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PROMOTIONAL FEATURE

Ruché

A Piedmontese secret

1 someone in Castagnole Monforrato
offers you Ruché, it's because he wants
10 spond time with you™: the sign at the
town's entrance is an nvitation for wine
lowers Lo vait the plaoces m the area n

soarch of this rave grape. The Castagnole

locols will welcome you with their

groatest wreasure, the wine which was

tracdkuonally drunk at festivals and special

occasions. The red that, besides the

flavours and sromas, and beyond

drin

ng for drinking's sake, reveals heir
very soul. It is no comncidence that »
country prigst was the fiest 10 make wine
pursly from this grape, then bottle, sell
SN0 promote it

Castagnole Monferrato, the hoene of
Ruché, Is in the ceep countryside of
Piedmont, a region famaus for its
internationally-famous wines We are in
Monderrato, a workd hertage wine-growing
landscape since 2011, Perched on o
ridae about 230 maetres high, the town is
surrounded b
hills. All the most beau

can bo seen from here

itul Alpine peaks
Mornveo, Monte
Rosa, the Matterhom, and Mont Blanc. The
1own's name recalls the once abundam
chestnut forests (Castagna = chestnut) ol
the area, now replaced by vineyards

This is a place where time has stood
stil, whore nature dictates lde’s rhythms
An aroa bamming with biodiversity
whore woods, arnable land, meadows
antlo

hills. Besides Castagnole, there are six

vinoyards and larmsteads dot the

other villages that produce Ruché d
Castagnole Monferrato DOCG: Grana,
Montemagno, Portacomaro, Refrancore
Scurzolongo and Viarigl. Each
municipalty has its own pecubianties in
toems of soil, history and culture. All have
a castle and church; contrasting temnporal
and ecclesiastical powers

Tho sevon rmunicipalitios form a small
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Ruché di
: Castagnole
DOCGin
numbers
was the area’s Vine-planted
area: 148 hoctares

regempuon as Production: about
820,000 bottles
4 Nt i worida t Producers: 26

Export: 35%

wine-producing distnict withn the
gano zone on the left bank

The b

Morderrato Ast

of the Tanaco river | slopes are

rocky. The deop soils of low permeatality
are oniginally alhsaal with fossi deposits
(the area was once covered by sea)
Genarally speaking, the soi composition

is predomnantly loam with sand and

clays. The subsol has a chalk ven (and in
fact, one of ltaly’s Largest chalk quarres is

located in this area)
Local differences in soil

and style

At Castagnole Mo

errato, the so

Cum

structure s &

carbonate, the earth is almost white >
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Ruché produces red grapes with a mid
1o early ripening. They accumulate
sugars wall and, despite the low
acidity, retain a good share of malic
acid that gives the wine frashness. The
main characteristic of the grapes is the
weaith of polyphenoclic substancas,
mainly tanning, that generate the
'S STUCture

Semi-aromatic, it has good
sicohoic potential. The taste is unique
and particular, avecagely structured
and generous. The oifactory notes are
of faded rose, violet and spices and
the taste is reminiscant of blackberry,
raspberry and ripe plums, with hints of

Ruché - style and food-pairing

spice, such as black pepper, Although
# 10% blend with Brachetto and/or
Barbera grapes is legaly sllowed, the
wine produced is usually pure Ruché

The wine is an ideal companion for
mature or blue cheeses and suitable
for local Medmontese dishes such s
agnolotti (raviolitypae filled pasta),
finanziera (an offal-based dish) and main
courses featuring game. Succulence,
s0ftness and olfactory depth make it
easy to combine with highly aromatic
and spicy ‘oods such as ginger. It
therefore goes well with oriental
cuisne and piquant dishes. Its versatilty
makes it a cosrmopolitan wine.




PROMOTIONAL FEATURE

The grape

Uttle Is known about the Ruché vine
and its origing. It appoars to have
been cultivated on the Monferrato
hills, particularly sround Castagnole,
Its acea of choice, since the Middle
Ages. The Ruché origins and its
name are velled in mystery: some
hypothesize that the neme comes
from the vinayards' vicinity to a now
non-existent Banedictine monastory
dedicated to Saint Roch. Or that its
roots derive from the allan veeb
arroccarsi which doscribes how the
vines cling to the steep landscape
Or even that the vine was Imported
during the 12th century by
Cistercinn monks from Burgundy,
but this theory was proved wiong
by # study of the Ruché’s DNA in
2016 which closely rolates it to two
typically northern Italian vines,
Croatina and the now extinct
Mobvasin Aromatica from Parma,
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el produces wines with fragrant aromes |-“-;to, \/ ‘:)npa,tly

Ruché gropes smoll of rosed) and good

structursd balance. Sant Euphemia hill,
an authentic ratural spectacle, is a

must-se0. In terms of soll composition,
Scurzolengo # quite similar to
Castagnole Monferrato, while
going t1owards Portacoman

t bocomas looser, producng
extromaoly aromatic but
loss structured wines
Hoading towards
Momemagno and Grana,
thare is more clay and the
1oil becomes brown. The
wines haro are strongers
and moto structured both
colour and tanning and take
longer 1o tofine and expross their
fragrances, At Refrancore we find
red clay solls mterspaned among
Astl sands producing tendentially
wmnaller, more concentrated and s
sromatc grapes. The guyot-trained
vinoyards are at alttudes ranging
from approximately 230 to
200 metres

beginnings

Ruché was once used for celebrations

and probably also during mass, but it was

beginning to dsappoar. Its moderm hstory
began in 1964 with the arrival of

\ Don Giacomo Cauda os the

parish priest n Castagnolo

Monferreto. Me lound sorme
rows of Ruché among the
pacish vineyards andd decided
10 bottle wine made purely
from Ruché grapes, He

nod the “Ruché del
Parroco” bbel depicting an

angel with open wngs. For

dew

yoars Ruché continued 10 go
under that name and label, With the
help of Lidia Bianco, the Mayor of
Cantagnole Monforrato, this priest-Cum
wino producer brought fame and
fortune to the territory

In the 804, tho ftuché phenomenon

sterted 10 pick up: other producen

» \
cultivated it and it became

= . — popular on the market. it

Stratogic
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2 Forrar o producer and | o . { ) Ruché has t Wt
fthe R Producs A V" 5 the world to d or the Monferra P )
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Alessandra Piubello’s top wines

Montalbers, La Tradizione, Ruché
di Castagnole Monferrato DOCG,
Piedmont, Italy 2017 91

£16 Avtrum Wine Cellary

Fragrant roses hiding

delicous tempting drink

Drink 2019-2023 Ale 14
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