


THE PAST
A Love Story Since 1811  In the distant year of 1811, within 

the walls of a farmhouse nestled 
in the heart of the Langhe region, 
a family embarked on a small-scale 
wine production venture intended 
solely for their family’s consumption, 
bringing their products to their table. 
Over time, they decided to open 
themselves to collaboration with local 
small enterprises, a union of strengths 
and knowledge that gave rise 
to wines of extraordinary quality. 

This beginning marks only the start 
of a long journey, which, 
up to the present day, has witnessed 
the passage of three generations.



THE PRESENT
The Cellar

 Recently, the Ca’Boschi cellar has undergone 
a meticulous transformation, leaping from 
the 1800s to the present day. 
Today, it stands as a contemporary space that 
houses entirely new equipment and steel wine 
barrels, with a production capacity of up to 6,000 
bottles per hour. 

Nevertheless, Ca’Boschi has never severed its 
connection to ancient techniques and traditions, 
with each of its production processes geared 
towards creating high-quality wines in close 
harmony with the surrounding land.



VALUES
Elegance Served

 Ca’Boschi believes in the value of beauty, 
a beauty that transcends mere external aesthetics, 
one that can be seen, touched, tasted, and, above all, 
enjoyed. It is an inner and outer elegance, tied 
to the joy of crafting with care and in harmony with 
the environment, products meant to be shared.

For this reason, Ca’Boschi is committed to bringing 
this beauty to its customers’ tables.



THE TERRITORY
Our Vineyards 

 The quality of Ca’Boschi wines 
is a result of the special location of 
its vineyards and the composition 
of the soil on which they extend: 
the locality of Mango.

Nestled in the splendid hills of the 
Langhe, recognized as a UNESCO 
World Heritage Site, it offers soil 
composed of clays, tuff, sand, and 
silt – a perfect mix that enables 
efficient drainage during heavy 
rains and safeguards the vines 
from drought during dry seasons.



SUSTAINABILITY 
AND INNOVATION 
For environment and taste 

 Ca’Boschi distinguishes itself in the wine industry 
through a combination of sustainable practices, 
innovative technologies, and a profound respect 
for the environment. The collaboration with a team 
of enologist based in Oderzo, guarantees wine 
production without additives and chemical 
preservatives, meticulous consideration 
of organoleptic profiles, and the pursuit 
of new natural products. 

Moreover, Ca’Boschi is dedicated to preserving 
the purity of its products by processing grapes 
from external contributors in its 
cellar without the use of chemical 
substances. At the end of the harvest, 
it always leaves something for the 
local wildlife: rabbits, deer, and other 
creatures from the area find a cluster 
of grapes specially reserved for them.
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