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1. PIEMONTE
Cuvage

Fontanabianca

2. TRENTINO - ALTO ADIGE

3. VENETO

4. EMILIA - ROMAGNA

5. TOSCANA
Brancaia
Cafaggio
Fontella
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1. PIEMONTE
Cuvage

Fontanabianca
Mirafiore
Saracco 

Villa Sparina

3. TRENTINO - ALTO ADIGE
Cantina Lavis 

2. LOMBARDY
Cà dei Frati 

4. VENETO
Anselmi

La Gioiosa
Le Contesse

Nicolis

5. EMILIA - ROMAGNA
Poderi dal Nespoli

Villa Di Corlo

6. TOSCANA
Brancaia
Cafaggio
Fontella

Poggio Antico
Ridolfi

8. SICILIA
Barone Montalto

7. PUGLIA
Vespa



Cuvage
Fontanabianca

1. PIEMONTE
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GRAPE VARIETALS

FOOD

TERRITORY

CURIOSITY
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CUVAGE WAS FOUNDED IN ACQUI TERME IN 2011, 

IN THE PROVINCE OF ALESSANDRIA, TO EMPHASIZE 

THE UNIQUE TERROIR, AND HONOR THE CRADLE OF 

PREMIUM ITALIAN SPARKLING WINES – PIEMONTE!
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CUVAGE HOUSES THE WORKS OF VISUAL ART IN THE OCTAGONAL GALLERY OF THE CELLAR, AND ALSO IN 
A COLLECTION OF LIMITED SERIES OF CUVAGE DES ARTISTES PACKAGING, PERSONALLY SIGNED BY EACH 
ARTIST. COLLABORATIONS INCLUDE WORKS BY THE SPANISH ARTIST SERGI BARNILS, AND THE POP ARTIST 
LUDMILLA RADCHENKO. 

DID YOU KNOW

•

•

•

•

Cuvage 
de Cuvage

Rosé Brut
Nebbiolo d’Alba DOC

Blanc de Blancs
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FONTANABIANCA IS A FAMILY-OWNED WINERY IN THE 

MUNICIPALITY OF NEIVE, A UNESCO WORLD HERITAGE 

SITE. WINE HAS BEEN A FAMILY BUSINESS SINCE 

1969 AND THIS IS NOW THE THIRD GENERATION OF 

WINEMAKERS. 



|  12 |  13

•

•

•

•

•

•

•

•

Barbaresco 
DOCG

FONTANABIANCA HAS TWO CRUS OF BARBARESCO DOCG FROM TWO VINEYARDS THAT STAND OUT THANKS 
TO THEIR QUALITIES AND ARE DEDICATED TO NEBBIOLO. THE CRU BORDINI AND CRU SERRABOELLA 
VINEYARDS BOTH ENJOY SOUTHERN EXPOSURE AND ARE IN NEIVE, IN THE HEART OF THE LANGHE.  

DID YOU KNOW

Other wines available: please reach out to your sales manager for more information.
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THE ORIGIN OF THE MIRAFIORE WINERY IS A LOVE  

STORY BETWEEN THE KING OF ITALY VITTORIO 

EMANUELE II AND THE PEASANT ROSA VERCELLANA 

AT THE HEART OF THE BAROLO AREA. THE ESTATE 

HAD BEEN DONATED BY THE KING HIMSELF TO HIS 

ILLEGITIMATE SON EMANUELE DI MIRAFIORE.
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Langhe Nebbiolo
DOC

Barolo Classico 
DOCG

•

•

•

•

•

•

A VERY RARE PRICE LIST FROM 1896 PROVES THAT MIRAFIORE WAS ALREADY SELLING ITS WINES OVER 
A CENTURY AGO. THE WINE WAS THEN SOLD IN CASKS OR CASES, AND THE GOODS TRAVELLED “AT THE 
CUSTOMER’S RISK AND PERIL.” BAROLO, AVAILABLE IN VARIOUS VINTAGES, WAS SOLD IN BOTTLES OF COURSE. 

