
 

 
 
 
 
 
 
 
 
 

 
 
 

Malvirà was established in the 1950s by Giuseppe Damonte, at a time 
when the Roero's potential was yet unrealized. Giuseppe had a great 
passion for farming and wine, a passion that he passed on to his two 
sons, Roberto and Massimo. In 1974, Roberto and Massimo took the 
reigns and began slowly turning the family's bulk wine business into an 
Estate focusing on quality production. 
  

Today, Malvirà's wines are produced from Estate fruit, farmed across 
104 acres and 6 vineyards. Over the years, they have been one of the 
most ardent proponents of the Arneis grape and in elevating Roero 
DOCG as the 3rd tier of prestige Nebbiolo in the Langhe. 

 

Malvira is certified organic.  

All fermentations are native yeast,  
No sulfur is used during winemaking and only minute amounts of sulfur are used at bottling.   
 

 
 

Malvira Roero Arneis DOCG       
from 4 Estate vineyards: Trinità, Renesio & SagliettoIt. No oak.  rested on lees for 5 months.  
Elegant and aromatic, this is a vibrant and complex white that shows notes of citrus, white 
flowers, melon, peaches and lemon with balanced acidity and a long finish. A perfect 
pairing for mild cheeses, light antipasti, fish & shellfish. 

 
 

 

Malvira Roero Arneis “Trinita”  DOCG                       
Trinità is the vineyard that surrounds the winery and the historic Villa Tiboldi Agriturismo. With 
sedimentary soils of calcareous clay and sand, the wine is steely and pure. It is fermented in 
stainless steel, after which 10% of the wine is transferred to neutral French oak for 6 months. 

 
 
 

Malvira Langhe Favorita  DOC              
Favorita got its name from being the favored grape of Piemontese Royalty. It is considered 
to be the Roero clone of Vermentino. 
No oak.   rested on lees for 5 months.  Aromas of pineapple, fresh fruits and white flowers. 
On the palate, it is fruity and fresh with a pleasant zip and finish.  

 
 

Malvira Barbera d’Alba “San Michele”  DOC 
From a tiny 1 hectare vineyard with 80 year old vines planted in calcareous clay at 300 meters 
altitude.  Aged in French oak for 18 months.  Expresses fruity notes of plums, cassis and cherries 
with a hint of Piedmont dust. A spicy track opens to a rich, intense, structured taste. Soft and 
balanced by a certain acidity, it closes with a nice finish on the fruit. 

 
 

Malvira 2016 Roero Rosso Nebbiolo  DOCG        
100% old vine Nebbiolo from the sandy soil Trinità and Mombeltramo vineyards. Vinified in 
stainless steel & aged in 50% new & 50% used French oak for at least 12 months.   
92 Points, Vinous:  “An intense wine with serious depth. Deeply pitched spice notes and bright red 
berry fruit appear first, followed by hints of iron, leather, smoke and tobacco that develop later. 
Above everything else, endowed with notable character and complexity.” 

 
 

Malvira 2005 Roero Rosso Riserva “Trinita”  DOCG     
100% Nebbiolo from the Trinita Vineyard.  Aged 24 months in French oak and 5 years in bottle. 
91 Points, The Wine Advocate: "A gorgeous wine redolent of perfumed raspberries, cherries, 
flowers and sweet spices. The integrity and purity of fruit – not to mention the wine’s balance – 
are all first-class.  

 

 

Malvira NV “Renesium”        
A rare botritised blend of 90% Arneis and 10% other aromatic grapes from 30-year-old vines in 
the Trinita vineyard.  Barrel fermented and aged in French oak for 24 months.  A beautiful 
example of a well made botritised wines showing tropical fruit, honey, apricots and hints of 
caramel. 

 

        
 
 

Malvira NV Birbet          
Birbet is the Roero name for Brachetto Lungo, a very different grape than the other Brachetto in 
Piedmont. Very floral, with pretty bouquet of red cherry, berry and peach like fruit with some of 
that Piedmont terroir and spice. 12% residual sugar makes this wine sweet at first but finishes with 
nice balance.  The effervescence and acidity make things fresh & dry on the finish.  5% alc 
 


