
   

 

VIGNA DEL PARROCO® 
RUCHÈ DI CASTAGNOLE MONFERRATO DOCG  

The wine takes its name from the small vineyard planted by Don Giacomo Cauda in 1964 in Castagnole Monferrato, the parish priest 

of the town, considered the father of Ruchè, the first to believe its potential and to vinify it in purity. The grapes used for this wine 

come from the first vineyard ever planted entirely with Ruchè, also the oldest existing vineyard at present. The only CRU of the Docg 

Ruchè di Castagnole Monferrato. 

In 2016, Luca Ferraris was chosen to take up this important vineyard and start a new project: to make Vigna del Parroco the flagship 

wine of the company and the flag of Ruchè in the world, showing the inestimable value of this historic and precious vineyard. This wine 

captivates for its brightness, with shades of ruby and hints of purple on the rim. The aroma is immediately captivating for its personality 

and typical characteristics, giving floral hints of rose and violet, fruity scents of marasca cherries and small berries, with a subtle 

balsamic undertone. The palate confirms that it has what it takes to be named among the “great Piedmont wines”. It will perfectly 

accompany entire meals. 
 

Variety: Ruchè 100% 

Production Area: Castagnole Monferrato (AT) 

Soil: Mix of limestone, clay and marl  

Vine training: single Guyot 

Yield: 8 t/ha 

Age of the vineyards:  planted in 1964 

Alcoholic fermentation: 10-15 days at controlled temperatures in rotofermenters 

Malolactic fermentation: 80% in stainless steel – 20% in tonneaux 

Aging: 20% in tonneaux for 6 months  

Food pairing: Truffles, wild game, medium-aged cheeses, red meat 

Serving temperature: 18-20°C 

 


