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Derthona is the ancient name for Tortona, the
town in southeast Piemonte after which the
appellation Colli Tortonesi (Tortona Hills) is
named. We often say that Timorasso is like Al
“Float like a butterfly (baroque fruit and honeyed
minerality) and sting like a bee (lots of well-
integrated acidity)”.
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Timorasso is one of the longest-aging white varieties in Italy. In fact, the wine often
needs an extra year or two in bofttle before it becomes fully expressive. Good
vintages easily age 5 to 10 years and continue to evolve and remain structurally
sound for 20 years. As it ages, the wine takes on characteristics that professionals
may commonly associate with aged White Burgundy and German Dry Riesling.

TIMORASSO RISERVA - COLLI TORTONESI DOC
DERTHONA

Vineyards: 3 Estate sites in Montemarzino, Montegioco & Monleale

Age of vines: between 18 and 23 years old

Soil: calcareous marine deposit, stones, sand and clay

Cluster selection: only the best clusters are used for the Riserva bottling.
Fermentation: native yeast + extended skin contact for the Riserva, to capture
more of the grape's natural phenolic structure.

Malolactic fermentation: None

Farming practice: Certified Organic “Made from Organic Grapes”

Alcohol: 13%

Aging: sfainless steel / no oak + extended bottle rest. Only bottled in Magnum

2021 VINTAGE REVIEW - 94 Points, Vinous: “The 2021 Timorasso Riserva is fabulous.
Rich, ample and expansive. Endowed with tremendous palate presence and
sheer class. Dried apricot, crushed flowers, menthol, anise and chamomile take
center stage. Aging in magnum amplifies the wine in every aspect.”
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