
SANDRONE
UNIQUE SELLING POINTS

A family-owned estate with complete control of its vineyards, allowing for precise farming and careful site selection.
Focused exclusively on three native Piedmontese varieties: Nebbiolo, Barbera and Dolcetto.
Six distinct red wines, each with a clearly defined identity. There are no "second wines"; every label receives the same commitment to quality.
Vineyards are selected for distinctive soils, altitude and exposure, including nearly three hectares in Valmaggiore, Roero, 20 km from the winery.
Luciano Sandrone discovered and propagated a unique Nebbiolo clone, resulting in the iconic Barolo Vite Talin.
Nearly 50 vintages of experience have shaped a style recognised for its elegance, precision, balance and capacity to age.
Large formats and library vintages are available for many of the wines.
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Barolo Le Vigne DOCG
The benchmark multi-vineyard Barolo.

First produced in 1990.
A blend of five top vineyards across five Barolo
villages, with each vineyard vinified separately
before blending.
Represents the finest expression of each vintage
rather than following a fixed vineyard recipe.
This is not an entry-level Barolo; it is built from
premier vineyard sites.
Part of the Sibi et Paucis library-release
programme, released after 10 years.
Available in 750 ml, magnum, 3 L and 5 L
formats.

Barolo Aleste DOCG
The original Sandrone Barolo.

Produced from the historic Cannubi Boschis
vineyard.
First produced in 1978.
Renamed ALESTE in 2013 in honour of Luciano's
grandchildren, Alessia and Stefano.
A single-vineyard expression that has never been
blended into Le Vigne.
Known for its depth, structure and darker-fruit
profile.
Part of the Sibi et Paucis library-release
programme, released after 10 years.
Available in 750 ml, magnum and 3 L formats.

Barolo Vite Talin DOCG
One of Italy's most fascinating wine stories.

Produced from a single Nebbiolo vine discovered
by Luciano in 1987.
More than 20 years of research led to the
propagation of a unique Nebbiolo clone.
The first vintage was 2013.
Extremely limited production of approximately
2,500 bottles.
Aged for six years before release.
Presented in an individual gift box.



SANDRONE
UNIQUE SELLING POINTS

A family-owned estate with complete control of its vineyards, allowing for precise farming and careful site selection.
Focused exclusively on three native Piedmontese varieties: Nebbiolo, Barbera and Dolcetto.
Six distinct red wines, each with a clearly defined identity. There are no "second wines"; every label receives the same commitment to quality.
Vineyards are selected for distinctive soils, altitude and exposure, including nearly three hectares in Valmaggiore, Roero, 20 km from the winery.
Luciano Sandrone discovered and propagated a unique Nebbiolo clone, resulting in the iconic Barolo Vite Talin.
Nearly 50 vintages of experience have shaped a style recognised for its elegance, precision, balance and capacity to age.
Large formats and library vintages are available for many of the wines.

SANDRONE  |  2 / 2

Valmaggiore Nebbiolo d'Alba DOC
A pure expression of Roero Nebbiolo.

The first vintage was 1994.
Produced from Sandrone's only vineyard in Roero.
Made from 100% Nebbiolo grown on sandy soils,
resulting in a more floral and elegant style than
Barolo.
Aged for 12 months in tonneaux, followed by nine
months in bottle.
Part of the Sibi et Paucis library-release
programme.
Available in 750 ml and magnum formats.

Barbera d'Alba DOC
A serious, age-worthy Barbera.

Sourced from vineyards in Monforte and Novello.
Each parcel is vinified separately before blending.
Aged for 15 months in French oak tonneaux.
Bright, vibrant fruit is balanced by structure and
freshness.
Available in 750 ml and magnum formats.

Dolcetto d'Alba DOC
Traditional Piedmont, elevated.

Eleven high-altitude parcels are vinified
separately.
Fermented entirely in stainless steel to preserve
freshness and purity.
Bright, vibrant and approachable, while retaining
Sandrone's hallmark precision.
Demonstrates the estate's commitment to quality
across every wine in the portfolio.


