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‘I was born in the little town of Canelli, 
in Piedmont, halfway between Langhe 
and Monferrato wine growing regions.  
The rolling hills are bursting with 
vineyards where you can’t help but 
‘breath in’ the wonderful scent of the 
harvest…’  

In this ideal location for grape growing, 
Gabriele ’s vineyards , scattered 
throughout the best of the Langhe and 
Roero regions, flourish with regional 
varietals of distinct quality: Moscato, 
Arneis, Nebbiolo, Barbera, as well as 
others.
 

His pure affection for wine, arts and great food brought him back to his roots, back 
to where his family has made their home for generations. It is here, in the Langhe 
and Roero that he grows his vineyards and dedicates his passion to bringing 
excellent quality wines to international markets with pride. After years in the wine 
world, working for major producers, he left the rat race for a more authentic way 
of life. Attention to details is the cornerstone of his business- the land, the sun, the 
care in the  fields, these are the building blocks on which to build quality wines.  
Absolute minimal use of pesticide treatments- all these elements combined to 
offer unique wines that have the richest aromas and flavors. These are wines 
capable of seducing and expressing great emotions. And who doesn’t enjoy a 
spirited seduction from time to time?     It all depends on where you want to go.

Gabriele Scaglione    Via Massimo d’Azeglio 8   14053 Canelli, Italy  info@gabrielescaglione.it    
gabrielescaglione.it
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100% Roero Arneis


Stainless steel
13 % alcohol

12/750 ml. case
1160 cases produced

Scaglione strips down the rigidness of the traditional 
stuffy label and says it like it is. He is a firm believer 
that wine should be an approachable adventure. 
Gabriele Scaglione’s Roero Arneis "Excellent with 
fish and ..."  label says it all. A simple yet complex 
wine: clean, freshly budding and classic. This wine is 
jovial, ready for merrymaking. Made from hand-
picked grapes in his meticulously cultivated 
vineyards located in the Roero growing zone. Roero 
Arneis is the only indigenous white grape of 
Piedmont.  

From it’s straw yellow color to it’s delicate nose of 
white flowers and fruits this is a wine that should be 
enjoyed everyday. This Roero Arneis is fresh, dry, 
lightly herbaceous with a playful persistents that 
keeps a smile on your lips.

Pair this youthful wine with lighter seafood dishes, 
oysters and crustaceans. Also appreciate it with 
cheese and white meats and, as always, with people 
you cherish.
 


       Roero Arneis “Ottimo con il Pesce e….”  





Wine   : ROERO ARNEIS “Ottimo con il Pesce e….”
Appellation  : Roero Arneis DOCG
Grape varietal : 100% Roero Arneis
Area of origin : Corneliano 
Age of vines : Average age 15-20 years old
Altitude  : 300 meters above sea level
Soil   : Sandy, calcareous  soil
Harvest  : September10-15
Yield per hectare :10 tons
Vinification  : De-stemming and soft pressing of the grapes. Fermentation in temperature 

    controlled stainless steel tanks The wine remains on the lees for 6 months 
      before bottling.

Aging  : Aging in steel tanks for 10 months and another 2 in the bottle.
Production  : 14,000 bottles
Color   : Straw yellow with Amber reflections
Nose   : Delicate nose of white flowers and fruits 
Taste   : Fresh, dry, lightly herbaceous. Persistent
Alcohol  : 13 %
Bottle  : Bordeaux
Stopper  : Natural cork
Size   : 12/750ml 
 

Suggested retail price:  __________





       Roero Arneis “Ottimo con il Pesce e….”  
    Gabriele Scaglione                                             Piedmont

                      Canelli, Italy
 



!


100% Roero Arneis


Stainless steel
13 % alcohol

12/750 ml. case
670 cases produced




Gabriele Scaglione swims against the tide with this 
one. 


It originates from very ancient soil, millions of 
years old. The soil contributes to make intense, 
austere, refined and elegant wines, able to age and 
improve with time.


Intense straw yellow color,  Ostinatamente 
(Stubbornly) has a slight amber glow that catch the 
sunlight brilliantly.  It’s a Roero Arneis that 
necessarily does not need to be drunk while still 
young- give it time. The nose is eager, but graceful, 
with hints of flowers and fruit-reminiscent of a 
summer’s walk  on a country road.  The crisp flavors 
of fresh herbs with subtle hints of flowery fruit is 
most refreshing. Despite its delicate nature, it is full 
bodied with a notable persistence and a soft finish.


