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Cantine Bonelli

Bonarda

Frizzante
Amabile

Semi-sweet, slightly sparkling wine, pleasant and
delicate, with ruby red color and hints of violet and 100% Croatina
cherry and a medium-body.

DOC Colli Piacentini

Located in the Trebbia Valley, the one that connects the Po Valley to Genoa across the Ligurian
Apennines. This hilly area constitutes a balanced ecosystem of vineyards alternated to woodlands
and crops, making up a perfect model of biodiversity. The gravelly soil is the most ancient of all the
surrounding areas and is overlooked by majestic magmatic peaks such as the Pietra Parcellara. The
breezy and crisp climate, the soil properties and the expertise of man produce grapes with unique
aromas, then turned into truly authentic wines. Soil composition is mixed: the upper layer is clayey —
silty, the deeper layer is clay gravel and sandy gravel.

Fermentation of 5 to 7 days, depending on vintage, followed by secondary fermentation by Charmat
method for 2 to 4 months.

A delicious aperitif but also pairs with charcuterie, fruit tarts, strawberries and roasted nuts.

Anacleto Bonelli founded the winery in the mid 40s, right after the war. In what could be defined today
as a pioneering move, he built an activity that was extremely thoughtful of the surrounding territory by
creating a network of vine growers in the Trebbia Valley and producing a new, distinctive wine, which
reflected and valorized the peculiarities of the area: the Trebbianino Val Trebbia, produced with
autochthonous grapes.



