
david fletcher
piedmont

2023 orange wine, 'arcato'

producer overview
In 2009, enologist and Aussie transplant, Dave Fletcher began working at the famous Ceretto Barolo and Barbaresco
cantina as an intern, eventually becoming the head maker of their red wine. Now he makes his own wines from more than a
dozen vineyards around Barbaresco, Alba and inside the Roero. All vineyards farmed by Dave are either certified organic
or under conversion (some with biodynamic practices), and leased vineyards worked by their owners are encouraged
toward organic farming.

vineyard details
75% Arneis from 20-year-old vines in the Roero on a steep
north exposure on limestone and sand at 170m, and 25%
Moscato from 40-year-old vines in on a medium-steep,
west/northwest exposure on limestone, sand and silt, at
120m.

cellar notes
Whole-bunch Moscato (25%) and destemmed Arneis (75%)
for 3 weeks on skins/stems. First sulfites added after
malolactic. Aged 9 months in old French oak. Unfined and
unfiltered.
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