DID YOU KNOW

Other wines available: please reach out to your sales manager for more information.
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METICULOUS WORK IN THE VINEYARD AND IN THE 

WINERY, AND THE QUEST FOR THE RIGHT BALANCE 

BETWEEN TRADITION AND INNOVATION MADE SARACCO 

SYNONYMOUS WITH EXCELLENCE IN ITALIAN WINES.  

IT ALL STARTED IN THE HEART OF THE MOSCATO D'ASTI 

AREA, IN CASTIGLIONE TINELLA.
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Moscato d'Asti 
DOP

•

•

•

•

•

•

•

•

ACCORDING TO SOME EXPERTS, MOSCATO (MUSCAT) WAS THE FIRST AROMATIC GRAPE IN HISTORY. THE 
DIFFERENT TERROIRS OF ITALY LED TO DIFFERENT CLONES. IN ASTI IT IS CHARACTERIZED BY NOTES OF 
ORANGE, PEACH AND LIME, AND RICH IN MINERALS. IT’S A VERSATILE GRAPE, PERFECT FOR SPARKLING WINES. 

DID YOU KNOW

Also available in 375 ml format
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VILLA SPARINA HAS BEEN THE PROPERTY OF THE 

MOCCAGATTA FAMILY SINCE THE 1970S. TODAY,  

IT IS A RESORT WITH A BOUTIQUE HOTEL AND  

A GOURMET RESTAURANT IN MONTEROTONDO, PART  

OF THE MUNICIPALITY OF GAVI, IN SOUTH PIEMONTE. 
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•

•

•

•

•

•

•

•

•

•

Gavi  
del Comune di Gavi  

DOCG 

Rosé Monferrato 
Chiaretto DOC

Barbera 
Monferrato  

DOC

THE BOTTLE USED FOR VILLA SPARINA’S WINES HAS AN UNMISTAKABLE SHAPE. IT WAS CREATED BY GIACOMO 
BERSANETTI WHOM THE MOCCAGATTA FAMILY ASKED TO FIND A UNIQUE DESIGN. HIS INSPIRATION CAME 
FROM AN ANCIENT BOTTLE FOUND DURING THE EXCAVATIONS MADE WHILE RESTORING THE ESTATE. 

DID YOU KNOW

Also available in 375 ml format



2. LOMBARDIA
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GRAPE VARIETALS

FOOD

TERRITORY

CURIOSITY

Located in northern Italy with Milan as its capital, Lombardy is home to some of 
Italy’s greatest cuisine, winemaking, fashion, industry, and culture. Its rich history 
is reflected in the wide variety of wines it produces.

From the wonderful freshwater fish of the Lake District to the famed 
pasture-raised beef from the Po River Valley, the cuisine of Lombardy is as varied 
as it is renowned. Saffron-hued Risotto alla Milanese, Cotoletta alla Milanese 
(breaded veal chop), Manzo all’Olio (braised beef), and air-dried lake sardines 
are just a handful of its most celebrated dishes.

Like its neighbors to the west and east, Lombardy is blessed by its unique 
geography, which stretches from the Italian Alps in the north to the verdant Po 
River Valley in the south. The presence of some of Italy’s largest lakes (including 
Lake Garda) has helped to shape Lombardy’s legacy as one of Italy’s most 
important regions for agriculture.

Even though he’s more famously associated with Tuscany, Leonardo da Vinci 
spent a lot of his life in Lombardy where he produced some of his masterworks. 
The “Last Supper,” for example, is found in Milan. And Leonardo also designed 
the city’s waterworks. 

Lombardy is arguably the top region in Italy for Pinot Noir and Chardonnay, 
which are used to make classic method wines in Oltrepò Pavese and 
Franciacorta. In the Alpine vineyards of Valtellina, Nebbiolo is grown. And 
grapes like Groppello and Turbiana (Trebbiano di Lugana) are grown along the 
western banks of Lake Garda. 

