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Aromatic wine 

 

 

HISTORY 

Baro lo Chinato has a  fascinat ing history that has it s 

roots in the winemaking t radi t ion of Piedmont and the 

Langhe. I t  was born at  the end of  the 19th century,  

al though the tradit ion of f lavored "Vermouth" wines 

dates back to  the previous century and developed in the 

ci ty of Tur in .  In those years fu ll  o f  novel t ies and 

discover ies ,  the so-cal led pharmacists '  wines,  also  

def ined as medicinal wines in  some oenology manuals ,  

were trendy. They were often pra ised for thei r hea lth-

promoting or miraculous purposes :  tonic ,  inv igorat ing , 

cordial ,  digest ive.  These or iginal  "e l ix ir s of  long l i fe"  

were a panacea for every ai lment .  

Over the years ,  Barolo Chinato has grown in populari ty,  

becoming a symbol  of e legance and ref inement.  

Tradi t ional ly  consumed as a digestive or in combinat ion 

with chocolate-based desserts ,  i t  has been appreciated 

for  i ts  tonic and digestive propert ies ,  par ticular ly  

apprec iated after r ich meals .  

Today Barolo Chinato is  one of the great  wines of  

Piedmont,  which keeps ar t isan tradi t ions al ive by 

combin ing the history of Barolo with the uniqueness of 

an aromatic  wine.  

 

 

 

 



 

RECIPE 

In my fami ly I  represent the ninth generat ion of wine producers in Baro lo ,  and I  wi l l  receive 

the baton from my father Giorg io  Boschis  and my aunt Chiara  Boschis .  I  have always been 

interested in wine but developed a passion for th is  n iche ar t isana l product when I  was a 

student at the wine school .  This pass ion drove me to create my interpretat ion of Baro lo 

Chinato with a complete reinterpretat ion of an ancient recipe.  Among the innovat ive 

ingredients are Nebbiolo grappa f rom Barolo which stands out  for  the infus ions and grape 

sugar as a sweetener,  that is  t ied to our wine-growing real i ty .  The recipe for  th is Barolo 

Chinato is  obviously secret ,  and includes 37 essences including bark,  herbs ,  seeds,  roots,  

sp ices,  saps ,  f lowers,  f rui ts  and aromat ic  woods which g ive i t  unique balance and 

complexi ty .  The name "Chinato" der ives from the infus ion of c inchona bark ,  a p lant with 

medicinal propert ies ,  histor ical ly used to treat  malar ia .  The Baro lo DOCG used is  a very 

high-qual i ty product ,  aged for  two years in French oak barre ls  before being combined with 

the aromatic in fusions with techniques perfected over t ime and optimal  prec is ion.  

CONSUMPTION 

Baro lo Chinato lends i tse lf  to var ious tasting occasions.  Served at room temperature,  or  
even better  chi l led , i t  i s  an elegant  end to  a meal .  I t  can also be enjoyed hot with an orange 
peel ,  a  preparat ion that  further enhances i ts aromatic notes,  per fect  on winter  evenings.  
Despite being a c lass ic d igestive after  a meal ,  Baro lo Chinato is a lso  an excel lent  aperi t i f ,  
served with ice and soda.  Once opened, the bott le can remain on the shelf  for several  weeks  
without affect ing the aromatic aspect .  

 

 

My f irst Baro lo Chinato.  

An ancient rec ipe developed over many years  of studies ,  tests and research. My father ,  and 
my grandfather before him,  produced Barolo  Chinato in a smal l and myster ious room,  ful l  
of  intense aromas released by the combinat ion of herbs,  f lowers,  f ru its ,  bark and resins,  
which aroused fascination and enthusiasm in me since I  was a ch i ld .  I  s tarted revis i t ing a 
family rec ipe at  the Alba Wine School ,  when I  made my f i rst 12 bott les  of Barolo  Chinato, 
which I  was very proud of .  I t  was del ic ious ,  but you 'l l  have to take my word for i t  because 
there 's on ly one bott le le ft ,  and it  won' t be open for  a long t ime! The admiration I  have for 
th is wor ld led me to start  a f i rst test production at the end of 2021, after  completing my 
university studies in oenology.  I t  i s  the resul t  of the reworking of an anc ient recipe,  with a 
personal and innovat ive touch. A unique product that I  par ticu lar ly  care about .  

Beatr ice Boschis  