This ‘little rascal’ goes nicely with a light antipasti, 
fish, as the label hints, simply prepared and 
Crustaceans, as well as regional asparagus dishes 
from Alba and medium and well seasoned cheese .
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Wine   : “Ostinatamente”  (Stubbornly) Roero Arneis
Appellation  : Roero Arneis DOCG
Grape varietal : 100% Roero Arneis
Area of origin : Hills of Corneliano 
Age of vines : Average age 20 years old
Altitude  : 320 meters above sea level
Soil   : Sandy, calcareous  soil
Harvest  : September10-15
Yield per hectare : 6 tons
Vinification  : De-stemming and soft pressing of the grapes. Vilification of the must at a 

               controlled temperature in stainless steel. Fermentation on yeast for 30 days. 
Aging  : Aging in steel tanks for 10 months and another 2 in the bottle.
Production  : 8,000 bottles
Color   : Straw yellow, with light amber notes 
Nose   : Intense, wide, delicate and characteristic of white flowers and fruits, honey.
Taste   : A serious wine, fresh and dry, very long finish. 
Alcohol  : 13 %
Bottle  : Bordeaux
Stopper  : Natural cork
Size   : 12/750ml 
 

Suggested retail price:  __________
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100% Barbera d’Alba


18 month oak
14 % alcohol

12/750 ml. case
900- 1,000 cases produced




Through his wines and with a bit of humor, Gabriele 
Scaglione talks of fairy tales and dreams to defuse and 
even eliminate some rigid schemes that wine most 
often carries with it. Nevertheless, Gabriele’s wines 
express in a very clear and distinct way the 
characteristics of the soil and of the peculiarities of the 
vines.

‘The Four White Rabbits” is fresh and fragrant in it’s 
youth. Given time this Barbera d’Alba, is enhanced with 
hints deep  ripe plums and juicy berries. Dry, full and 
well structured with the perfect amount of oak.  This 
Barbera will not club you over the head. ‘Quattro 
Conigli’ gracefully walks the tightrope between sweet 
fruit and mouthwatering acidity. A classic Barbera 
d’Alba, produced from the grapes of single vineyard in  
d’ d’Alba, low yield, harvested by hand.

Perfect for many of your favorite foods, especially those 
favorites that tend to be rich and fattier.  lasagna, 
risotto, roasted and grilled red meats with porcini 
mushrooms, seasoned cheeses, but also serve it with 
pizza with roasted red peppers and artichoke hearts or 
a light meal of Minestrone soup.

The name?  It comes from the white rabbit of Alice in 
Wonderland.  And why not four of them….



“I Quattro Conigli Bianchi” Barbera d'Alba           Canelli, Italy
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Wine   :  “I Quattro Conigli Bianchi” Barbera d'Alba  ‘the Four White Rabbits’   
Appellation  : Barbera d’Alba DOC
Grape varietal : 100% Barbera d’Alba
Area of origin : Canale d’Alba
Age of vines : Average age 25-30 years old
Altitude  : 300 – 340 meters above sea level
Soil   : Chalky clay 
Harvest  : Late September – early October
Yield per hectare : 9 tons
Vinification  : Controlled temperature and daily pumping
Aging  : 18 months in oak barrels
Production  : 11,000-12,000 
Color   : Ruby red with purple highlights
Nose   : Fresh and fragrant, fruity and young with aging this is enhanced with hints 

               of plum and berries
Taste   : Full dry and well structured
Alcohol  : 14 %
Bottle  : Bordeaux
Stopper  : Natural cork
Size   : 12/750ml 
 

Suggested retail price:  __________
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50/50 Nebbiolo & Barbera


24 months oak barrels

13% alcohol
12/750 ml. case

915 cases produced



Scaglione is an independent-minded and quietly 
humorous character, with a deep understanding of 
his native Piedmont. This blend of Nebbiolo and 
Barbera, aged for two years in oak, is guaranteed to 
slow down your pace of life for a little while.

"It all depends on where you want to go" is Gabriele 
Scaglione’s first wine- the wine which lead him back 
to Piedmont. 

He presents a wine that is pleasantly spicy with notes 
of leather, tobacco and herbs- a darn good drink. 
Equal parts Nebbiolo and Barbera, ‘Tutto Rosso’ holds 
true to the characteristics of these grapes- rich, well-
balanced, soft and persistent. Deep, ruby  red color 
with slight hues of garnet trap the sole. The delicately 
ethereal nose of balanced intensity- soft ripe fruit and 
light spices fetter you to the glass. Rich, well-balanced, 
soft and persistent; respectful.

Serve with  antipasti or Pappardelle with Lamb Ragù 
and a dollop of fresh ricotta and chopped mint. Perfect 
for beef tenderloin with fresh herbs and mushrooms,  
as well as, stronger aged cheeses.




