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Colline Novaresi 
 

In the easternmost part of upper Piedmont, there is a land full of charm and tradition whose 

borders are ideally designed by the elegant flow of placid waters. To the east and west we find 

the rivers Ticino and Sesia, which run parallel before embracing each other in the meeting 

with the large river Po, to the south the "checkered sea", of the famous rice fields of the 

Novara plain, and finally to the north the reflections of the fascinating and austere Lake Orta, 

already a destination for refined international tourism. We are in the Novara hills, a place of 

quiet beauty where light, colors and scents are extraordinarily modulated by the passing of the 

seasons. 

 

The renowned Wine Route winds its way through these lands, already sung by illustrious poets 

like Plinio il Vecchio in Roman times and up to Sthendal in our days, which marches alongside 

the grandeur of Antonelli's neoclassical works and reveals a real treasure of ancient 

Romanesque churches, castles and medieval fortifications. Right there, in the ancient recipes 

and in the old cellars, between huge oak and chestnut barrels, it is still possible to meet the 

deep flavors of the Novara area expertly preserved by the precious peasant tradition. 

Here time is on a human scale, marked by the rhythms of nature and the slow aging of fine 

wines, including the esteemed Nebbiolo. 

 

The wine-growing area of the Novara Hills now has twenty-five Municipalities and includes the 

areas of the historic DOC and DOCG of international prestige. In addition to the craftsmanship 

of the peasants, to make these vineyards special influence the favorable environmental 

conditions, with a microclimate mitigated by the presence of Monte Rosa and the Valsesian 

mountains as well as by the nearby lakes, and a slightly acidic and medium-textured soil of 

morainic origin, a legacy of the buttresses that formerly delimited the last offshoots of the 

huge glaciers. 

 

Our vineyards and our cellar are here, nestled on the hills between Borgomanero and 

Bogogno. Places where there are traces of ancient Celtic civilizations, already dedicated to the 

cultivation of the vineyard, and then Roman who first gave the denomination "Nebbiolo" to 

those vines harvested in the first autumn mists. Exactly from the hill of Santa Cristina, on 



which today stands the small church dedicated to the patron saint of crops and safeguarded 

from the bite of snakes, where even Leonardo da Vinci wanted to stop and sketch with his 

colors the view that you can enjoy from the arch alpine and the imposing Monte Rosa. Maybe 

it's just a legend, but tradition has it that the famous phrase 

"And yet I believe that a lot of happiness is to the men who are born where good wines are 

found" (also reported on the label of our Nebbiolo), it was pronounced by the genius da Vinci 

right from that place. 
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About us 
 

Fontechiara is located in the hills of Santa Cristina di Borgomanero 

and Bogogno, on the ashes of an ancient and important vineyard that marked the generations 

the life of our family. 

When the whole world had its eyes and mind pointed towards the new millennium, our gaze 

was turned to the past in memory of our origins and our traditions. 

After a working parenthesis that had turned us away, we therefore decided to return 

to trample that land to take possession of our country tradition with pride. 

The old huts are restored, the hill cleaned up and everything returns to its original 

characteristics. Even the ancient spring, where the animals were drunk and the farmers 

quenched their thirst, is traced thanks to the help of a skilled diviner and his willow wood 

which indicate to the augers the exact place to dig. As a sign of destiny, water flows from the 

earth, abundant and pure, to revive the hill and the old company. 

 Hence also the choice of the name "Fontechiara" a tribute to the newfound source and to 

Chiara, the landlady, a newly found peasant. 

After years of intense work, the old cellar of the Cascina Vallazza had meanwhile been 

renovated and adapted to today's hygiene and health standards, so as to become the official 

headquarters of the company and the magical place of transformation of the grape into wine. 

 

Health benefits 
 

Our wines, produced with native vines, thanks to the particular composition of the soil contain 

resveratrol. It is one of the many quality substances contained in our wines, 

with antioxidant functions that helps prevent blood clots from forming. 

Among other virtues that of promoting HDL cholesterol, good cholesterol. 

Wine, taken in the right measure, contributes to reducing cardiovascular problems, 

becoming almost a kind of medicine. Polyphenolic antioxidants contribute 

to the reduction of cardiovascular risk. Our vines have an antiplatelet and antioxidant action 

and seem to contribute to inhibiting carcinogenesis. 



The alcohol contained in the wine has a beneficial vasodilating action on the small arteries and 

this also due to the presence of resveratrol, anthocyanins and procyanidins. 

All our wines are certified "Vegan" because, in all stages of production, products of animal 

origin are not used. For clarification, proceed by decanting, avoiding the use of fining agents 

such as casein, gelatin or gelatin. 
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From the rows to the bottle 
 

The Fontechiara farm mainly produces Nebbiolo D.O.C. Colline Novaresi and Vespolina D.O.C. 

Colline Novaresi. To keep the essences of each wine intact, it was decided to vinify "in purity", 

preferring (despite the legal regulations would allow it) not to mix the grapes and thus 

guarantee an excellent quality of each of our bottles, 100% produced with grapes Nebbiolo or 

certified native Vespolina. 