Cà dei Frati
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CÁ DEI FRATI WAS FOUNDED IN 1939 WHEN PATRIARCH FELICE 
DAL CERO SETTLED IN SIRMIONE (BRESCIA PROVINCE) ON THE 
LOMBARDY REGION SIDE OF THE LUGANA APPELLATION. IT 
HAS BEEN FAMILY-OWNED AND RUN FOR THREE 
GENERATIONS 



Cá dei Frati estate was named after “the house of the friars” 
and is property of the Dal Cero family since 1939.
Today, they are a leading Lugana producer very 
well-known, offering the highest quality of the terroir.
200 hectares (495 acres) of vineyards, accounting to 10% 
of all the DOC Lugana area.
Vineyards are located in Sirmione, in the southern part of 
Lake Garda on morainic hills formed by the retreat of 
glaciers.
10 to 35-year-old vines and separate vinification of the 
grapes.
The wines show a great minerality with low sulfites and a 
balanced acidity.
Iconic packaging recalling the elegant lifestyle of Sirmione.
Climate: The “Pelér” wind blows from Riva del Garda from 
north to south, generating temperature ranges that enable 
grapes to be grown with great minerality.
Soil: limestone – clay, limy and sandy. 

•

•

•

•

•

•

•
•

• I Frati  
Lugana DOC  

Brolettino 
Lugana DOC

Rosa dei Frati 
Riviera del Garda

 Classico DOC
Amarone della 

Valpolicella DOCG

Pietro dal Cero  

DID YOU KNOW

CÀ DEI FRATI HAS BEEN FAMILY-OWNED AND RUN FOR THREE GENERATIONS. IT ALL BEGAN WHEN PATRIARCH 
FELICE DAL CERO SAVED ENOUGH MONEY TO BUY A SMALL FARM IN THE 1930S. OVER THE YEARS, 

THE FAMILY REPEATEDLY INVESTED IN NEW VINEYARDS. TODAY, ALL THEIR WINES ARE MADE FROM ESTATE-GROWN FRUIT.   

Also available in 
375 ml and 1.5, 3, 6 L 

format
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Ronchedone 
Vino Rosso IGT 
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2. TRENTINO - ALTO ADIGE

GRAPE VARIETALS

FOOD

TERRITORY

CURIOSITY
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3. 
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CANTINA LAVIS IS A HISTORICAL WINERY LOCATED AT 

THE HEART OF THE TRENTINO REGION. FOUNDED IN 1850 

BY THE CEMBRAN FAMILY, IT HAS BEEN A COOPERATIVE 

SINCE 1948.
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•

•

•

•

•

•

•

•

Cabernet
Trentino DOC

Pinot Grigio 
Trentino DOC

Pinot Grigio Rosé
Delle Venezie DOC 

TWO PROJECTS HAVE BEEN CRUCIAL FOR THE QUALITY OF LAVIS WINES: THE “ZONING PROJECT”, 
ANALYZING THE SOIL, CLIMATE AND SUN EXPOSURE OF EACH VINEYARD TO PLANT THE RIGHT VARIETY IN THE 
RIGHT PLACE, AND THE FOLLOWING "QUALITY PROJECT", IDENTIFYING SOME OF THE FINEST VINEYARDS. 

DID YOU KNOW
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3. VENETO

GRAPE VARIETALS

FOOD

TERRITORY

CURIOSITY

Anselmi
La Gioiosa

Le Contesse
Nicolis
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4. 
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IN 1976, WHEN MAVERICK WINEMAKER ROBERTO ANSELMI 
PURCHASED HIS FIRST VINEYARD AND FIRST BEGAN BOTTLING HIS 
OWN WINES IN SOAVE CLASSICO. TODAY, ANSELMI GROWS 
GARGANEGA (THE PRIMARY GRAPE IN SOAVE), SAUVIGNON 
BLANC, AND CHARDONNAY ON ROUGHLY 70 HECTARES OF 
VINEYARDS IN THE SOAVE CLASSICO APPELLATION.



Pioneer of Soave Classico
Winemaker Roberto Anselmi revolutionized viticulture in 
Soave Classico: he abandoned traditional pergola training 
in the 1990s and converted his vineyards to Guyot and 
permanent cordon (cordone speronato).
He also was one of the first to introduce the idea of 
crudesignate (single-vineyard) wines in the appellation.
70 hectares of vineyards including Garganega 
(gahr-GAHN-eh-GAH), Sauvignon Blanc, and Chardonnay.
Organic and biodynamic farming practices are employed 
in the vineyards 
Volcanic and calcareous limestone subsoils are ideal for 
creating white wines with extreme freshness and 
minerality.
In 2000, Anselmi wrote a famous open letter to the Soave 
consortium explaining that excessive bureaucracy and 
backward thinking had moved him to leave the 
consortium.

