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 Luigi Ferrando has long been the leading producer of wines from the Canavese region where his family’s winemaking tradition goes 
back to 1900. Like many of our producers, he has strong ties to his local region. Luigi’s sons, Roberto and Andrea, now work with 
him on the estate (Roberto) and in the family’s vinoteca (Andrea) located in the heart of the city of Ivrea, the commercial hub of the 
Canavese region. Thus, the continuation of the Ferrando tradition has been enabled.

Technically speaking, the Canavese is part of Piedmont. Its location at the frontier of the Valle d’Aosta imparts a distinctive quality 
to the wines. The Ferrandos painstakingly cultivate their Nebbiolo vineyards on the mountainside terroir of Carema, in an amphi-
theater that sits in the very shadows of Monte Bianco. The resulting wine is very different than its more famous cousins from Barolo 
or Barbaresco and is sought after by connoisseurs for its finesse, complexity, and longevity. Their other vineyard holdings are lower in 
altitude, on the plains and hills of the Canavese region, in and around the village of Caluso, approximately 45 minutes north of Turin. 
Here, they work with interesting local grape varieties and are particularly known for their Erbaluce di Caluso. The Erbaluce grape 
is an ancient white variety that originates, and can only be found, in the alpine foothills of this northwestern corner of Piedmont. 
It has a bright acidity, an elegant underlying minerality, and a complex structure that makes it the ultimate flexible wine: producing 
everything from sparkling wine, through bone-dry, off-dry, and late harvest wines.

Viticulture:

• Farming: Lutte Raisonnée

• Treatments: Copper sulfate only, with synthetic fungicides 
used only when strictly necessary

• Ploughing: Annual hoeing to maintain vineyard health

• Soils: Granitic glacial moraines

• Vines: Trained in Pergolas and Guyot and planted at 1,800 
vines/ha, vines average 35 years old.

• Yields: Controlled through pruning, debudding, and green 
harvesting

• Harvest: Entirely manual, usually mid-October

• Purchasing: Carema wines are entirely estate fruit, some Er-
baluce and Canavese Rosso fruit is purchased from local growers, 
with whom the Ferrando family has worked for generations.

Aging:

• Élevage: Erbaluce ages c. 6 in stainless-steel and barriques, 
White-label Carema ages in neutral, 5-20-hl Slavonian-oak botti 
for 36 months, Black-label Carema ages in neutral barriques for 
36 months.  Passito ages 24 months in neutral barriques.

• Lees: Red wines are racked off their lees following malolactic.  
Wines remain on fine lees until assemblage prior to bottling.

• Fining and Filtration: Wines are unfined.  Wines other than 
Carema see cartridge filtration, Carema wines are unfiltered.

• Sulfur: Applied at harvest, after vinification, and at bottling, 
with 80-90 mg/l total sulfur for red wines and 100-120 mg/l for 
white wines.

Vinification:

• Fermentation: After total destemming, wines ferment in stain-
less steel tanks.  Dry white wines ferment with cultured yeasts.  
Other wines ferment with indigenous yeasts.  Cuvaison lasts 15-
20 days.

• Extraction: Wines see pumpovers and racks-and-returns 
during fermentation.

• Chaptalization and Acidification: None

• Pressing: Pneumatic pressing

• Malolactic Fermentation: Spontaneous for red wines, blocked 
by temperature and sulfur for white wines
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Erbaluce di Caluso Spumante Brut

At a Glance:

• Appellation: DOC Erbaluce di Caluso Spumante

• Encépagement: Erbaluce (100%)

• Average Annual Production: 2,000-3,600 bottles

• Average Alcohol by Volume: 12.5%

• Average Residual Sugar: < 5 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations: From the south-south-
west-facing Torrazza vineyard in the town of Borgomasino

• Soil Types and Compositions: Glacial granitic moraine

• Vine Age, Training, and Density: Planted at 1,800 vines/ha 
and trained in Guyot, vines average 35 years old.

