
 
 

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 
wine production.  
 

Today, Malvirà's wines are produced 
from Estate fruit, organically farmed 
across 104 acres and 6 vineyards. 
Over the years, they have been one 
of the most ardent proponents of 
the Arneis grape. 42 of their 104 
acres are devoted to the 
propagation of Arneis. It is the wine 
for which Malvirà is renowned. In 
2007, the Damontes purchased the 
Renesio vineyard, which they leased 
since 1983. Renesio is the cru from 
which the Arneis grape was 

identified in 1478. In fact, it is unknown which came first, the name of 
the vineyard, or the name of the grape! Arneis needs careful farming. 
According to Massimo Damonte, who oversees viticulture at his Estate, 
the secret to great Arneis lies in old vines. Malvirà's average vine age 
for Arneis is 40‑50 years old. Vine age naturally helps to inhibit yields, 
allowing the plant to channel more of its energy in producing lesser 
quantities of higher quality fruit. The dimensions of flavors vary based 
on the type of soil and the mesoclimate of the vineyard.  In addition 
to Arneis, Malvirà produces Favorita, Roero (100% Nebbiolo), Barbera, 
and Birbet. 
 
MALVIRA 2008 ROERO ROSSO RISERVA “MOMBELTRANO”             
100% Nebbiolo from the Reneio vineyard. 
Aged for 24 months in French oak. Rested in bottle for 1 year. 
This 1.5 hectare was the first vineyard purchase made by Guiseppe 
Damonte, Roberto and Massimo’s father. This vineyard is only planted with 
Nebbiolo. The soil of Mombeltramo is more calcareous than our Trinità 
vineyard and its exposition is more east. The wines from this vineyard are 
particularly austere in their first years of life, and become softer over time. 
These wines have a long aging potential. The name Mombeltramo is also a 
name that comes from the locality, the small fraction of the nearest village. 