•
•

•

•

•

•

•

San Vicenzo  
Veneto IGT  

Capitel Foscarino 
Veneto IGT

Capitel Croce 
Veneto IGT Veneto IGT

Realda  

DID YOU KNOW

ROBERTO ANSELMI SINGLE-HANDEDLY RESHAPED THE SOAVE CLASSICO APPELLATION WHEN HE INTRODUCED GUYOT 

HISTORY PROVED HIM RIGHT. 

AND PERMANENT CORDON TRAINING AND SIGNIFICANTLY DECREASED YIELDS. HIS PEERS THOUGHT HE WAS CRAZY 

WHEN HE DECIDED TO LEAVE THE SOAVE CONSORTIUM SO AS NOT TO BE CONSTRAINED BY RESTRICTIVE BUREAUCRACY.  

|  44 |  45



I Capitelli  
Veneto IGT 

Available in 
375 ml bottle
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FOUNDED IN 1974 BY THE MORETTI POLEGATO FAMILY, LA 
GIOIOSA (“THE JOYOUS”) IS NAMED AFTER THE ANCIENT NAME 
OF THE PROVINCE WHERE THE WINES ARE FARMED AND 
PRODUCED: TREVISO, KNOWN IN ANTIQUITY AS A “JOYOUS” 
REGION BECAUSE OF ITS LUSH FARMLAND AND WIDESPREAD 
PROSPERITY.



Founded in 1974 by the Moretti Polegato Family, it is 
located in the heart of Marca Trevigiana Area, in the Veneto 
regionNr. 1 Prosecco producer from DOCG area (Turnover 
2019)
Nr. 1 Prosecco producer from DOCG area (Turnover 2019)
One of the Top 5 Prosecco Brands in the worldNr. 1 
Prosecco exporter (>90 countries)
Socially responsible (e.g. 1 Mio. Euro for Covid-19 battle)
Leader in the production of environmentally friendly wines, 
and it strives to limit its carbon footprint by using alternative 
energy sources, including hydroelectric power generated 
by the nearby Piave river
Certified “Biodiversity Friend”
La Gioiosa wines are available in more than 90 countries 
worldwide.

•

•

•

•
•

•
•

Valdobbiadene 
Prosecco Superiore  

DOCG 

THE LA GIOIOSA WINERY IN VALDOBBIADENE FOLLOWS STRICT BIODIVERSITY GUIDELINES KNOWN ESTABLISHED 

BY THE WORLD BIODIVERSITY ASSOCIATION. KNOWN AS “BIODIVERSITY FRIEND” PROTOCOLS, THEY HELP TO ENCOURAGE

INSECT AND ANIMAL LIFE IN THE VINEYARDS, THUS BOLSTERING THE VITALITY OF THE SOILS AND THE VINES. 

Prosecco DOC 
Treviso Brut

Also available in 
187 ml and 375 ml 

format

Prosecco 
Low Cal 

 
DOC

Prosecco 
Rosé Millesimato 

DOC
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Italian Sparkling 
Alcohol Free 

Berry Fizz 
Sparkling Red 
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LE CONTESSE IS A LEADING PRODUCER OF PROSECCO  

AT THE HEART OF THE PROSECCO DOC PRODUCTION 

AREA, IN VAZZOLA. 
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•

•

•

•

•

•

Prosecco DOC Brut

SINGLE FERMENTATION

SPARKLING WINES LIKE PROSECCO ARE TYPICALLY MADE WITH THE CHARMAT METHOD. THE SECOND 
FERMENTATION OF THE BASE WINES TAKES PLACE IN A LARGE TANK, BY ADDING A MIXTURE OF SUGAR AND YEAST.  
WHILE MAKING THE WINE BUBBLY, THIS METHOD ENHANCES THE WINE’S FRESHNESS AND FRUITY AROMAS. 