• Average Yields: Controlled through pruning, debudding, and 
green harvesting

• Average Harvest Date and Type: Entirely manual, usually 
mid-late September

In The Glass:

A unique sparkling wine made from Erbaluce and aged in bottle 
for 36 months, all in the Champenoise tradition. The soil un-
derlying the Erbaluce vineyards was formed millions of years ago 
during the ice age and is essentially a glacial moraine of stone and 
silt. 

In The Cellar:

• Fermentation: Wine ferments with cultured yeasts in stain-
less-steel tanks (75%) and neutral barriques (25%)

• Pressing: Pneumatic pressing

• Time on Lees: 48 months sur lattes

• Malolactic Fermentation: Prevented through temperature

• Élevage: 4-6 months in stainless-steel tanks with occasional 
bâtonnage, followed by 36 months in bottles on its lees.

• Press Wine: Blended after pressing

• Fining and Filtration: Unfined, cartridge filtration

• Sulfur: Applied before vinification, at rackings, and at bot-
tling, with c. 100 mg/l total sulfur
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Erbaluce di Caluso La Torrazza

At a Glance:

• Appellation: DOC Erbaluce di Caluso

• Encépagement: Erbaluce (100%)

• Average Annual Production: 20,000 bottles

• Average Alcohol by Volume: 12.5%

• Average Residual Sugar: < 5 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations: From the south-south-
west-facing Torrazza vineyard in the town of Borgomasino

• Soil Types and Compositions: Glacial granitic moraine

• Vine Age, Training, and Density: Planted at 1,800 vines/ha 
and trained in Guyot, vines average 35 years old.

• Average Yields: Controlled through pruning, debudding, and 
green harvesting

• Average Harvest Date and Type: Entirely manual, usually 
mid-late September

In The Glass:

Erbaluce is capable of real magic in these Alpine foothills, and 
few wines show their place of origin as Ferrando’s flagship Er-
baluce di Caluso “La Torrazza.” With its plethora of mountain 
herbs and alpine honey, teeming solar greenness, and its bounty 
of orchard fruits, for their intense, clinging mineral character, 
plethora of mountain herbs and alpine honey, teeming solar 
greenness, penetrating acidity, and bounty of orchard fruits, Fer-
rando’s Erbaluce counts among the most distinctive white wines 
in RWM’s entire portfolio.

In The Cellar:

• Fermentation: Wine ferments with cultured yeasts in stain-
less-steel tanks

• Pressing: Pneumatic pressing

• Time on Lees: 4-6 months

• Malolactic Fermentation: Prevented through temperature

• Élevage: 4-6 months in stainless-steel tanks

• Press Wine: Blended after pressing

• Fining and Filtration: Unfined, cartridge filtration

• Sulfur: Applied before vinification, at rackings, and at bot-
tling, with c. 100 mg/l total sulfur
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Erbaluce di Caluso Cascina Cariola

At a Glance:

• Appellation: DOC Erbaluce di Caluso

• Encépagement: Erbaluce (100%)

• Average Annual Production: 6,000 bottles

• Average Alcohol by Volume: 12.5%

• Average Residual Sugar: < 5 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations: From the Cascina 
Cariola section of the town of Piverone

• Soil Types and Compositions: Glacial granitic moraine

• Vine Age, Training, and Density: Planted at 1,800 vines/ha 
and trained in Guyot, vines average 35 years old.

• Average Yields: Controlled through pruning, debudding, and 
green harvesting

• Average Harvest Date and Type: Entirely manual, usually late 
September to early October

In The Glass:

This special cuvée is produced from the single-vineyard “cru” site 
of Cascina Cariola situated in the village of Piverone. For ulti-
mate ripeness, harvest frequently takes place in the first days of 
October. Fermentation is at controlled temperatures in stainless 
steel cuves.

