PROFILE

FALL 2020

FRANCESCO AND PAULINE:
FARMERS AND WINEMAKERS

TENUTA FORESTO:
NIZZA MONFERRATO,
PIEMONTE
Francesco Pozzobon of Mogliano, Veneto
and Pauline Alfano Giacometti of Alsace,
France met through the WWOOF
program during grape harvest in
Piemonte.
Starting in winter 2016, they decided to
take over a semi-abandoned farmhouse in
Nizza Monferrato in the heart of the Asti
hills; a UNESCO heritage site. The
vineyards had not undergone intensive
agriculture for years, and was the perfect
condition for their project.

Their vineyards are maintained only by
hand, and the grapes are selected and
simply accompanied to the cellar without
any additives.
They almost rely completely on the
techniques of green manure that are
largely inspired by the practices of
Fukuoka. In compliance with organic and
biodynamic agricultural practices and
their certification, they only use copper
and sulfur foliar sprays when needed to
prevent vine diseases and molds. There is
no sulfur added at any time to any of their
wines during fermentation or bottling.

“Our company
seeks a holistic
approach in
order to create
an ecosystem
that allows us to
maintain a low
anthropic
impact...”
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TECH SHEET

New Barbera Vineyard

TENUTA FORESTO
Total cultivated area: 8 hectares
Vineyard area: 6 ha on their property.
Other crops: Alfalfa, Herbs, Honey
Annual Production: 25,000 Bottles
Oenologist or cellar manager: Francesco Pozzobon
Agronomist: Francesco Pozzobon
Fixed workers: 1
Seasonal workers: Harvest - 4 - 6 WWOOFers, and
depending on the year, they will hire a few local
cooperative workers.
Type of employment contract used
for permanent workers: "Contratto Tempo Determinato"
Renews every 30 days.
Type of employment contract used
for seasonal workers: WWOOFing agreements, and for
cooperative workers, they communicate with the hires
following labor to ensure proper payment from coop in
addition to a cash tip per worker.
.
Recourse to temporary work: No
Supervised Labor Agreement Contract: Agreed
Agreed signifies both parties have agreed to signing the document and is currently under review by both parties. Signed represents a
signed contract that requires efficient and complete transparency if any questions are raised at any time about onsite part-time and
seasonal labor, compensation and treatment of laborers hired through contracted cooperatives, as well from any offsite properties that
the winemaker may purchase grapes from.

The tanks that Francesco made his first vintage in.
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MOSCATO BIANCO

“Favonio” 2019 Bianco
100% Moscato Bianco 12.5% vol. Macerated Aromatic
White Wine.
Manual harvesting of 50 year old vines from 1.5
hectares of southern and western exposures. The
grapes are de-stemmed and left with the skins in 50
hL cement tanks for about 4 days. During this time,
spontaneous fermentation takes place. 3-4 punch
downs a day are carried out as needed.
After racking, the refinement takes place in 20 hL
oak barrels for about 8 months. Aged in bottles for 2
months before release. No sulfur, temperature
control, filtration or clarification is used at any time.
NATTY WINE | TENUTA FORESTO | 3

TENUTO FORESTO - FAVONIO 2019
Production

Vinification

Number of bottles
produced: 4,500

Dissipation and pressing: Crusher Destemmer
Pressing mode: Vertical pneumatic press

Vineyard Surface: 1.5 hectares
Soil: Predominantly clay and tuff

Maceration: 4 days in 50hl cement tanks, No
temperature control.

Exposure of rows: South and West

Vinificators: Cement tanks / Oak

Altitude: 270 meters

Added sulphur dioxide and/or
ascorbic acid: None

Varieties: Moscato Bianco
Stabilization: None
Rootstock: Unknown - existing
rootstocks planted in 1952

Filtering: None

Vine Training: Guyot

Steel refinement: None

Average age of vines: 50 years

Refinement in barrel: 8 months in 20 hl
oak barrels.

Plant density: 6000 vines per ha
Refinement in the bottle: 2 months
Production per hectare (q/ha): 30-40
Grape/wine yield (%): 50-60%
Treatments: Copper and Sulfur x8,
Ampelomyces Quisquales, a natural
fungicide that fights downy mildew.

Bottle type: Burgundy
Cap in: Nomacork Green 100% recyclable

Fertilizers: Compost every 2 years
from foods, vine pruning waste, postfermentation skins and stems.
Harvest start date: First week of
September
Harvest mode: Manual in small boxes
Certifications: Certified Organic,
but practicing above and beyond the
parameters that are required for
certification in Italy.
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BARBERA

“La Comédie” 2019 Rosso Frizzante
100% Barbera 13.5% vol. Red Sparkling Wine.
Manual harvesting of 15 year old vines from 0.8 hectares of
western exposures.
The grapes are partially destemmed and placed in 50 hl
cement tanks where they remain for less than 24 hours.
It is immediately drawn off, pressed and then transferred
to a 35hl stainless steel tank. Here it carries out part of
the spontaneous fermentation in contact with the skins,
without temperature control. 2-3 punch downs per day
are carried out as needed.A small part of the must is
preserved before fermentation, it will be used to restart
the fermentation inside the bottle, thus obtaining a natural
sparkling .The wine is bottled in the spring in a waning
moon and aged 6 months in bottle. We do not carry out any
clarification and filtration or addition of sulfur dioxide.
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TENUTO FORESTO - LA COMÉDIE 2019
Production

Vinification

Number of bottles
produced: 2,500

Dissipation and pressing: Partial destemming.

