
  

LA CASACCIA 
GRIGNOLINO DEL MONFERRATO 
CASALESE ‘POGGETO’ 
100% Grignolino. Airy bouquet, light, 
reminiscent of roses & spices, with a 
characteristic raspberry & strawberry aroma; 
typical almond aftertaste. Organic. 

 

Tasting Note:  Shelf Talker: 

100% Grignolino. Clear bright ruby color, tending to rosé. Airy bouquet, light, reminiscent of roses and spices, with a 
characteristic raspberry and strawberry aroma. Typical almond aftertaste. Pairs well with starters and main courses made with 

white meat or cheese, salads and vegetable dishes. This is a rare red wine that can be served with fish. Organic. 

Poggeto comes from Poggio which means the top of the hill, where Grignolino grapes grow better. The vineyard is in Cella 
Monte, Monferrato, Piedmont, Italy. The soil is limestone and sedimentary soil. South and south-east exposure at 300m 

altitude. Fermentation on the skins for 3-4 days. Free-run without pressing the skins. Grignolino is a very tannic grape variety   so 
with a short skin contact they create a balanced and delicate wine. Aged in steel tanks and bottled after 7-8 months. 

La Casaccia embodies the notion of Family Winery better than most: each member of the Rava family contributes to the 
day's work with an infectious enthusiasm and joy. Elena and Giovanni met at the University of Torino while working on their 

agricultural degrees, and were determined to return to Elena's family lands, those farmed by her parents and 
grandparents, to raise their children, Margherita and Marcello. The picturesque holdings in Monferrato Casalese, a mere 20 
acres of gently rolling hills interspersed with vibrant wildlife, are planted on calcareous sands and chalky limestone: ancient 
shallow seabed that reflects bright white in the direct Piemontese sun. Organics have always been at the core of Elena and 
Giovanni's enterprise: they began certification immediately upon their arrival in 2001 and were fully organic by 2003. Their 

eco-friendly operation utilizes solar energy, captured rainwater, and even wood stove heating - renewable top to bottom. 
The acreage is rife with fruit and nut trees (some especially impressive wild cherries included) and all manner of animals. 

Their cellar, a UNESCO World Heritage Site, is a hand-carved 18th-century relic, a network of tunnels and caves under the 
estate. It's dark, still, cold, and yet serene and magically atmospheric in these passages - the perfect place for wine 

production and storage. Indeed, the lattice of chalk corridors has been used as a winery since it was carved in the 1700's.  
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