In The Cellar:

• Fermentation: Wine ferments with cultured yeasts in stain-
less-steel tanks (90%) and neutral barriques (10%)

• Pressing: Pneumatic pressing

• Time on Lees: 4-6 months

• Malolactic Fermentation: Prevented through temperature

• Élevage: 9-12 months in stainless-steel tanks (90%) and neu-
tral barriques (10%) with weekly bâtonnage

• Press Wine: Blended after pressing

• Fining and Filtration: Unfined, cartridge filtration

• Sulfur: Applied before vinification, at rackings, and at bot-
tling, with c. 100 mg/l total sulfur
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Canavese Rosso La Torrazza

At a Glance:

• Appellation: DOC Canavese Rosso

• Encépagement: Nebbiolo (Picotener) (65%), Barbera (30%), 
Neretta (5%)

• Average Annual Production: 8,000 bottles

• Average Alcohol by Volume: 13 %

• Average Residual Sugar: < 5 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations: From the south-south-
west-facing Torrazza vineyard in the town of Borgomasino

• Soil Types and Compositions: Glacial granitic  moraine

• Vine Age, Training, and Density: Planted at 1,800 vines/ha 
and trained in Guyot, vines average 35 years old.

• Average Yields: Controlled through pruning, debudding, and 
green harvesting

• Average Harvest Date and Type: Entirely manual, usually 
early-mid October

In The Glass:

This lovely red wine, vinified in stainless steel and bottled 12 to 
15 months after harvest, is full of wild berries (notably straw-
berry and raspberry), spice and a touch of warm earthiness. The 
tannins are delicate and fine which enables this wine to be con-
sumed with pleasure in its youth. As always with Nebbiolo-based 
wines, harvest occurs usually in the early to mid parts of October.

In The Cellar:

• Fermentation: Following total destemming, wine ferments 
with indigenous yeasts in stainless-steel tanks.  Cuvaison lasts 
15-20 days.

• Pressing: Pneumatic pressing

• Time on Lees: Wine is racked off its lees following malolactic 
and remains on  its fine lees until assemblage prior to bottling.

• Malolactic Fermentation: Spontaneous, in stainless-steel 
tanks following alcoholic fermentation

• Élevage: 12-15 months in stainless-steel tanks

• Press Wine: Blended after pressing

• Fining and Filtration: Unfined, cartridge filtration

• Sulfur: Applied before vinification, at rackings, and at bot-
tling, with 80-90 mg/l total sulfur
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Carema "Etichetta Biancha"

At a Glance:

• Appellation: DOC Carema

• Encépagement: Nebbiolo (Picotener) (100%)

• Average Annual Production: 4,800 bottles

• Average Alcohol by Volume: 14 %

• Average Residual Sugar: < 5 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations: From a number of 
south and west-facing terraced parcels overlooking the village of 
Carema

• Soil Types and Compositions: Glacial moraine and slate

• Vine Age, Training, and Density: Planted at 1,800 vines/ha 
and trained on Pergolas, vines average 50 years old.

• Average Yields: Controlled through pruning, debudding, and 
green harvesting

• Average Harvest Date and Type: Entirely manual, usually 
mid October

In The Glass:

If there is any wine that defines the Ferrando “oeuvre” it is this 
one: the white label Carema. No single wine in our portfolio 
is more illustrative of our work than this brilliant rendition of 
Nebbiolo. The Carema of Ferrando reveals the most elegant and 
delicate and complex characteristics of the Nebbiolo grape with 
a surprising capacity to age. We have witnessed this wine at thir-
ty-plus years of age displaying vibrant, seductive qualities that are 
simply astonishing.

In The Cellar:

• Fermentation: Following total destemming, wine ferments 
with indigenous yeasts in stainless-steel tanks.  Cuvaison lasts 
15-20 days.

• Pressing: Pneumatic pressing

• Time on Lees: Wine is racked off its lees following malolactic 
and remains on  its fine lees until assemblage prior to bottling.

