


My journey began in 2015, inspired by a lifelong passion 
for wine and the land. 
Born and raised in Milan, I first studied agriculture before 
setting out on a path that led me to the rolling hills of 
Oltrepò Pavese, where I worked as manager of a winery 
transitioning towards fine-wine production. From there, I 
moved to Monferrato — a region I chose as the heart of 
my own venture. 

Today I nurture 3.5 hectares of vineyards, focusing on 
native grapes such as Freisa, Grignolino and Barbera, 
alongside Timorasso — a fascinating outsider, full of 
promise yet still little known. As a true micro-estate, I 
craft just 10,000 to 12,000 bottles a year, with 
purposefully low yields of only 30–35 quintals per 
hectare. Each wine is natural, born from a philosophy 
that aims to capture the purest and most authentic 
expression of its terroir. 

The name Riflesso embodies this spirit: every vintage is a 
reflection of the climate and the season that shaped it.



I e m b r a c e a 
production 
p h i l o s o p h y t h a t 
excludes ar t if ic ia l 
interventions and 
oenological  
c o r r e c t i o n s , a s I 
believe each vintage 
should tell a unique 
story.  
I favor stainless steel 
for aging, in order to 
p r e s e r v e t h e 
intrinsic 
characteristics of 
the grape variety, 
and I employ wood 
only when I consider 
it to bring a genuine 
e n h a n c e m e n t 
without 
standardiz ing the 
w i n e . E v e n w i t h 

varieties traditionally regarded as of medium to lower 
quality, I apply targeted agronomic practices to unlock 
their full potential and elevate their expression. 
Sustainability is a commitment that runs through every 
stage of the production process, from vineyard 
cultivation to winemaking techniques, and all the way to 
packaging. 



My work is in constant evolution. Each year, I explore new 
grape varieties and winemaking styles, expanding my 
knowledge and enriching my range. Although I operate in 
a region steeped in winemaking tradition, I feel free to 
experiment, without the ties of long-established family 
wineries or the obligation to follow tradition. This 
freedom allows me to create authentic wines, where 
spontaneity and technique coexist in harmony. 



My goal is to craft wines that embody the true essence 
of the land, where each bottle tells a different story, 
shaped by the unique conditions of every vintage. I firmly 
believe in respecting the territory and in the importance 
of innovation. My choice to produce natural wines is not 
merely a philosophy, but a way of challenging conventions 
and offering unique, authentic products. Even the 
packaging reflects my commitment to sustainability: we 
use lightweight bottles with glass-based varnish labels 
that fuse directly with the container and are fully 
recyclable, simplifying waste separation. 



MY WINES 

FENICE (PHOENIX) 

  White wine made from 100% Timorasso grapes, aged in stainless   
  steel for 12 months. 

 The history of Timorasso dates back to antiquity, but only in recent   
 years has it been rediscovered and appreciated for its undeniable   
 qualities. For this reason, in 2019 I decided to plant a vineyard of this  
 variety. 

 Its marked acidity lends great longevity to the wine, allowing it to be   
 forgotten in the cellar for years or enjoyed just a few months after   
 bottling. 

VIRGILIO (VIRGIL) 

  Red wine made from 100% Barbera grapes, aged in stainless steel   
 for 24 months. 

 Barbera is the quintessential Piedmontese grape variety, typically   
 yielding a wine with low tannins but a persistent acidic backbone. 

 The late harvest and the achievement of full phenolic ripeness allow for 
 a proper balance between these two characteristics.® 

CARONTE (CHARON) 
  
  Red wine made from 100% Barbera grapes, aged in 500-liter oak   
  tonneaux for five years. 

 This interpretation of Barbera differs from the stainless-steel   
 expression, offering a fuller-bodied and more structured wine, with a  
 slight residual sugar that enhances drinkability. The long maturation in  
 oak provides a unique roundness, with notes reminiscent of fruit   
 preserved, combined with smokiness and spiciness that extend the  
 finish. 



MOMENTUM 

  Red wine made from 100% Freisa grapes, aged in stainless steel for  
  36 months. 