The cultivation and winemaking methods that we adopt still follow the peasant tradition, 

handed down from generation to generation. The lunar calendar is scrupulously respected for 

each activity: pruning and thinning are carried out in particular moments of the lunation while 

the decanting and bottling of the wine is carried out only during the waning moon, in the 

absence of wind and on sunny days. No operation is carried out on full moon days. 

Any chemical product is banned from our vineyards. 

Each stage of processing is followed by professional agronomists and winemakers, to 

combine the wise peasant tradition with modern technical knowledge. The company is also in 

the process of obtaining ISO 9001 and 22000 quality certification, in order to offer the highest 

guarantees on the production process and therefore on the final product. 
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Il Colline Novaresi D.O.C. 
 

Every expert knows that many factors contribute to the production of a good wine. 

Excellent vines, the right climatic conditions, good soil and the skilful hand of man. 

For centuries these conditions have found a perfect balance on the Novara Hills, so much so 

that already in Roman times we sang our wines with Plinio il Vecchio who called them 

"asprigni" and as the augurable engraving "Bibe vivas multis annis" on the ancient reminds us 

cup "Diatreta Trivulzio" found in 1680 in the Novara countryside. 



Traditional vines make up the backbone of today's Novara wines, which have been recognized 

with the indication of "Quality Wine Produced in a Specified Region", 

which are divided into eleven well-defined types including the Colline Novaresi Nebbiolo DOC 

and the Colline Novaresi Vespolina DOC. 

The Controlled Designation of Origin (DOC) is the indication used to distinguish the wine that 

meets the requirements and conditions established in the relevant production specification. 

The controlled denomination of origin "Colline Novaresi" is in fact reserved for wines that meet 

the strict requirements of the Italian Minister of Agricultural, Food and Forestry Resources 

(Ministerial Decree of 5 November 1994). To protect the product, the production areas, the 

organoleptic conditions, the environmental conditions, the production areas, the maximum 

yield of the lands and grapes, the winemaking operations, in addition to the characteristics of 

color, clarity, odor, flavor and the natural minimum alcoholic gradations. 
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Nebbiolo 

Colline Novaresi D.O.C. Nebbiolo 
 

The Nebbiolo grape is considered of great value, capable of producing grapes and wines of the 

highest quality for the completeness of all the characteristics, in a good balance between 

color, body, acidity, persistent and volatile aromas, alcoholic strength. It is a grape suitable to 

be vinified in purity or with minimal contributions, capable of producing "noble" wines with 

great body and suitable for aging. 

 

Historical notes: according to some, the name derives from "fog", as its berries, veiled by the 

abundant bloom, seem surrounded by a thick fog, while according to others it would be 

in relation to the late ripening of the grapes, which often obliges to harvest at the time of the 

autumn mists. Finally, an older version would make the name nebbiolo derive from "noble", 

since from this variety "generous, vigorous and sweet" wine is obtained. 

 

Grape characteristics: medium or large leaf, pentagonal and orbicular in shape, tribulated, 

hairless upper page, opaque bottle green color. 

Medium or large bunch, pyramidal, elongated, a little compact, winged, often with a very 

pronounced wing. Medium grape, round and sometimes ellipsoidal, with a thin skin 

but resistant, dark purple in color, very pruinose until it looks gray. 

Nebbiolo is a very long-lived wine of ruby red color, soon tending to garnet with orange 

shades. The scent is very intense and elegant, with hints of plum and violet, spicy with hints of 

undergrowth and mushrooms, ethereal, enriched with hints of goudron after aging. Important 

and austere wine which, on the gustatory examination, expresses a full, warm, tannic and 

highly aromatic persistence. It goes well with roasts, game, red meats, long-life and / or spicy 

cheeses, or in addition to the doughs for making homemade cured meats. 

 

Alcoholic content: 12.5 - 14% vol. 



Characteristics: ruby red color and very intense perfume 

Cultivation area: Alto Piemonte, Novarese 

Pairings: red meats, roasts, game, cheeses 

Recommended glass: large glass 

Serving temperature: 18-20 ° C 

Ripening: late, from mid to late October 

Harvest phase: second half of October 

Aging: two years in oak barrels 

Aging: in the bottle 

 

Synonyms: Nebiolo, Nebbiolo from Piedmont, Nebbiolo from Carema, Nebieul, Nebieu, Spanna, 

Picoutener, Chiavennasca. 
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Vespolina 

Colline Novaresi D.O.C. Vespolina  
 

Vespolina is a variety of so-called "difficult" vines because it requires very sunny hilly 

positions to allow its grapes to reach the right maturity, and requires a lot of attention from 

the winegrower. The wine, however, largely repays the efforts of the countryside. Whether 

vinified alone or together with other grapes, Vespolina guarantees excellent results. 

 

Historical notes: this vine was already known and cultivated in the XVIII century in the province 

of Novara. 