• Malolactic Fermentation: Spontaneous, in stainless-steel 
tanks following alcoholic fermentation

• Élevage: 36 months in neutral, 5-20-hl Slavonian-oak botti

• Press Wine: Blended after pressing

• Fining and Filtration: Unfined, unfiltered

• Sulfur: Applied before vinification, at rackings, and at bot-
tling, with 80-90 mg/l total sulfur
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Carema "Etichetta Nera"

At a Glance:

• Appellation: DOC Carema

• Encépagement: Nebbiolo (Picotener) (100%)

• Average Annual Production: 4,800 bottles

• Average Alcohol by Volume: 14 %

• Average Residual Sugar: < 5 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations: From a number of 
south and west-facing terraced parcels overlooking the village of 
Carema

• Soil Types and Compositions: Glacial moraine and slate

• Vine Age, Training, and Density: Planted at 1,800 vines/ha 
and trained on Pergolas, vines average 50 years old.

• Average Yields: Controlled through pruning, debudding, and 
green harvesting

• Average Harvest Date and Type: Entirely manual, usually 
mid October

In The Glass:

This exceptional and rare wine is produced only in the finest vin-
tages. It comes from a special selection of grapes harvested from 
several particularly well-placed parcels within the appellation 
(frequently from the Silanc and Siei vineyard sites). Aged for at 
least three years prior to bottling, the “elevage” is done primarily 
in small barrels, only a small percentage of which are new.

In The Cellar:

• Fermentation: Following total destemming, wine ferments 
with indigenous yeasts in stainless-steel tanks.  Cuvaison lasts 
15-20 days.

• Pressing: Pneumatic pressing

• Time on Lees: Wine is racked off its lees following malolactic 
and remains on  its fine lees until assemblage prior to bottling.

• Malolactic Fermentation: Spontaneous, in stainless-steel 
tanks following alcoholic fermentation

• Élevage: 36 months in neutral barriques

• Press Wine: Blended after pressing

• Fining and Filtration: Unfined, unfiltered

• Sulfur: Applied before vinification, at rackings, and at bot-
tling, with 80-90 mg/l total sulfur
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Caluso Passito Cascina Cariola

At a Glance:

• Appellation: DOC Erbaluce di Caluso

• Encépagement: Erbalcue (100%)

• Average Annual Production: 1,000 bottles

• Average Alcohol by Volume: 14.5 %

• Average Residual Sugar: c. 170 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations: From the Cascina 
Cariola section of the town of Piverone

• Soil Types and Compositions: Glacial moraine and slate

• Vine Age, Training, and Density: Planted at 1,800 vines/ha 
and trained in Guyot, vines average 35 years old.

• Average Yields: Controlled through pruning, debudding, and 
green harvesting

• Average Harvest Date and Type: Entirely manual, usually 
mid October

In The Glass:

This fabled wine is the traditional late harvest wine of the region 
and is sourced from the Cascina Cariola vineyard in the village 
of Piverone. Harvest occurs in late September at which point 
the grapes are left on racks to dry for five months before being 
pressed gently during the month of March following the year 
of harvest. The juice is then fermented in barrique and aged for 
an additional two years in small barrel followed by two years of 
bottle aging prior to release. The wine, we assure you, will age to 
perfection over an eternity!

In The Cellar:

• Fermentation: After 5 months of drying on racks, whole 
clusters are pressed and ferment with cultured yeasts in neutral 
barriques

• Pressing: Pneumatic, direct, whole-cluster pressing

• Time on Lees: Wine remais on its fine lees until assemblage 
prior to bottling.

• Malolactic Fermentation: Blocked by temperature

• Élevage: 24 months in neutral barriques

• Press Wine: Blended after pressing

• Fining and Filtration: Unfined, cartridge filtration

• Sulfur: Applied before vinification, at rackings, and at bot-
tling, with c. 120 mg/l total sulfur


