
Orsolani
Piedmonte, Italy

Erbaluce di Caluso Spumante docg
VINTAGE METODO CLASSICO ERBALUCE SPUMANTE 
AT  I T ' S  B E S T,  A  D R E A M

The first fermentation is partly in wood barrels,  
whi le the second fermentation in bott le
RIPE AROMAS of bread crust and dried fruit tones

HIGH-DENSITY MOUTHFEEL W/  HONEY, 
HAZELNUT & MINERAL NOTES
PAIRING: POPCORN & 
A GOOD  MOVIE (yup!), 
SEAFOOD, LOBSTER, LIFE, 
AND LOVE!
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Orsolani
Piedmonte, Italy

Erbaluce di Caluso “La Rustia” DOCG

Small farm  with big values! 
FRESH WILDFLOWERS N’ HAY
mouthy weight  & precise as your accountant
AT T R A C T I V E  S E D U C T I O N
OF HONEY WITH OUT SWEETNESS
THIS IS THE WINE YOU ARE LOOKING FOR

PAIRING: FISH RISOTTO,
CALAMARI, ARTICHOKES,
FRIED FISH , BLUE CHEESE.
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Orsolani
Piedmonte, Italy

"Acinisparsi" Canavese doc
BARBERA + NEBBIOLO  = LOVE

G O O D  R I P E N E S S  O F  T H E  F R U I T,  
ELEGANT AROMAS OF BLACK CHERRY
RIPE PLUM, SOFT SCENTS, SPICE 
& A BUNCH OF CHERRY FUN

PAIRING: LIGHTER STYLE FARE,
PASTA, RICE , & SOME GOOD 
OLD MEATS, ETC!
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