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LA MASERA 
SPUMANTE MILLESIMATO ERBALUCE DOCG 
"MASILE" PAS DOSE

VINTAGE:  
GRAPE:  
APPELLATION: 
ALC/VOL:  
PRODUCTION:   
HARVEST:  
WINEMAKING: 
AGING:  
FINING:  
FILTRATION:   
FARMING:  

2015
Erbaluce - 100%
Erbaluce di Caluso DOCG
12.5%
5000 bottles
Hand harvested - early Sept 
Fermentation at controlled temperature 
36-40 months on the lees
None
None
Sustainable

Strade Bianche Wines
Portland, OR
www.stradebianchewines.com

ABOUT:
La Masera was born in Settimo Rottaro, in the Canavese area (north of the province of 
Turin, on the border between Valle d'Aosta and Biella), in 2005 by a group of friends 
who used to tell each other that it would be good, one day, to be able to produce 
Erbaluce Passito, a "magic" product that was born from the wise hands of the local 
peasants and that their grandparents and parents brought them to see and taste. The 
top of the range of La Masera are the wines made from Erbaluce: passito, 2 still whites 
and the metodo classico sparkling wines.

VINEYARD:
La Masera owns a 5-hectare vineyard planted with vines trained in both pergola and 
Guyot in the Erbaluce di Caluso DOCG denomination. Erbaluce is a native variety that 
finds its highest expression in this area, the plots used to produce this wine is hilly and 
the terroir is a mix of clay, sand and large stones. The wines are produced on site at 
their winery in Piverone (TO). In addition to Erbaluce, they also grow Barbera, Freisa, 
Vespolina, Neretto, and Nebbiolo. 

WINEMAKING: 
The grapes are harvested by hand in early September. After being fully destemmed 
they are gently pressed and fermented, the wine rests on the lees with periodic 
battonage in tank for 6 month. The wine is then prepared for second fermentation in 
bottle with no dosage and ages for 36-40 months on the lees. After disgorgement the 
wine spends at minimum 2 months in bottle before release. This is a wine that benefits 
from several years in bottle prior to drinking.




