
Cantine Bonelli

Gutturnio
Superiore
Light ruby red, aromas of bright fruit with spicy

highlights and a dry and full-bodied palate.

60% Barbera

40% Bonarda (Croatina)

Appellation GUTTURNIO SUPERIORE D.O.C.

Vineyard 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.

Vinification Vinification of 7-12 days skin contact depending on the vintage. One-half ages for 4-6 months in

different capacity Slavonia oak casks, the other matures in stainless steel tanks. Release after April.

Pairing Pairs wonderfully with roasted white or red meats, pizza and barbecue.

Serving Serve at 58-62°F

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.


