CASTELLO DI VERDUNO PELAVERGE ‘BASADONE’
REGION: PIEDMONT


SUB: VERDUNO PELAVERGA DOC
BODY: LIGHT
DECANT: NO
VARIETAL(S): 100% PELAVERGE PICCOLO 

FOOD PAIRINGS: VERATILE, LIGHTER DISHES
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When Gabriella Burlotto and Franco Bianco married they brought together two families with rich histories of producing wines in the Langhe. The Burlotto clan has long produced Barolo and Pelaverga in Verduno, where they have blocks in some of that commune’s finest vineyards. The Bianco family comes from Barbaresco, where they have holdings in the historic Rabaja and Faset crus.

The tiny Verduno or Verduno Pelaverga appellation is perhaps Italy’s smallest: the wine is made from the rare Pelaverga grape exclusively in the hamlet of Verduno, within the Barolo zone. Used in blended wines since the 18th Century, and bottled as a single-grape wine since the 1920s, Verduno Pelaverga finally achieved DOC status in 1995. 

The wine’s label depicts one of the many poppy flowers which bloom among Castello di Verduno‘s Pelaverga vines. 
Local’s believe both the flower and the grape possess aphrodisiacal properties, hence the name Basadone or baciadonne in Italian, the “lady kisser.” 