Vineyard Surface: 0.8 hectares
Soil: Predominantly clay and tuff

Pressing mode: Not pressed - free run.
Maceration: 1 day in cement tanks, No temp.
control.
Vinificators: 35hl Steel Tanks

Exposure of rows: West
Altitude: 270 meters
Varieties: Barbera

Added sulphur dioxide and/or
ascorbic acid: None
Stabilization: None
Filtering: None

Rootstock: Unknown - existing
rootstocks planted in 1952

Steel refinement: Until May

Vine Training: Guyot

Sparkling method: Rifermentato - frozen must
of Barbera added in spring before adding to
bottles to referment.

Average age of vines: 15 years
Plant density: 6000 vines per ha

Refinement in barrel: None
Refinement in the bottle: 6 months

Production per hectare (q/ha): 30-40

Grape/wine yield (%): 40-50%

Treatments: Copper and Sulfur x8,
Ampelomyces Quisquales, a natural
fungicide that fights downy mildew.

Bottle type: Champenoise
Cap in: Crown Cap

Fertilizers: Compost every 2 years
from foods, vine pruning waste, postfermentation skins and stems.
Harvest start date: End of August
Harvest mode: Manual in small boxes
Certifications: Certified Organic,
but practicing above and beyond the
parameters that are required for
certification in Italy.
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“PauPau” 2019 Rosso
100% Dolcetto 12.5% vol. Carbonic Red Wine
Manual harvesting of 32 year old vines from 0.5
hectares of southern and western exposures. direct
press The grapes are whole bunch and left with the
skins in 35 hL steel tanks for about 2 days. During
this time, spontaneous fermentation takes place.
The refinement takes place in the same 35 hL steel
tanks for about 8 months. Aged in bottles for 2
months before release. No sulfur, temperature
control, filtration or clarification is used at any time.
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TENUTO FORESTO - PAUPAU 2019
Production

Vinification

Number of bottles
produced: 1,800

Dissipation and pressing: Crusher Destemmer

Vineyard Surface: 0.5 ha

Pressing mode: Vertical pneumatic press
Maceration: Carbonic for 2 days.

Soil: Predominantly clay and tuff

Vinificators: 35hl Steel Tanks

Exposure of rows: Southwest

Added sulphur dioxide and/or
ascorbic acid: None

Altitude: 270 meters

Stabilization: None

Varieties: Dolcetto

Filtering: None

Rootstock: Unknown - existing
rootstocks planted in 1955.

Steel refinement: 8 months

Vine Training: Guyot

Refinement in the bottle: 2 months

Average age of vines: 32 years

Grape/wine yield (%): 55-60%?

Plant density: 6000 vines per ha

Bottle type: Burgundy

Production per hectare (q/ha): 30-40

Refinement in barrel: None

Cap in: Nomacork Green 100% recyclable

Treatments: Copper and Sulfur x8,
Ampelomyces Quisquales, a natural
fungicide that fights downy mildew.
Fertilizers: Compost every 2 years
from foods, vine pruning waste, postfermentation skins and stems.
Harvest start date: Second week
September
Harvest mode: Manual in small boxes
Certifications: Certified Organic,
but practicing above and beyond the
parameters that are required for
certification in Italy.
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“Leuto” 2019 Bianco
100% Cortese 13% vol. Macerated White Wine.
Manual harvesting of 50 year old vines from 0.8
hectares of western exposure. The grapes are destemmed and placed in 50 hl concrete tanks where
they remain for about thirty days during which part of
the spontaneous fermentation takes place in contact
with the skins, without controlling the temperature.
3-4 manual punch downs a day are carried out as
needed. After racking, aging takes place in 700 l
tonneaux, for about 8 months and then 2 months in
bottles. No sulfur, temperature control, filtration or
clarification is used at any time.
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TENUTO FORESTO - LEUTO 2019
Production

Vinification

Number of bottles
produced: 2,500

Dissipation and pressing: Crusher Destemmer

Vineyard Surface: 0.8 hectares
Soil: Predominantly clay and tuff

Pressing mode: Vertical pneumatic press
Maceration: 30 days in 50hl concrete tanks,
No temp. control.
Vinificators: 35hl Steel Tanks

Exposure of rows: West
Altitude: 270 meters
Varieties: Cortese

Added sulphur dioxide and/or
ascorbic acid: None
Stabilization: None
Filtering: None

Rootstock: Unknown - existing
rootstocks planted in 1955 and 1986

Steel refinement: None

Vine Training: Guyot

Refinement in barrel: 8 months in 700l
tonneaux.

Average age of vines: 50 years

Refinement in the bottle: 2 months

Plant density: 6000 vines per ha

Grape/wine yield (%): 55-60%

Production per hectare (q/ha): 30-40
Treatments: Copper and Sulfur x8,
Ampelomyces Quisquales, a natural
fungicide that fights downy mildew.

Bottle type: Burgundy
Cap in: Nomacork Green 100% recyclable

Fertilizers: Compost every 2 years
from foods, vine pruning waste, postfermentation skins and stems.
Harvest start date: End of September
Harvest mode: Manual in small boxes
Certifications: Certified Organic,
but practicing above and beyond the
parameters that are required for
certification in Italy.
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TECH SHEET

BARBERA

“La Ideale” 2018 Rosso
100% Barbera 14,5% vol. Red Wine.
Manual harvesting of 25 year old vines from 1.2
hectares of southern and western exposures. The
grapes are de-stemmed and left with the skins in 50
hL cement tanks for about 20 days. During this time,
spontaneous fermentation takes place. 3-4 punch
downs a day are carried out as needed.
After racking, the refinement takes place in 20 hL
oak barrels for about 8 months. Aged in bottles for 2
months before release. No sulfur, temperature
control, filtration or clarification is used at any time.
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