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LUCA FERRARIS 
Italia Wine Imports, Ltd. 

History (in Luca’s own words)  
 
In 1921, after the death of my great grandfather Lu igi Ferraris, my great grandmother Bruno 
Teresa bought the house in V ia Al Castello , where now there is the wine vault of the Farm. 

After two years, my grandfather Martino bought (wit h 
many efforts) the “Casot” that was nothing but a ru stic 
farmhouse in a piece of ground of about 40.000 squa re 
metres where now, after two years  of hard work, the re are 
three of the most representative vineyards of the F arm: 
“the Casot V ineyard” where we cultivate “Grignolino ” with 
an extent of about 20.000 metres that allows us to get an 
excellent and matchless product, thanks to its sand y soil 
and to the total exposure to the sunlight during th e 
summer afternoons. 

On the right of the “Casot” there is “the Cavallina  vineyard” that I have dedicated to my 
grandfather Martino and I renamed it “the Martin’s vineyard” , because, according to what my 
father tells, it has been his warhorse for the prod uction of 
the “still barbera” (like people used to name in th ose 
years); in this vineyard I reimplanted the barbera vines 
from which today I produce the Barbera of Asti “Mar tin’s 
vineyard”. 

In the neighbourhood, with the same exposure, there  is  
San Marcellino , a vineyard of about 5.000 metres f rom 
which we produce the light and delicate Barbera of 
Monferrato, that has on the label the very name of the 
vineyard. 

I have really bought the other piece of ground of o ur property, choosing carefully among the 
landowners of other grounds, giving life to the “Br ic d’Bianc”, the whole hill between Castagnole 
Monferrato and Scurzolengo, not far from Gioia haml et. In 2000, I changed this wooded hi ll to 

vineyard and I fell in love with the stories of the  oldest 
people of Castagnole who told: “you cannot find hil ls as 
good and rich as the Bric d’Bianc from Casale to th e south 
of Asti”; determined and, above all, curious, I bou ght this 
hill and I divided it into four parts: three of the m of Ruché 
and the other one of Syrah with different exposure of rows 
in order to get the major sunlight. Here we have on e of the 
greatest Ruché vineyard of the area, 40.000 square 
metres, plus 10.000 squared metres of Syrah : I mus t 
admit that the old people of Castagnole were sincer e 
about that hill!!..... 
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Owner and Winemaker: Luca Ferraris 

The Cellar  

Finally, I would like to tell you something about t he wine vault, where all the efforts of a long 
year of work in the vineyards, become poetry that e very producer, in his way, transmits inside 
the bottle. 

The wine vault, bought by my great grandfather Luig i thanks  to the work in mine, is located in 
the historic centre of Castagnole Monferrato among the walls of the old castle, and it’s here that 
wine is made with modern machines and high technolo gies together with oak tuns and buttes 
that keep what Piemonte’s vine tradition imposes. 

On the basement, under the house of people who work  for the Farm, there is the historic wine 
vault where we do part of the fermentation and the sharpening of all the wines that we 
produced. This corner of history is really interest ing not only for passionate people of wine’s 
world; it is divided into three rooms: in the first  one, built in 1430, there are all the steel inox 
tanks that allow the check of the temperature for a n optimal alcoholic fermentation; through a 
narrow tuff passage with an extraordinary ceiling o f bricks, that nobody could make today, we 
arrive to the central room of the wine vault where walls are made of tuff and bricks; here there 
are the oak tuns and buttes realised directly in th e room because of the important sizes; in front 
of these imposing wood masterpieces, where wine fin ds the maximum wellbeing and 
satisfaction, here is the famous “CRUTIN” that I ha ve renamed “Il  Salotto del Ruché”. It  
extends for some metres in a narrow and imperfect w ay with, on the sides, some small niches 
where I lay my most esteemed bottles that, thanks t o this particular place, reach a perfect 
sharpening. I like to remember that this “historica l find” has been dug my grandfather, with his 
hands, in winter: this is the reason why I left som e of his bottles of Barbera of 1964 (the very 
year he lived). Through a tuff arch we reach the th ird and last room of the wine vault where you 
can find barrique and tonneau that are the quiet pl aces of “THE KING” and “THE QUEEN”. 

Now, after having told you about all the vine-growi ng history of my family, of the vineyards  and 
the wine vault, you can visit a small but beautiful  world that I use to call “Il Salotto del Ruché”, 
and so to taste what I consider a choice of life an d not a job: the Ruché of Castagnole 
Monferrato. 
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Grignolino d’Asti “Vigna del Casot”  
 
The Grignolino of Asti is considered one of the bes t Italian wines. Many years ago, its production 
was very intense; in the last years it has been red uced, nearly vanishing. Fortunately, this wine 
has been discovered again by the experts and the young people, who have avoided the extinction 
of this characteristic vine both of Piemonte and th e people of this land.  They tell  that Grignolino 
has been set up, for the first time, in the Miglian dolo hamlet of Portacomaro town; on the 
contrary, we are sure that the most suitable ground s to cultivate this vine are the 
ones already mentioned and the ones of Castagnole M onferrato, where we can find 
the Casot vineyard. A good Grignolino must be of me dium structure and tannic at 
the right point.  
 
Varietal:  100% Grignolino 
 
Production Area:  Casot vineyard in Castagnole Monferrato 
 
Yield per Hectare:  55 quintals 
 
Winemaking:  Malolactic fermentation in steel inox. Bottled in March. 
 
