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The section of a tree trunk: this is the graphic sign, which is essential 
and polysemous at the same time, through which the winery expresses 
its own identity. The tree symbolizes the unavoidable link with the 
nature and the Roero, a belonging territory still largely covered by 
woods. The irregular and concentric lines represent a development 
which is not always easy but it is constant and solid.

Originated from a common unit, Calorio family and winery have 
grown and changed considerably over the last seventy years. Only 
few tangible memories remain linked to the agriculture of survival 
of the beginning; however, the attachment to the roots, the passion 
and the desire to improve, will always continue to characterize 
Calorio’s name over the years to come.





The winery “Fratelli Calorio” takes its name from the family-run 
business established in 1973. In that year Pier Vittorio, helped by 
his younger brother and afterwards by his wife Olga, gave a wine-
making direction to his father’s work which, up to that moment, was 
focused not only on the cultivation of vineyards but also on fruit trees 
and arable crops. Over the years, the company has kept a mixed 
structure, both agricultural and commercial, producing wine with 
grapes coming from the estates and with purchased grapes. This, 
pursuing a single objective: producing wines able to enhance, at the 
same time, the characteristics of the vineyards and the peculiarities of 
the territory of origin, the Roero.

Since 2011, the winery is managed exclusively by Andrea, Pier Vittorio’s 
son, who, after his studies and the first years of experience and trials 
decided to reshape the company by improving the work in the vineyard 
and the organization of the cellar. Through the strenght of the family 
tradition aimed at the respect of the product, Andrea started a renewal 
process based on the opening to new markets and, above all, on the 
better quality of wines through lower yields in the vineyard and the use 
of modern wine-making techniques. This committment is highlighted by 
a completely renovated corporate image which can represent the curreny 
identity of the winery.



denominazione di origine controllata e garantita
ROERO
C A S E T T E

SOIL
sandy, clay with considerable presence of fossil shells

GRAPE VARIETY
nebbiolo

MUNICIPALITY
Montà

EXPOSURE
South

GRAPE HARVEST
October - hand picked in small boxes

VINIFICATION AND AGEING
grapes destemming and pressing - fermentation in stainless steel tanks for 
20 days with frequent pumping over and marc pressing - ageing in oak 
barrels of 25 hl. for 18/24 months - further ageing in bottle for 8/12 months

ORGANOLEPTIC PROFILE
colour: ruby red with light garnet hues
aroma: rich in bouquet, distinct and delicate with hints of red berries 
(mainly rose and raspberry) and great concentration of spices
taste: full, warm and harmonious, with elegant and silky tannins, 
light minerality and excellent flavour, vegetal notes, finish with long, 
persistent and slightly tannic aftertaste

SERVING TEMPERATURE
18 - 20 °C

RECOMMENDED PAIRINGS
TAST Y FIRST COURSES, MEAT DISHES (ROASTED AND BOILED MEATS) AND MATURE CHEESES



denominazione di origine controllata e garantita
ROERO ARNEIS

SOIL
sandy with considerable presence of fossil shells

GRAPE VARIETY
arneis

MUNICIPALITY
Montà

EXPOSURE
East, South

GRAPE HARVEST
first half of September - hand picked in small boxes

gentle pressing of the grape - fermentation in stainless steel tanks 
for 15 days at 13/15 °C - refinement on thin lees - bottled the spring 

following the harvest

colour: straw yellow with greenish hues
aroma: fresh, harmonious, with delicate notes of white peach and passion 

fruit, delicate and slightly vegetal nose
taste: intense, fresh and aromatic with an excellent sour-sweet balance, 
increasing notes of ripe yellow melon and minerals, persistence of smooth 

sensations and citrine nuances

VINIFICATION AND AGEING

ORGANOLEPTIC PROFILE

SERVING TEMPERATURE
12 - 13 °C

RECOMMENDED PAIRINGS
APERITIFS, FINGER FOOD, APPETIZERS, FIRST COURSES, FISH, WHITE MEAT AND PIZZA

K A L I P È



denominazione di origine controllata
BARBERA D’ALBA

SOIL
clay, calcareous

GRAPE VARIETY MUNICIPALITY

GRAPE HARVEST
beginning of October - hand picked in small boxes

ORGANOLEPTIC PROFILE
colour: intense, deep purple red
aroma: intense, with hints of red berries, ripe and dry plum, roasted and 
spicy notes
taste: powerful and fill-bodied, notes of cherry, the finish is long and 
persistent

SERVING TEMPERATURE
18 - 20 °C

RECOMMENDED PAIRINGS
FIRST COURSES, ROASTED AND GRILLED MEAT, SEMI-MATURED CHEESES

S. Stefano Roero - Castellinaldobarbera
EXPOSURE
South, South / West

VINIFICATION AND AGEING
grapes destemming and pressing - fermentation in stainless steel tanks at 
28/30 °C for 10 days with frequent pumping over and marc pressing - 
ageing in steel vats - bottled the spring following the harvest



denominazione di origine controllata
DOLCETTO D’ALBA

SOIL
clay, calcareous

GRAPE VARIETY MUNICIPALITY EXPOSURE
East

GRAPE HARVEST
end of September - hand picked in small boxes

grapes destemming and pressing - fermentation in stainless steel tanks 
at 25/26 °C for 5/6 days with frequent pumping over and marc pressing 

- ageing in steel vats - bottled the spring following the harvest

colour: intense ruby red
aroma: intense, fresh with hints of strawerry, currants and violet

taste: slightly tannic, notes of ripe red berries, typical and pleasant bitter 
finish

VINIFICATION AND AGEING

ORGANOLEPTIC PROFILE

SERVING TEMPERATURE

RECOMMENDED PAIRINGS
TAGLIATELLE WITH MEAT SAUCE, ROASTED CHICKEN AND SEMI-MATURED CHEESES

Alba - Mangodolcetto

18 - 20 °C



denominazione di origine controllata
NEBBIOLO D’ALBA

nebbiolo S. Stefano Roero

SOIL
calcareous, sandy

GRAPE VARIETY MUNICIPALITY EXPOSURE

GRAPE HARVEST
end of September - hand picked in small boxes

VINIFICATION AND AGEING
grapes destemming and pressing - fermentation in stainless steel tanks for 
10 days with frequent pumping over and marc pressing - ageing in oak 
barrels of 25hl. for 12/18 months - further ageing in bottle

ORGANOLEPTIC PROFILE
colour: pale garnet red
aroma: fresh, intense with hints of red berries
taste: fresh, pleasant, then silky and tannic, persistent finish

SERVING TEMPERATURE
18 - 20 °C

RECOMMENDED PAIRINGS
TAST Y FIRST COURSES, MIXED BEAN SOUPS, RED MEAT AND SEMI-MATURED CHEESES

South, South / West



Via Marconi 54-56/B
Montà - Cn - ITALIA

tel. +39 0173 97 56 36 - info@fratellicalorio.it
fratellicalorio.it
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