 The choice of this grape variety stems from the desire to revalue a   
 cultivar often associated with light, easy-drinking wines, by restoring  
 its complexity and revealing its untapped potential. 

 Aging in stainless steel makes it possible to preserve the grape’s   
 intrinsic characteristics as much as possible, without the influence of  
 flavors imparted by wooden barrels. 

MATERICO 
 

  Red wine made from 100% Freisa grapes, aged for 24 months in a   
  25-hectoliter wooden vat. 

 Materico (from the Italian word for “substantial” or “textural,” evoking  
 the wine’s structure and presence). 

 Aging is a factor that profoundly shapes the character of the wine:   
 Materico is the result of an experiment carried out in the early years  
 of my work, during which I evaluated, according to my personal taste, 
 which vessel best enhanced the qualities of Freisa. 

 In this expression, the choice fell on a 25-hectoliter wooden vat, which  
  imparts a delicate balance between the gallic tannins of the wood and  

  the catechic tannins of the grape. 

ZEROQUINDICI 

  Red wine made from 100% Freisa grapes, aged for 36 months in   
  French oak barriques. 

 The first wine ever produced in the history of the winery, vintage   
 2015. In this third and final interpretation of Freisa, three years of   
 maturation in 225-liter barriques impart elegance and roundness to  
 the wine. 

 The production of Zeroquindici was limited to the very first vintage   
 and can be regarded as a reserve in a limited edition. 



VENTICENTO 

  Red wine made from 100% Grignolino grapes, aged in stainless steel  
  for 24 months. 

 Grignolino is one of the most distinctive native grape varieties of   
 Monferrato. The particular winemaking technique, which involves the  
 use of grapes at different stages of ripeness, allows for a wine of   
 roundness and persistence in the glass. In the 2017 and 2018   
 vintages, part of the grapes were harvested in over-ripeness, while in  
 2019 they were picked shortly after veraison and again at full phenolic 
 maturity, resulting in a lighter wine, suitable to be enjoyed even in   
 summer at a lower serving temperature. 

ALCHIMIA (ALCHEMY) 

Alchimia is the only label produced whose name does not refer to a specific grape 
variety but rather to a concept. 

Each year I embrace my personal challenge of vinifying grapes not included in the 
estate’s portfolio, employing more experimental winemaking techniques. This 
research project began in 2019, using grapes sourced from growers whose 
philosophy I consider aligned with my own. 

The idea is to break the routine of repeatable vinifications by experimenting with 
new techniques and varieties, offering the market a deliberately distinctive 
product that cannot be reproduced year after year.  

ALCHIMIA 19 
Passito of Malvasia di Casorzo, red wine, vintage 2019  

  Malvasia di Casorzo is a grape variety cultivated in the municipality of  
  the same name in Monferrato, with production limited to just 100   
  hectares. 

 In the vineyard, management involved cutting the fruit-bearing cane   
 directly from the plant around mid-September, once the grapes had  
 reached phenolic ripeness, in order to begin the withering process on  
 the vine. After harvest, the grapes were placed in the estate’s barn  
 to further concentrate the must, while progressively removing any   
 berries compromised by mold and retaining only those affected by   
 noble rot. The grapes were then destemmed and crushed, with   
 fermentation carried out in stainless steel, followed by three years of  

 maturation in wooden barrels. 



ALCHIMIA 20 
Riesling italico, Orange wine, vintage 2020  

  
 A wine inspired by Slovenian and Georgian traditions. The grapes were 
 destemmed and crushed to allow skin maceration, which lasted three  
 weeks. After racking, the wine continued its maturation in small oak   
 barrels. The presence of these two structural elements was intended 
 to create a wine with a firm and straightforward character. 

ALCHIMIA 21 
Moscato bianco, White wine, vintage 2021  

  
  
 White Moscato is a common grape in Monferrato, often vinified as a  
 passito or sweet wine. My interpretation is a dry version, in which the  
 aromatic characteristics of the variety are expressed without the   
 support of sweetness. Conceived as a gastronomic wine, it lends itself 
 to intriguing pairings with fish dishes. 
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