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“Un vino dal
nerbo viperino,

floreale e fresco…”
wrote the great Lui-

gi Veronelli about the
first thousand bottles of Vi-
etti Arneis.
It was September 15, 1967
when Alfredo Currado vini-
fied the first 100% Arneis
wine, another one of his
courageous innovations. To-
day with 2016 vintage, we
celebrate the 50th birthday of

this wine, a small dream that
came true and has flourished.
We are very proud to have
been pioneers in the develop-
ment and promotion of this
variety that is so important
for our area’s economy today.

The Roero is a region in the
North-East part of the
Province of Cuneo, located to
the West of the Tanaro river,
which divides it from the
Langhe region. Roero owes

its name to a noble family
from Asti that owned the ma-
jority of estates in the area
from the Middle Ages. His-
torically the Roero has been
linked to viticulture. While
the origins of the Arneis grape
have been lost, it remains the
region’s most representative
variety. It wasn’t until the
1960’s that Arneis was bottled
as a 100% wine, first with
the vision of Alfredo Currado.
On December 7, 2004, Roero

ROERO ARNE I S 1 9 6 7 - 2 0 1 6 : 5 0 t h V INTAGE

S
cr

ib
a

S
tu

d
io

/
m

ap
:

C
o

ns
o

rz
io

Tu
te

la
B

ar
o

lo
B

ar
b

ar
es

co
A

lb
a

La
ng

he
R

o
er

o

Arneis was officially recog-
nized as a Docg.

Today, the vines we use for our
Roero Arneis are approximate-
ly 25 years old. After destem-
ming and a soft pressing, a
slow fermentation begins with
temperatures that vary between
10 and 12 degrees Celsius.
The wine does not undergo
malolactic fermentation in or-
der to preserve the freshness
and typical notes of the variety.


