GUIDOBONO ARNEIS
REGION: PIEDMONT 

SUB-REGION: ROERO ARNEIS DOC
BODY: LIGHT
DECANT: NO
VARIETAL(S): 100% ROERO ARNEIS
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The vineyards are planted in Clay-limestone soil, harvested in mid-September, and are stainless steel fermented and aged. Approximately 350 cases of this Arneis are produced.

Dreaming of one day being able to produce Barolo, the Faccenda family purchased this winery in 2003. The vineyards lie just outside of Monforte, (in Barolo) the vines are 30/40 years old, and the soil of limestone composition. Guidobono’s wines are textbook interpretations of the indigenous grapes of the Langhe. Fruit driven, juicy, soft and rich are the two Barbera, austere yet approachable the Nebbiolo, structured and traditional the Barolo.

Arneis loosely translates into ‘rascal’ as it is a very difficult vine to cultivate. Once on the brink of extinction, it has been brought back to consumer consciousness by a handful of producers in Piedmont. An excellent alternative to Sauvignon Blanc and other crisp, unoaked whites, examples are well known under the Roero DOC.
