wood tanks for the aging. 
The wine age from 32 to 36 months, depending on the vintage, 
then a minimum of 6 months in bottle. 
This Barolo has a very structured and dry and powerful profile, 
which shows an intense ruby red color with brick red shades. 
On the nose clear ripe red fruit notes and black pepper, with 
hints of wild berries. In the mouth it is warm and persistent 
with tannins that are vibrant and balanced. 



Product  Information:

AZIENDA AGRICOLA CAMPARO 
 

ara Drocco, a millennial generation behind an Organic/Vegan Barolo is 
following the footsteps of her father Mauro, producing exceptional wines. 
Camparo have been dedicated to wine-growing for generations, following 
a production philosophy that has always been founded on the values of natural management of 

the soil and the uncompromising wholesomeness of the winemaking process, since the 90’s. The 
organic process has always been a distinguishing feature of production at Camparo, which followed 
a natural approach to the land and winemaking before organic even existed as a category. In the 
year 2000 Mauro harnessed these intrinsic values by taking the major step of obtaining “organic 
farming” certification, becoming one of the first in the Langhe area. 
 

Wine Code Winery Wine Vintage Case Price 
Case 

Price 
Bottle 

R0054PI14 Camparo Langhe Rosso DOC 2019 750/12 204.00$ 17.00$ 
W00104PI14 Camparo Langhe Bianco DOC 2019 750/12 204.00$ 17.00$ 
R0053PI14 Camparo Diano d’Alba DOCG 2020 750/12 204.00$ 17.00$ 
R0053PI14 Camparo Nebbiolo DOC 2018 750/12 264.00$ 22.00$ 
R0053PI14 Camparo Barolo "Boiolo" DOCG 2016/2017 750/6 264.00$ 44.00$ 
 

 

 
TENUTA TAMBURNIN 
 

enuta Tamburnin dates back to the late 18th century and is located in 
Castelnuovo Don Bosco, which is widely known as “The Land of Saints and 
Wine.” A long, majestic avenue of acacia trees serve as the entrance to 

Tenuta Tamburnin. Historically, the pruned branches of these acacia tress were 
once used as support poles in the vineyards.  
 

Wine Code Winery Wine Vintage Case 
Price 
Case 

Price 
Bottle 

R0012PI14 Tamburnin  Freisa d'Asti DOCG 2014 750/6 94.50$ 15.75$ 
R0010PI   Tamburnin  Red/ White Vermuth  NV 750/6 162.00$ 27.00$ 

 
MASSIMO RATTALINO 
 

assimo Rattalino is located on one of the most 
prestigious hills in the Barbaresco area. They 
dedicate almost the entire production to this 
noble and versatile grape which is the main 

grape variety of Piedmont: Nebbiolo. Noble and austere vine that has so much to tell and that, only 
through great care, can express itself with elegance and longevity. This is Massimo Rattalino's 
philosophy: excellent raw material, careful management of the vineyards, manual harvest to 
successfully made and enhance the kings of Langhe: Barolo and Barbaresco.  
 

Wine Code Winery Wine Vintage Case Price 
Case 

Price 
Bottle 

R0146P18 Massimo Rattalino Barbaresco “Quarantadue” DOCG 2018 750/6 198.00$ 33.00$ 
R0146P16 Massimo Rattalino Barbaresco “Quarantadue” DOCG 2016 750/6 234.00$ 39.00$ 
R0146P15 Massimo Rattalino Barbaresco “Quarantadue” DOCG 2015 750/6 264.00$ 44.00$ 
R0145P14 Massimo Rattalino Barbaresco “82” - Currà DOCG 2014 750/6 264.00$ 44.00$ 
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Winery Wine Vintage 
Case 

Size 

N. bottles 

available  

GOMBA Barolo “Boschetti” DOCG 2015 750/6 6 

GOMBA Barolo Riserva DOCG  2013 750/6 84 

GOMBA Barolo “Bricco San Pietro” DOCG  2014 750/6 48 

GOMBA Barolo Riserva DOCG  2012 750/6 60 

GOMBA Barolo “Jil Sorì DOCG 2011 750/6 24 

GOMBA Barolo "Jil Sorì" DOCG 2008 1.5 lt 6 

GOMBA Barolo “Boschetti” DOCG 2002 750/6 6 

GOMBA Barolo “Boschetti” DOCG 2000 750/6 6 

GOMBA Barolo “Boschetti” DOCG 1996 750/6 6 

GOMBA Barolo "Jil Sorì" DOCG 2017/2019 1.5 lt 9 

GOMBA Barolo “Jil Sorì DOCG 2017/2019 3.0 lt 7 

	 	 	 	 	 
PROVOLO Amarone della Valpolicella DOCG 2008 750/6 12 

	 	 	 	 	 
RATTALINO Barbaresco “Quarantadue” DOCG  2018 1.5 lt 6 

RATTALINO Barolo Docg “92 Monvigliero” 2015 3.0 lt 5 

	 	 	 	 	 
La Palazzetta Brunello di Montalcino Riserva 2012 750/6 4 

La Palazzetta Brunello di Montalcino DOCG 2015 1.5 lt 3 

	 	 	 	 	 
Cantina 

Tudernum 
Sagrantino di Montefalco 2011 750/6 60 

	 	 	 	 	 
 

 

 

 

a’ dei Mona is a wine project that started in 2017 and is founded by Andrea Semprebon and 

Christian Simionato, owners of Alwaysgood Wines Import and Distribution. The project is based 

on a principal fundamental: produce wine with only grapes that respect environmental 

sustainability and the work of all our farmers. We first started in Chianti, supporting the job of 

Lorenzo, a talented young winemaker. In 2020, we started to support the Simionato’s family in 

Padova (Venezia DOC) that produces an incredible Pinot Grigio.	New wines in the future will come, 

always and only	with producers who respect our philosophy. 

 

Wine Vintage Case Price Case 

Pinot Grigio DOC 2021 750/12 144.00$ 

Chianti DOCG 2019 750/12 156.00$ 

Supertuscan “Tenuta Leoni” NV 750/12 204.00$ 

C 


