
 

 
 
 
 
 
 
 
 
 
 
 
 

Dolcetto is the most widespread wine in the 
area surrounding Alba; the grapes-produced 

from this area are so sweet that they can 
even be consumed and appreciated at the table. 

Every hill around Alba gives birth to a Dolcetto 
with various characteristics. 

 

 

dolcetto 

s t e f a n o  f a r i n a  

dolcetto di diano 
d’alba doc 

 
 
 
 
 
 
 
 
 
 
 

 
The manor owned by Stefano Farina in La Morra 

d'Alba lies on hills well exposed to the 
warm afternoon sunshine, the most suitable for grape 

ripening. This wine is aged for several years in oak 
casks of Slavonic The Barolo Stefano Farina has a 
noble tradition and is considered the “king of wines” 

amongst Italian wines. 
 

 

nebbiolo 

s t e f a n o  f a r i n a  

barolo doc 

 
 
 
 
 
 
 
 
 
 
 
 

This is a rather sophisticated wine, obtained 
through a wine making process of well matured 

grapes. Aged in French barriques (oak casks) in 
which it acquires a touch of elegance, and is then 

left to rest for long periods in the bottle before being 
placed on the market. 

 

 
barbera/nebbiolo/merlot 

s t e f a n o  f a r i n a  

“le brume” 
 langhe rosso doc 