DID YOU KNOW

Also available in 200 ml format
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NICOLIS, LOCATED IN SAN PIETRO IN CARIANO, LIES AT 

THE HEART OF THE CLASSICO AREA IN VALPOLICELLA, 

JUST A SHORT DRIVE AWAY FROM THE BEAUTIFUL  

TOWN OF VERONA. 
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• 

• 

• 

• 

• 

• 

• 

Valpolicella 
DOC Classico

Amarone Valpolicella 
DOCG Classico  

AMARONE IS PRODUCED WITH A TECHNIQUE CALLED APPASSIMENTO. AFTER SELECTING AND HARVESTING 
THE GRAPES, THEY PLACE THEM IN SMALL CASES IN SPECIAL DRY, WELL-AIRED ROOMS FOR AS LONG AS 3 
MONTHS. THE GRAPES THUS DRY NATURALLY, CONCENTRATING THEIR SUGARS, GLYCERIN, AND AROMAS. 

DID YOU KNOW

|  60 |  61



|  42 |  43

4. EMILIA - ROMAGNA

GRAPE VARIETALS

FOOD

TERRITORY

CURIOSITY
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5. 
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A TRADITION STARTED BY THE RAVAIOLI FAMILY IN 1929 

WITH THE 90TH ANNIVERSARY IN 2019. TODAY, CELITA 

RAVAIOLO, WINE GROWER, REPRESENTS THE FOURTH 

GENERATION OF A FAMILY HISTORY IN WINEMAKING. 

PODERI DAL NESPOLI IS LOCATED IN THE BIDENTE 

VALLEY, AN AREA THAT CONNECTS THE APENNINES TO 

THE ADRIATIC COAST.
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Pagadebit Romagna 
DOC

Borgo dei Guidi 
Rubicone IGT 
Sangiovese - 

Cabernet Sauvignon

Il Nespoli Romagna 
DOC Sangiovese 
Superiore Riserva

Prugneto Romagna 
DOC Sangiovese 

Superiore

BEFORE THE WINERY, SINCE 1920 THE FAMILY RAVAIOLI USED TO RUN AN OSTERIA (LITTLE RESTAURANT) 
IN CUSERCOLI THAT SOON BECAME ONE OF THE MOST POPULAR RESTAURANTS AMONG LOCALS. INSPIRED 
BY HIGH DEMAND FOR HIS OWN SANGIOVESE WINE, IN 1929 ATTILIO RAVAIOLI RESOLVED TO BEGIN 
WORKS TO EXPAND THE CELLAR. 

DID YOU KNOW

•

•

•

•

•

•
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VILLA DI CORLO PRODUCES LAMBRUSCO AND 

TRADITIONAL BALSAMIC VINEGAR NEAR MODENA IN 

EMILIA - ROMAGNA, THE “FOODIE” REGION OF ITALY.
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•

•

•

•

•

•

•

VILLA DI CORLO PAYS A STRONG ATTENTION TO ENVIRONMENTAL SUSTAINABILITY. IN 2012 THEY 
DECIDED TO USE RENEWABLE SOURCES OF ENERGY THROUGH SOLAR PANELS PLACED ON THE WINERY’S 
ROOF, THUS REDUCING THEIR EMISSIONS OF GREENHOUSE GASES AND ENVIRONMENTAL IMPACT. 

DID YOU KNOW

Lambrusco Grasparossa
di Castelvetro DOC Dry
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Brancaia
Cafaggio
Fontella

5. TOSCANA

GRAPE VARIETALS

FOOD

TERRITORY

CURIOSITY
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6. 
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A FAMILY ESTATE, PURCHASED BY THE WIDMERS IN THE 

EARLY 1980S. WHAT BEGAN AS A HOBBY HAS DEVELOPED 

OVER THE LAST 35 YEARS INTO ONE OF THE LEADING 

WINE ESTATES IN TOSCANA.
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•

•

•

•

cellar

•

•

•

•

THE STORY OF THIS UNIQUE BRAND GOES HAND-IN-HAND WITH THE RELEASE OF THE 
FIRST VINTAGE OF BRANCAIA IL BLU IN 1988. AFTER ALL THESE YEARS, THE LABEL IS 
STILL MODERN, ELEGANT AND TIMELESS. AND THAT'S HOW BRANCAIA SEE THEMSELVES AS 
WINE PRODUCERS: CLASSIC MODERNISTS WITH THE UTMOST RESPECT FOR THE TERROIR.

