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THE VINEYARDS

Vineyards are in Maddona di Como, Alba, with hills that are of recent geologic formation,
located at an altitude of 1,345 ft (410 m), with Northeast exposure. Soils are calcareous with
high quartz content, sand and very fine limestone, with alternating compact layers of grey
sandstone.

WINEMAKING

Hand harvested the first week of September, then the grapes are softly pressed, with 6-8
hours skin contact, under nitrogen cover to prevent oxidation. Fermented at 60°F (16°C) for
20 days in temperature controlled stainless steel tanks. Light pressure (0.2 bar) is used during
fermentation to preserve aromatic fullnesss. Aged on lees with battonage for 5 months.
Bottled under nitrogen cover.

WINEMAKER NOTES

Tre Fie means three daughters in the Piemontese dialect. Straw yellow in the glass, with
greenish reflections, bright and lively. The bouquet is floral and fruity, characterized in
particular by hints of acacia flowers, chamomile, white-fleshed fruit, apple and peach
with citrus and mineral notes. The mouth is full-bodied and smooth, with good length and
a clean finish.
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Grapes 100% Arneis

Winemaker Valentina Marrone
Region Piedmont

Appellation Langhe DOC

Vine Age Planted in 1975
Training System Traditional Guyot
Elevation 1,345 {t/410 m

Soils calcareous marl soils with a
high percentage of sand, fine lime-
stone, and grey sandstone

Aging on lees for 5 months

Alcohol 13%
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