PODERI VAIOT
ESTATE HISTORY
In 2001 after years of learning the family secrets from their
father, Franco, Daniele and Walter Casetta began forging
their own path in the wine world using their father’s vision as
a guide. By studying, experimenting and combining passion
with innovation, they have found a unique and distinctive style.
The vineyards and hills of the Roero, where Poderi Vaiot is located, stretch out as far as the eye can see, alternating with
picturesque ravines, castles and old villages. This historic region of Piedmont straddles the provinces of Cuneo, Asti and
Torino, and was recognized as a UNESCO World Heritage site
in 2014.
Safeguarding this historic land and environment is important
to Poderi Vaiot, where winegrowing traditions have always
sought to establish equilibrium between man and nature.
Most of the work is done by hand to preserve the land’s natural biodiversity. Many wild herbs grow in Poderi Vaiot’s estate
vineyards. They are beneficial to the ecosystem and to health,
and the intention is to protect them, rediscovering their uses
and properties.
Poderi Vaiot’s wines reveal the Roero. In every sip of wine
there is an aspect of this prime terroir for both their red and
white DOC and DOCG wines. These are diverse wines that
suit any occasion while still expressing the qualities that are so
unique to the Roero.
APPELLATION: Alba and Roero, Italy
VARIETAL(S) GROWN: Roero Arneis, Barbera d’alba, Nebbiolo
SOIL TYPE: Clay and limestone
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ROERO ARNEIS: Fresh and delicate with fragrant chamomile and white peach on the
nose. The palate follows through with flavors of lemon curd and pear balanced by vibrant
acidity.
GRAPES: 100% Arneis
REGION: Piedmont

AGING: 6 Months in stainless steel tanks

BARABERA D'ALBA: Dense with great depth, ripe and round with hints of plum, berry
and dried flowers. Notes of pepper and exotic spices linger on the fine grained finish.

GRAPES: 100% Barbera
REGION: Piedmont

AGING: Apricot wood casks

NEBBIOLO D'ALBA: Aromas of plum, blackberry and cherry overtones, with an edge of
black pepper. Smooth and full on the palate with a lengthy finish and juicy acidity.
GRAPES: 100% Nebbiolo
REGION: Piedmont
AGING: 8 months in large cherry wood casks and 1 month in bottle
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