DID YOU KNOW

TRE IGT Rosso 
Toscana

Ilatraia IGT 
Rosso Toscana

Il Blu IGT
 Rosso Toscana

Chianti Classico 
Riserva DOCG
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THE CAFAGGIO ESTATE, LOCATED IN THE “CONCA 

D’ORO” OF THE CHIANTI CLASSICO REGION HAS BEEN 

PRODUCING WINE SINCE THE XVTH CENTURY, WHEN  

THE BENEDICTINE MONKS WHO OWNED THE LAND  

BEGAN CULTIVATING GRAPEVINES AND OLIVES. 
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•

•

•

•

•

•

•

•

Single Estate  
Chianti Classico DOCG

AMONG THEIR RANGE OF CHIANTI CLASSICO, WHOSE PRODUCTION IS SUPERVISED BY 
GIUSEPPE CAVIOLA, A PROMINENT ITALIAN OENOLOGIST, BASILICA SAN MARTINO IS 
NAMED AFTER A LOCAL ANCIENT CHURCH TO WHICH THE VINEYARD WAS ONCE ATTACHED.  

DID YOU KNOW

Basilica Solatìo  
Chianti Classico  
Riserva DOCG

Basilica del Cortaccio 
Cabernet Sauvignon  

IGT

Chianti Classico  
DOCG
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FONTELLA REPRESENTS THE SPECIAL WINEMAKING 

TRADITIONS OF THE TUSCAN CHIANTI DOCG, THE 

VINEYARDS ARE LOCATED IN THE BEST-SUITED AREAS.
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•

•

•

•

•

•

Chianti DOCG 

WITH ITS CHIANTI DOCG, FONTELLA HAS A LONG HISTORY OF SUCCESS IN NORTH AMERICA. THEIR 
TAKE ON CHIANTI IS A CHIANTI DOCG WITH WELL-DESERVED RATINGS OF 90 POINTS AND MORE.

DID YOU KNOW

Also available in 1.5 Lt format
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POGGIO ANTICO WINERY IS NESTLED HIGH ON THE HILLS

OF MONTALCINO. THE PROPERTY COMPRISES ABOUT

200 HECTARES OF BEAUTIFUL WOODS, FIELDS, OLIVE

GROVES AND 30 HECTARES OF VINEYARDS.
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•

•

•

•

•

•

•

ALL POGGIO ANTICO WINES ARE AGED IN THE BOTTLE LONGER THAN REQUIRED BY LAW AND STORED IN THE 
PROPERTY’S NATURALLY COOL UNDERGROUND CELLAR TO GUARANTEE THE UTMOST PLEASURE IN THE GLASS.

DID YOU KNOW

Rosso 
di Montalcino DOC 

Brunello 
di Montalcino DOCG  
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THE PRESTIGIOUS ESTATE IS SITUATED IN THE HEART 

OF MONTALCINO. IT RISES ON THE SLOPE OF A HILL 

IN THE VERY HEART OF TOSCANA NEAR THE FAMOUS 

“BRUNELLO ROAD”. ALL THE RIDOLFI VINEYARDS ARE 

ON THE NORTHEAST SLOPE OF THE MONTALCINO HILL.  
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•

•

•

•

•

•

•

• Brunello di Montalcino  
DOCG

THE ANCESTOR OF THE FOUNDERS, COSIMO RIDOLFI, WAS A POLITICAL MAN AND 
PROFESSOR AGRONOMIST AT THE UNIVERSITY OF PISA. HE WAS THE FIRST ONE TO 
PRAISE THE NAME OF MONTALCINO WINES ABOVE THE OTHERS IN THE REGION, IN 1831.

DID YOU KNOW
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#. PUGLIA
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GRAPE VARIETALS

FOOD

TERRITORY

CURIOSITY

Known as the “heel” of Italy’s boot, Puglia lies literally at the edge of the western 
world: A sun-bathed peninsula at the top of the Mediterranean basin where 
geography and climate are ideal for the production of fine wine and olive oil.