	  	  
	  




Wine   : “Tutto dipende da dove Vuoi Andare” Langhe Rosso DOC

    "It all depends on where you want to go"
Appellation  : Langhe DOC
Grape varietal : Nebbiolo 50% - 50% Barbera d'Alba 
Area of origin : Castagnito 
Age of vines : 30 years old
Altitude  : 300 – 340 meters above sea level
Soil   : Chalky clay soil
Harvest  : Late September and mid-October
Yield per hectare : 9 tons 
Vinification  : De-stemming, crushing by machine. Red wine vinification with temperature 

               control and daily pumping. Maceration of 5-6 days. 
Aging  : 24 months in oak barrels  and 10-12 months in bottle.
Production  : 11,000 bottles
Color   : Deep ruby red with slight garnet hue.
Nose   : Balanced, intense, delicately ethereal, with hints of ripe fruit and spices.  
Taste   : Rich, well-balanced, soft and persistent. Hints of spices recognizable. 
Alcohol  : 13 %
Bottle  : Bordeaux
Stopper  : Natural cork
Size   : 12/750ml 

Suggested retail price:  __________
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100% Nebbiolo


24-30 months in oak

14 % alcohol
12/750 ml. case

1000 cases produced



Corte Regia is the name that today identifies a 
range of classic wines such as Barolo, Dolcetto, 
Barbera and Moscato, that Gabriele Scaglione 
produces and vinifies in a joint venture with a 
private grower, out of 12 hectares of private 
vineyards located in the areas of Barolo, Monforte, 
La Morra, Grinzane Cavour and Castiglione Falletto.

Barolo is the Italian wine of excellence Unique in its 
great expression of vigorous harmony, unique for 
the feelings that can evoke, unique for class and 
great elegance.

Barolo is often called “a wine for intellectuals.” 
‘Canaja’ is one you will take pleasure in pondering 
over. Reflect in the garnet red color, take not of the 
orange hues. The bouquet is intense and very 
pleasing. Elegant. One could easily get preoccupied 
purely inhaling this rich Barolo. Put the glass to 
your lips, take a small sip- dry, full, robust, exacting 
with a velvety mouth feel. Pure harmony.

Take your time with your dinner- stews, grilled veal 
chops with porcini mushrooms, roasted lamb with 
eggplant, raw meat with truffles as well as seasoned 
chesses. Aim high and enjoy.
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Wine   : BAROLO “Canaja” 
Appellation  : DOCG
Grape varietal : 100% Nebbiolo
Area of origin : The grapes come exclusively from the finest vineyards of La Morra, Monforte d’Alba, 

    Castiglione Falletto
Age of vines : Average age 24 years old
Altitude  : 350 meters above sea level
Soil   : Clay and limestone
Harvest  : October 10-20
Yield per hectare : 8 tons
Vinification  : Maceration on the skins for about 30 days. After 6 days of maceration with pumping 

    at least twice a day to improve the extraction of color and varietal aromas. Proceeded with 
    submerged cap maceration for 20/25 days. After malolactic fermentation, passed to 
    wooden barrels for 24/30 months.

Aging  : 3 years of which 2 years in Slovenian oak barrels and in bottle 
Production  :12,000 bottles
Color   : Garnet red with orange reflections
Nose   : Ethereal, pleasant, intense 
Taste   : Dry, full, robust, austere but velvety and harmonious
Alcohol  : 14 %
Bottle  : Albeisa 
Stopper  : Natural cork
Size   : 12/750ml 
 
Suggested retail price:  __________
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100% Moscato d’Asti

5.5 % alcohol
12/750 ml. case
600 cases produced
 
 


Scaglione’s golden straw colored Moscato d'Asti is 
a delectably aromatic wine. The native grape 
variety is mainly grown and distributed in the 
hills between  Langhe and Monferrato. Beldus 
Moscato d’Asti originates from a single vineyard 
located in the commune of Cassano Beldo.

A little taste of Asti in every sip- 
flowers of sage, orange, acacia, lime and 
Mediterranean fruit. This is a balanced treat, 
sweet and inviting tastes. A harmonious lightly 
sparkling and refreshing wine.

Drink it chilled as an aperitif. Perfect fit for all the 
cakes, also fresh and dried biscuits. Excellent with 
zabaione, tiramisu and fresh fruits. 
 


Moscato d'Asti “Beldus”       





Wine   : Moscato d'Asti ‘Beldus”
Appellation  : DOCG
Grape varietal : 100% Moscato d’Asti
Area of origin : Cossano Belbo 
Age of vines : Average age 40 years old
Altitude  : 400 meters above sea level
Soil   : White sand, marble and clay
Harvest  : August 30 – September 5
Yield per hectare : 10 tons
Vinification  : The grapes are hand-picked and carefully selected, they are immediately 

                           sent to the winery. Gentle squeezing, cooled and filtered. 
Bottling  : The second fermentation takes place in an autoclave for natural  

               fermentation. Bottling is done with isobaric filler 
Production  : 7,200 bottles
Color   : Straw yellow with golden reflections
Nose   : Aromas of flowers of sage, orange, acacia, lime and Mediterranean fruit. 
Taste   : A balanced sweet and inviting taste that is true to the nose. Harmonious. 
Alcohol  : 5.5 %
Bottle  : Champagne 
Stopper  : Natural cork and cage
Size   : 12/750ml 
 
Suggested retail price:  __________
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