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Azienda Agricola ZANELLO
 Via IV Novembre, 2 – frazione San Martino

15030 Rosignano Monferrato (AL) - Italy
Phone 0142 670115 (Mornings) - Mobile 349 4271965

p.iva 01462170034
cantinazanello@gmail.com

www.cantinazanello.it

Cooperativa Agricola I FILARI
Corso Belvedere, 189

28823 Ghiffa (VB) - Italy
Phone 0323 59234

Opening Times: 9:30 – 12:30 and 15:30 – 19:30 
Our opening times may vary according to the season



GRIGNOLINO DEL  
MONFERRATO  CASALESE DOC  
“PER PIETRO” – “BEL SULIN”

MONFERRATO  
FREISA DOC 
“A SPASS”

PIEMONTE  
BONARDA DOC
“SURIS”

MONFERRATO  
BIANCO DOC 
“BALOSS”

BARBERA 
D’ASTI DOCG 
SUPERIORE
“SAN MARTINO”

VINO
ROSATO
“LE TRE ROSE”

MONFERRATO  
ROSSO DOC 
“BACAJOT”

VINO BIANCO 
CHARDONNAY 
“CIRIGHIN”

BARBERA 
D’ASTI DOCG 
“ANGIULIN”

The Azienda Agricola Paolo Zanello is in Rosignano Monferrato, 
Alessandria, right in the heart of Monferrato, a territory whose 
importance as wine cultural landscape has been recognized and 
awarded as a World Heritage Site by the Unesco Committee in 2014. 
Nowadays the property is 40 hectares, 4,5 of which are vineyards,  
while the remaining part is divided in crops, orchard, an hazelnut grove 
and a small olive grove.  
The wine selection has been naturally geared towards the indigenous 
grapes, mainly red ones, which come from this territory: Grignolino 
from Casalese Monferrato, whose origins are from Lignano Castle 
in the neighbouring town of Frassinello, Barbera d’Asti, Freisa and 
Bonarda.
Following the desire to include a white wine in the range, new 
Chardonnay and Arneis vineyards have been added, with the possible 
project of producing a Classic Method Spumante.  
Nowadays, the wine production is around 20,000 bottles per year. 
The choice is to enhance the perfect climate conditions of the land 

in Rosignano, taking care of the agronomic aspect and carefully 
following every step of the vinification process. The goal is to 
obtain from every grape variety the adherence to the varietal and 
the respect of typicality which are the basis of the production 
philosophy of Paolo Zanello and the company project as a whole.  

To further promote our production of wine, vegetables, and cured 
meats, we have created the Cooperativa Agricola “I Filari”.
At “I Filari” outlet, which is located in the charming village of 
Ghiffa, on Maggiore Lake, it is possible to buy our whole range 
of wines, some of which can even be bought in bulk, using glass 
bottles or Bag in Box.
Moreover, depending on the season, it is possible to buy fruits and 
vegetables, cured meats and a careful selection of cheeses, pasta, 
rice, preserves, and biscuits coming from other high-quality farms 
and companies in the area. 


