
 
 

Riccardo’s proudly welcomes 
Claudia Cigliuti  

from the Cigliuti Winery in Neive, Italy  
(Langhe region of Piemonte) 

 
Tuesday, March 13th , 2018  

at 6:30 pm 
 

 
To anyone who asks him what the secret of his wines is, Renato 
Cigliuti repeats that it’s the soil itself: “It’s this blessed soil and 
these vineyards where I was born,” he says.  
Renato Cigliuti and his family run the winery with passion and 
commitment, adopting a straightforward farming approach and 
leaving the land, the Langhe terroir, to express itself.  
The vineyard, with its generous soil and tidy vine rows is his 
habitat. In the southwest-facing vineyards where the soil is 
calcareous, they cultivate dolcetto and nebbiolo grapes, in those to 
the southeast, where the soil is clayey, they grow barbera. 

 
 

Reservations are Required 
for this multi-course Winemakers’ Festa  

$100 per person (gratuity not included) 
 

About the Winemaker: 
 
Renato Cigliuti began working for the family business 
when he was a slip of a lad and, growing up, decided to 
carry it on himself. At the same time, he also decided to 
change its winemaking philosophy.  
He had always believed that the local Langhe soil was 
capable of producing high quality, long-lasting wines.    
He thus began to thin the grapes in his vineyards, a 
technique practiced by only a handful of producers at the 
time. His neighbors would ask him if he was mad — those 
were the postwar years and throwing away food wasn’t 
something to be taken lightly!  
Renato used to reply that, since he couldn’t have quality 
and quantity both at once, he preferred to opt for quality. 
According to him, quality was something that had to be put 
in glass, which is how, in 1964, he came to release his first 
300 bottles of Barbaresco. 
 

 
 
 
Fratelli Cigliuti 
 
The Fratelli Cigliuti winery is situated on the Serraboella 
hill, 350 metres above sea level, overlooking the village of 
Neive, in the Langhe region of Piemonte, N.W. Italy.   
 
Neive is one of the three villages responsible for producing 
Barbaresco from the Nebbiolo grape. The territory of 
Langhe is characterised by hills, steep slopes and a 
predominantly calcareous clay soil. The climate is mainly 
continental, with important differences in microclimate 
depending on the site. This terroir brings minerality, 
complexity, personality and longevity to the wines. 
 
The estate is made up of 5 hectares on Serraboella, and 1.5 
hectares on Bricco di Neive. Serraboella, rich in calcareous 
clay, is planted with Nebbiolo, Barbera, and Dolcetto; 
incorporating the single vineyard 'Campass'. The sandier 
Bricco di Neive is planted exclusively with Nebbiolo. The 
Cigliuti family tend the vineyards themselves, by hand, and 
in a way which respects the environment. Yields are kept 
low in order to harvest the finest fruit. 

The Menu: 
 

Antipasti 
Topinambur al Fonduta 

Scalloped Sunchokes, braised in butter with shallots 
until tender, finished with Fonduta sauce and a 

poached Quail egg. 
 Barbera d’ Alba Campass 2015 

 

Cozze Affumicato 
A smoked mussel with a sun choke puree on a 

crostini finished with extra virgin olive oil. 
 Langhe Nebbiolo 2016 

  
Primo 

Agnolotti "Plin” 
House made pasta is stuffed with roasted meats and 

vegetables, tossed in a sage butter,  
finished with fresh Parmigiano Reggiano. 

 Barbaresco Vie Erte  2013 
 

Secondo 
Faraona Arrosto e Timbalo di Riso 

Roasted Guiena hen plated with a seasonal rice 
timbale and finished with a pan sauce. 

 Barbaresco Serraboella, 2012 
 

Dolce 
Torta alle Mele e Nocciole 

A apple cake served with candied hazelnuts. 
Olim Bauda Moscato d’ Asti “Pian Centive” 2017 

 

 

About the Festa: 
 
The Dinner itself will begin at 6:30 with introductions and 
discussion about the winery and what we will taste and eat.  
Each course is specially prepared to compliment the wine 
and vintage we will be tasting, as Claudia explains how 
and why the wine was created. 
 

Menu modifications due to allergies require 
advanced notice, we are unable to make last minute 

substitutions or modifications.  Please talk to us 
about any special needs in advance. 