Tasting Notes: The color is soft ruby that, with time, becomes ora nge, delicate, 
deep and heavenly bouquet  with clear traces of mara schino cherry and 
underwood, moderately hot in the mouth, dry with a refined bitterish and 
persistent aftertaste. It is a very personal wine t hat can fascinate the most 
exigent palate. Served young and room temperature, it matches with every kind 
of hors d’oeuvre and light cuisine. It goes with th e whole meal. Excellent with 
fish. 
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Ruchè di Castagnole Monferrato “Bric d’ Bianc”  
 
The origin and history are still a mystery. For the  Ruchè wine, all we can do is suppose. Maybe 
this name omes from “rocche” (rocks) on which peopl e could cultivate this wine thanks to 
calcarious-clay ground, and strong dryness that do not damage the fruit. The second supposition 
could be that Ruchè comes from the devotion to San Rocco to whom, many years ago, people 
dedicated a votive chapel. At last, the name comes from a convent near Castagnole Monferrato; 
maybe the monks of this Benedictine convent, called  “Convent of the Rocks,” safeguarded not only 
the historic, artistic and cultural estate of the R oman Empire, but also the Ruchè 
vine. The Ruchè of Castagnole Monferrato is one of the last DOC born in the 
Piemonte. The qualities of this very noble wine let  it enter, in a short time, in the 
limited group of the most important wines. 
 
Varietal:  100% Ruchè di Castagnole Monferrato 
 
Production Area:  Bric d’Bianc vineyard in Castagnole Monferrato 
 
Yield per Hectare:  70 quintals 
 
Winemaking:  Malolactic fermentation in 25 hl  oak barrels. Aged  in wood from 
October to June. Bottled in mid-June. 
 
Tasting Notes: The color is ruby with purple shated; when it is yo ung it has 
many violet reflections that become a lively orange  passing the time. The taste 
is delicate, persistent, deep, subtle, a little aro matic; soft and velvet. 
Recommended with savory cheeses (Castelmagno, Rasch era, Gorgonzola, 
Grana) and with game and biscuits. 
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Monferrato Rosso “ Il Re”  
 
Unless you were born in the tiny piedmontese hamlet  of Castagnole Monferrato, chances are you 
didn't grow up drinking Ruchè. But this rare variet y has is gaining popularity. This year we're 
thrilled to announce the temporary availability of Il Re, an exciting blend of Syrah and Ruchè 
from the same Bric d'Bianc vineyard Ferraris uses f or his monovarietal wine.  
 
Varietal:  Ruchè and Syrah 
 
Production Area:  “ Il Re” vineyard in Castagnole Monferrato 
 
Yield per Hectare:  50 quintals 
 
Winemaking:  Fermentation first in oak barrels of 25 hl  and the n in barriques of 
225 litres. Malolactic fermentation in barriques  of  225 litres. Aged for one year 
from September to September. Bottled in mid-Septemb er. 
 
Tasting Notes: This wine is obtained from a careful selection of R uchè and 
Syrah grapes deriving from the “Bric d’Bianc” viney ard. The sharpening in 
barriques gives a very interesting contrast of scen ts. It  is excellent both for 
aperitif and seasoned cheeses, and at the end of me als. 
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Barbera d’Asti Superiore “La Regina”  
 
Button-hole of the farm, “La Regina” is made by a c areful selection of Barbera grapes in the 
vineyards of Castagnole Monferrato. The slopes of t hese hills are synonymous with hard work 
and quality. The altitude, the ground structure, th e low yield per hectare and the exposure to 
south-west of these hills award, during the vintage , the perspiration of one hard and uneasy 
work year. 
 
Varietal:  Barbera d’Asti 
 
Production Area:  “La Regina” vineyard in Castagnole Monferrato 
 
Yield per Hectare:  50 quintals 
 
Winemaking:  The fermentation of this wine begins in temperatur e controlled 
oak tuns of 54 hl  and then malolactic fermentation in tonneau of 5 litres. Aged 18 
months in barriques, plus six months in the bottle.  Bottling in May/June of the 
second year after vintage. 
 
Tasting Notes: The very slow and delicate sharpening gives this wi ne a big and 
powerful personality. The wine is best with game, m ixed fried foods and with 
seasoned cheeses. We recommend to open the bottle some hours before drinking, 
and to serve the wine in a decanter.. 
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Sole Vino da Tavola Rosso Ottenuto da Uva Stramatur e 
 
Ruchè is one of those great Italian varietals of un known origin that has been a local favorite for a 
long time and has recently been “discovered” by the  rest of the world. Usually, this happens only 
after most of the vines of said grape have been rip ped out to make room for some more familiar 
variety (like Cabernet). Today, between 30 and 40 p roducers in the hills near Asti in the 
Piedmont region of I taly grow enough Ruchè to make about 10,000 cases of red wine. A fraction 
of that production goes into making a sweet, desser t version of the Ruchè using the passito 
method in which grapes are dried in the sun to conc entrate their sugar before fermentation. 
 
Varietal:  100% Ruchè di Castagnole Monferrato 
 
Production Area:  “Sole” vineyard in Castagnole Monferrato 
 
Winemaking:  The passito method describes the drying of grapes prior to fermentation. The 
dehydration results in an increased sugar concentra tion. The practice is traditional in Italy, 
particularly in the production of Amarone della Val policella and other sweet wines. 
Traditionally the grapes are dried on straw mats, b ut they may also be dried in baskets in 
warm lofts, or even hung directly from the rafters.   
 
Tasting Notes: Reminiscent of port in its sweetness and flavor pal ate, but lighter in texture 
and less heavy on the tongue. This wine really stan ds out in its aromas of roses and raspberries. 
These are so clear and distinct that it is easy to track those flavors as the wine slides over your 
tongue. It is perfect on its own and equally delici ous with a piece of dark chocolate cake. 
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