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Fiorenzo Nada
Loc. ROMBONE

VIA AUSARIO, 12¢C
12050 Treiso [CN]
TEL. 0173638254

www.nada.it

ANNUAL PRODUCTION 30,000 bottles
HECTARES UNDER VINE 6.5
VITICULTURE METHOD Conventional

Bruno Nada is passionate about his
territory. His enthusiasm comes across in
the work he puts in every day. Bruno delves
deep into his roots as he creates great
wines from the traditional varieties of the
zone at his home-cum-cellar nestling
among the vineyards of Treiso. The wines
are obtained from zones famous for their
quality and Bruno manages his vineyards in
total harmony with the environment. This is
Barbaresco territory and Bruno's Rombone
won Three Glasses for its simple complexity,
tasty tannins, aromatic notes and the
alcohol-rich fruit of the long, classy finish.
He did not produce a basic Barbaresco but
January will see the release of Barbaresco
Vigna Manzola, which will also be available
in magnums. The Langhe Seffile is its usual
exquisite self. It is obtained from a blend of
barbera and nebbiolo that complement
each other to create a wine of great overall
balance. Two very interesting but less
challenging wines complete the range: a
dry, flavoursome Barbera and a distinctive
Dolcetto whose finish is enhanced by a
bitterish hint of almond.

® Barbaresco Rombone '04 ~ ¥9¥8
@ Langhe Rosso Seifile '04 pad:
® Barbera d'Alba '05 . X
® Dolcetto d'Alba'06 99 4*
® Langhe Rosso Seifile '01 Y99 8
® Langhe Rosso Seifile '96 9 8
@ Langhe Rosso Seifile '95 Y8
®Seifle's3 98
® Barbaresco Rombone 97 YY¥ 8
@ Barbaresco Rombone '99 998
® Barbaresco '01 927
® Langhe Rosso Seifile '03 8
® Barbaresco '03 g
® Barbaresco Rombone '01 98
@ Barbaresco Rombone 02 978

® Barbaresco Rombone '03 Y98