It is also known by the Latin name "vitis vinifera circumpadana", which includes all the types 

defined as ughetta in the Vercellesi, Novaresi, Alessandrine and Oltrepò Pavese valleys. 

Always combined with nebbiolo to which grapes have always provided a valuable contribution 

giving color and softness, it seems that the name "Vespolina" derives from the fact that it 

attracts wasps for its sweetness. 

 

Grape characteristics: small, pentagonal, five-lobed leaf, light green top page. Cluster of 

medium size, fairly compact, elongated, cylindrical-conical or truncated-conical, with a single 

wing normally well differentiated and developed. Medium grape, oval like a small olive, 

regular, with slightly pruinose skin, rather thin, 

dark blue, almost black. Variety of reduced vigor can produce top wines 

for complexity and aromatic intensity. 

 

Vespolina has a splendid bright ruby red color with violet reflections, very marked aromas rich 

in floral notes of violet and spicy. The taste is fresh but at the same time soft, harmonious, very 

savory and with a pleasantly bitter aftertaste and aromatic persistence. You can also perceive 

an excellent flavor and "mineral" flavors due to the presence in the soils of these areas of 

many microelements that give great personality to its wines. It should be paired with cured 



meats, perfect with "douja salami", a typical sausage from these areas, or with risotto and in 

particular paniscia. Used for the preparation of meat dishes and to accompany roasts and 

braised meats. 

 

Alcoholic strength: 12.5 - 13.5% vol. 

Characteristics: red color, fruity vinous smell with aromatic persistence 

Cultivation area high Piedmont, Novara 

Pairings: red and white meats and traditional Novara dishes 

Recommended glass: large glass 

Serving temperature 18-20 ° C 

Ripening: end of September 

Harvest phase: end of September 

Aging: in oak barrels 

 

Synonyms: Ughetta and Raisins from Canneto in Oltrepo, Balsamina in Val D’ossola, Nespolina 

or 

 Nespolino (Nespoulìn), Inzaga or Inzagre, Massana, Solenga, Novarina, Uva Cinerina, 

Vispavola. 
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Rosato 

Colline Novaresi D.O.C. Rosato 
“Chiaretta” and “la Nonna” 

 

In our areas the "Terzoi", that is the farmers who worked the lands of the nobles and retained 

for them the third part of the harvest as their reward, already produced the claret. 

It was a wine intended for noble and clergy tables as it was considered an excellent product. 

Before putting it on the table they let it rest for a few hours in the icebox, the refrigerator of 

the time. 

In respect of tradition we produce the claret with the same methods as our ancestors 

and before bottling we subject it to a very light filtration. 

By making Nebbiolo in white, i.e. making it ferment without the skins, 

you get the "claret". 

It is a rosé wine obtained from the Nebbiolo grape variety. 

With a pale pink color with copper shades, intense, fresh, fruity aroma of small red fruits and 

the typical spices of Nebbiolo. 

On the palate it is appreciated the remarkable freshness that makes it suitable for appetizers, 

fish or a summer lunch. It should be served fresh. 

 

Color: pale pink with copper highlights 

Taste: very fresh on the palate 



Bouquet: fresh, intense, fruity with small red fruits and the typical Nebbiolo spices 

Alcoholic strength: 12.5 - 14.5% vol. 

Grape variety: 100% Nebbiolo. This wine is produced exclusively with grapes coming from 

from Nebbiolo vines with natural method and respectful of tradition. 

Pairing: recommended with appetizers, fish and summer dishes 
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Rosso 

Colline Novaresi D.O.C. Rosso 
“il Nonno” 

 

"Where innovation and tradition meet, 
a wine is born that is able to excite, amaze, with a hint of passion " 

 

A wine dedicated to the "grandfather" who, like him, respects tradition by embracing change 

and modernity. 

Color: ruby red tending to garnet 

Taste: full, with light and prolonged tannic hints 

Bouquet: delicate, structured, with fruity notes. Very balanced and persistent 

Alcoholic strength: 13% vol. 

Pairing: recommended with roasts, red meats, game and long-life cheeses 
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Awards 
 

Nebbiolo D.O.C. 2011 
Bronzo - IWSC 2014 - Hong Kong 

Raccomandato - Decanter World Wine Awards 2014 - Londra 

Raccomandato - IWC 2015 – Londra 

Argento - Decanter Asia Wine Awards 2015 - Honk Kong 

Oro - World Value Wine Challenge 2015 - USA 
 

Nebbiolo D.O.C. 2012 
Bronzo - Decanter Asia Wine Awards 2016 - Hong Kong 

Raccomandato - IWC 2017 - Londra 

Bronzo - Decanter World Wine Awards 2017 - Londra 
 

Nebbiolo D.O.C. 2013 



Raccomandato - Decanter Asia Wine Awards 2017 - Hong Kong 

Bronzo - Decanter World Wine Awards 2018 – Londra 
 

Nebbiolo D.O.C. 2015 
Bronzo - Decanter World Wine Awards 2019 - Londra 


