CASCINA TAVIJN

February 2022

(Asti, Italy)

Nadia Verrua at her family Cascina Tavijn. Behind her is a botti, where her Bandita is aged.
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Nadia Verrua is the youngest child. Growing up and into her early twenties, she did not drink
wine. Her parents, Teresa and Ottavio, joke that Nadia did not even know where the family
vineyards are in the farm. Then, something changed within Nadia in her early twenties. With the
other siblings not interested in the farm, Nadia suddenly realized that her beautiful family farm
may not be there for her if she did nothing. So, Nadia was on a mission. She started learning all
about wines and attended countless tasting events. Then, she told her parents she wanted to make
wines and bottle them, not sell the grapes to the other big wineries. Her family made some wines
but they were for family consumption and bottled in demijohns for the locals and nothing more.
Her parents were happy that Nadia wanted to take over the farm. But they were then also worried
because they knew the life at the farm is not easy. In the first year, Nadia, with her parents’ help,
bottled 700 bottles and sold the rest of grapes to the local big wineries. The following year, the
number of bottles doubled. Every year, the number of domain bottled wines doubled. The vines
were always grown organically and the wines were made with love, nothing else. Soon, her parents
realized that Nadia was the future of the family farm.
Today, the entire harvest is domain bottled. Production is relatively small as there are only about
5 hectares of vines. Cascina Tavijn is everything that I imagine a small Italian family-owned farm
to be. There are Nadia’s parents Ottavio and Teresa, who help with the vineyard work. A farm
house, where her parents still live, is the cascina. The cellar is below and just off to the side of the
house.
Nadia sent me a video of her farm Cascina Tavijn. In the video, she talks about her family, farm
and wines. You will get a sense of what her family farm is like – with a glimpse into hand-labelling
her bottles and hand-crushing the grapes destined for Bianca. It is about 30-minute video with
English subtitles. Here is the link to the video:
https://vimeo.com/499621153

BANDITA 2018
SKU: 118003 Speculative 750 ml 12 bottles/ case
$29.62 Wholesale / $38.00 Retail per bottle
A hint of orange peel, rosemary and a taste of that illusive slight bitterness
that is addictive and uniquely Italian. Lovely. 100% Barbera. Nadia gives
the time Bandita needs and is released two years or more after the vintage.
Nadia bottles Bandita 2 or 3 times the same vintage. We received the third
bottling, where the wine had extra time to settle down. Barbera made in a
traditional way, where the wine is refined in the botti for a year (big ovalshape barrel – see the photo above), followed by another year or more of
refinement in neutral vats. The botti lets the wine breath very slowly without leaving any oak
flavours – only reveals the wine itself. There are not many producers putting this much effort and
love into Barbera. The love Nadia showers in her Badita shows. Have Banita with your favourite
Italian foods. As Nadia tells me, Bandita is a peace maker at a dinner table. The wine gets along
with all dishes. This is a new vintage.
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Vino Rosso 2020
SKU: 184107 Speculative 750 ml 12 bottles/ case
$24.15 Wholesale / $31.00 Retail per bottle
For this new vintage, it is 100% Freisa. It is made from the younger vines
that are grown on sandy soil, which gives this wine aromatic lift and light
body – just the way a great trattoria wine should be. It is a thirstquenching wine. Nadia intentionally keeps some of the naturally
occurring effervescence, which makes this wine fresh and gulp-able. You
can decant if you do not like the effervescence but the magic of an easy-going trattoria wine will
be lost. Besides, one can look silly decanting a trattoria vino, no? The blend changes every vintage
and this is the first vintage we received that is 100% Freisa. Comes in a crown cap. Best served
slightly chilled. A wine to take to a picnic during a lovely spring day.

OTTAVIO 2020

SKU: 117997 Speculative 750 ml 12 bottles/ case
$29.63 Wholesale / $38.00 Retail per bottle
Intriguing blood orange with bitter herbs nose and taste. Elegant but
with some attitude. 100% Grignolino. Grignolino is an indigenous
varietal that used to be widely planted but now diminishing, which is
tragic. I love Grignolino. It is a varietal that gives light, peppery taste
with good acidity and some tannins in its youth. Aged in neutral vats
for about a year. The label adorns a sketch of Nadia’s dad Ottavio,
who farms the very Grignolino vines. Nadia named this wine after her
dad because the wine reminds her of him – elegant, full of character but with a bite on the outside
but all warm inside. Best served cool. Grignolino grapes, when ripe, naturally gives pink hue (see
the photo on the last page), which gives this wine its natural brilliant burgundy colour.

TERESA 2020

SKU: 117992 Speculative 750 ml 12 bottles/ case
$29.63 Wholesale / $38.00 Retail per bottle
Floral. Attractive wild berries and roses with a hint of spice. 100%
Ruché. Ruché is also an indigenous varietal that is hard to find
nowadays in the Asti region. Like all of Nadia’s wines, this bottling is
fermented with ambient yeasts. Aged in neutral vats for about a year
prior to bottling. That is a sketch of Nadia’s mom Teresa on the label,
who farms the very Ruché vines. For this vintage, Nadia harvested a
bit earlier intentionally to keep the wine even fresher. This vintage has
a beautiful aromatic lift. It is best slightly chilled.
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BIANCA 2020

SKU: 117989 Speculative 750ml 12 bottles/ case
$28.41 Wholesale / $37.00 Retail per bottle
This is a skin-contact wine. A delicious and unusual blend of primarily
Cortese and Chardonnay with some Moscato. Unfiltered. Cloudy.
Aromatic. Pure. Peach-like nose. Joyous. Most of the varietals see a
brief skin contact for about a week. The blended wine is aged in
neutral vats and bottled in the following summer with nothing added.
Nadia and her husband Pietro have two daughters. The label depicts
their daughter Bianca. This wine comes in a crown cap.

ROSETTA 2020

SKU: 146346 Speculative 750ml 12 bottles/case
$28.41 Wholesale / $37.00 Retail per bottle
This is a rosato made from 100% Freisa. This rosato is slightly frizzante,
making this wine lively and delicious. Rosetta is spring. Rosetta is all
great things Italian. Bring a bottle to your Mom or your Grandma. Pack a
bottle of ice-chilled Rosetta in your Vespa for a picnic at your secret
location. Freisa, an indigenous varietal in the Asti region, gives fragrant
light wine with that addictive Italian bitter taste. It is as though Freisa
wants to be a rosato. Pretty and pure. This wine comes in a crown cap. I
am glad Nadia is a champion of these little known local indigenous
varietals. It gives me a great pleasure to bring these Italian treasures to
our shores. Nadia’s wines, made with the forgotten local indigenous
grapes such as Freisa, Grignolino, Ruché, and Slarina, are so delicious and unique. It is
compelling to have such wines at a dinner table.

SALIRAN 2020
SKU: 461877 Speculative 750ml 12 bottles/ case
$29.66 Wholesale / $38.00 Retail per bottle
Perfumed, peppery with a hint of spices. We received this wine for the first time. Saliran is made
with 100% Slarina, which is an indigenous varietal in the Asti region and it is not widely planted.
Slarina is a light-coloured varietal that gives peppery, floral nose with bright acidity. Nadia
Verrua of Casina Tavijn is a champion of keeping the local indigenous varietals alive – Freisa,
Grignolino, Ruché and Slarina.
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A vat of Grignolino grapes destined for Ottavio
www.racinewineimports.ca

Page 5 of 5