Puglia is famous for its intensely aromatic olive oil and richly flavored vegetables, 
which find their way to top restaurant’s across Italy and Europe. It’s also 
renowned for its wide variety of seafood and is home to some of Italy’s best 
crudo. Bread baking is an ancient tradition in Puglia and the region’s wheat is 
also coveted for the production of pasta.

It only takes about 30 minutes to drive from one side of Puglia to the other. This 
narrow band of land is ideal for agriculture because of the natural breezes of the 
sea that help to cool vineyards and olive groves during warm summer months. 
The limestone-rich soils produce some of the world’s most coveted olive oil and 
the wines are renowned for their power and structure. 

The city of Lecce, one of southern Italy’s cultural centers, is known as the 
“Florence of the south” thanks to its spectacular baroque architecture. Some of 
the olive trees in Lecce province and elsewhere in Puglia are hundreds of years 
old and are considered a national treasure.

Although more and more producers have begun making white wine in Puglia in 
recent decades, red grapes like Primitivo and Negroamaro are favored by most 
growers. Both produce the rich style of deeply structed wine that the region is 
famous for. Occasionally vinified as a single-grape wine, Nero di Troia is also 
used as one of the region’s top blending grapes.

Vespa
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THIS SMALL “BOUTIQUE” WINERY VESPA OWNS JUST 25 
HECTARES OF VINEYARDS PLANTED IN THE IRON-RICH RED SOILS 
OF MANDURIA, THE SPIRITUAL HOMELAND OF THE PRIMITIVO 
GRAPE VARIETY.

V I G N A I O L I  P E R  P A S S I O N E



25 hectares (60 acres) of vineyards planted in the iron-rich 
red soils of Manduria, the spiritual homeland of the 
Primitivo grape variety.
Unique soils and the maritime influence of the nearby 
Ionian Sea.
Cultivation of traditional grape varieties: Negroamaro, 
Primitivo, Aleatico, Uva di Troia.
Average age of vines varies from 25 to 40 years for 
Primitivo and 10 to 20 years for the other vines.
The renowned winemaker Riccardo Cotarella played a key 
role in adding a refined and deep touch, both to the 
everyday products and the more complex ones.
Cotarella’s skills and fame contributed to place this new yet 
ambitious project among the front runners of Puglia.
The Vespa family owns the beautiful Masseria Li Reni.
Great quality wines, interpreters of the renowned power of 
the unique terroir of Puglia; Vespa wines offer great 
balance and pleasantness, bringing a breath of freshness 
and elegance in the panorama of wines from the region.

•

•

•

•

•

•

•

•

Il Bianco dei Vespa  
Fiano 

Salento IGP

Il Bruno dei Vespa 
Primitivo 

Salento IGT

Il Rosso dei Vespa 
Primitivo di 

Manduria DOC
Primitivo di 

Manduria DOC

Raccontami  

DID YOU KNOW

THE WINES AT THE VESPA WINERY IN MANDURIA COMMUNE, THE SPIRITUAL HOMELAND OF THE PRIMITIVO

GRAPE VARIETY, ARE MADE BY RICCARDO COTARELLA, ONE OF ITALY’S MOST FAMOUS WINEMAKERS, 

KNOWN AS THE MAGO OR “WIZARD” AMONG HIS PEERS FOR HIS GROWING EXPERTISE AND DEFT HAND IN THE CELLAR.   

V I G N A I O L I  P E R  P A S S I O N E
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Helena 
Nero di Troia IGP 
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6. SICILIA

GRAPE VARIETALS

FOOD

TERRITORY

CURIOSITY
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7. 
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FOUNDED IN 2000 IN SANTA NINFA, BARONE MONTALTO 

STRIVES EVERY DAY TO MAKE A MARK ON THE  

WINEMAKING WORLD THROUGH RESEARCH, INNOVATION, 

AND A GENUINE COMMITMENT TO QUALITY.
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•
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Nero d’Avola, 
Cabernet Sauvignon

Pinot Grigio Rosso Passivento Rosso 
Terre Siciliane IGT

A PART OF THE VINEYARDS ARE LOCATED IN THE VALLEY OF THE TEMPLES – DID YOU KNOW 
THAT THIS IS THE LARGEST ARCHEOLOGICAL SITE IN THE WORLD WITH 1,300 HECTARES?

DID YOU KNOW
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CONTACTS


