


The change
In 1974 the family estate was converted to organic agriculture according to the will of Guido 
Fidora. At that time being organic was not a trend and the term “organic” itself was not even 
associated to agriculture as it is today. Chemicals had been promoted as the right innovative 
way to grow crops for about one century. Everybody just seemed to have forgotten its past, a 
thousand-years chemicals-free experience. There were no books, no researches, no teachers 
to explain you how to grow plants without using chemicals. We learned through experience. 
Today, Civranetta estate is one of the oldest examples of an organic-cultivated environment 
in Italy and the oldest one in the Veneto region. The flourishing plants and the several animal 
species witness how a different agricultural method can improve our life conditions and chan-
ge our world.  

Being organic
To us, being organic doesn’t only mean going back to some “good old principles”, it means mo-
ving a step forward in terms of quality, health, sustainability and environmental responsibility. 
For this reason, we consider fundamental to match the latest technology in this sector together 
with the experience inherited by the older generations. Our vineyards are cultivated according 
to two overall concepts: avoidance of chemicals and development of biodiversity.

No chemicals
Agrochemicals like pesticides, herbicides and chemical fertilizers have a dramatic impact on 
the environment. They kill both bad and good species of plants and animals, they infiltrate the 
soil and get drained by the plants, they pollute the water and the air, we breath them, we drink 
them, we eat them. Chemicals can cause soil desertification and the damage of biodiversity. 
They damage the plantations by reducing their natural enemies and defenses. This does not 
occur in our vineyards. Synthetic substances are replaced by natural products of biological 
origin and we follow the same philosophy in the cellar.

Biodiversity
Biodiversity is the key to help the vines developing their natural defenses. We encourage the 
development and coexistence of different species of plants and animals within the same habi-
tat. In order to do this, we use tree-lined banks, meadows, hedges, copses, and ponds: biotopes 
that characterize the farm and create the ideal home for wildlife. This is why hares, foxes, phe-
asants, ducks, herons, boars and many other species inhabit our estates.

Our approach
Avoiding chemicals and enhancing biodiversity is not enough. You will have no chemical wea-
pon to handle diseases or dangerous insects, the only way is to prevent them. This brings the 
vintner closer to the vines, looking after them every day. By nourishing the land and treating it 
with respect, we will gather its finest fruits. Our grapes are unique even before they get to the 
cellar thanks to commitment, perseverance and experience: we were born and raised with this 
philosophy.

Organic wines
In our opinion, wine is made to be enjoyed and to convey emotions. We want all of our wines 
to taste excellent and to make any occasion a special occasion. Organic wines are healthier 
than those made from conventionally grown grapes. They are made with care, in compliance 
with practices that protect both the environment and the people who work in the production 
process. Our wines reflect the unique features of grape varieties, local geology and climate, 
simply our terroir.

About Us
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The Veneto region
One of the nicest and most renowned places in the world. It is a region where the sea is en-
riched by the lagoon with its charm, where majestic peaks stand out among the Dolomites, 
where gentle fairy hills alternate with generous fertile plain.
A land where water abounds thanks to Lake Garda and rivers such as the Piave and the Adige 
which have allowed the development of civilizations since time immemorial. Veneto towns of 
art and history give the territory a particular touch.

Wine and Venetian merchants
The propensity to travel and take abroad the products of the earth – so vital an aptitude of the 
people in our lands – carries on a medieval tradition.
The intrepid merchants of La Serenissima, taking advantage of the thick consular network, so 
as of the Republic of Venice’s maritime possessions (which in the culminant period became 
an empire), exported our famous wines across the Mediterranean countries and in all Europe. 
In that way was originated the continuous cycle of care for the earth, production of wine and 
its exportation.

A land of wine
The Veneto has always been contended during the Roman period and later became the heart 
of the Venetian Republic, it has always been a land of wine.
Grape vines were cultivated here for the first time almost two thousand years ago. Breeding 
grounds and an exceptional microclimate have produced the excellent and renowned wines 
that are appreciated all over the world.

Taking on the tradition
Centuries have passed since the time when the Venetian merchants were spreading our cul-
ture around the world. Now we are proud to walk in the footsteps of our ancestors who, under 
the banner with the Lion of Saint Mark, began to produce and export the great Veneto wines. 
We continue to grow those characteristic grapes, combining tradition with modern methods 
of wine production.

EstatesEstates

Tenuta Collagù
Valdobbiadene area, Province of Treviso, one of the best 
terroirs for the production of Glera grapes.

Tenuta Civranetta
Ancient Benedictine estate, on a layer of caranto soil, next 
to the lagoon of Venice. Cultivated by the family for about 
one century.

Tenuta Fraune
On the top of the hills of Fumane Valley, in the heart 
of Valpolicella Classica, surrounded by the woods.

Tenuta Montorio
Up on the hills of Montorio Valley, North-East from Verona 
city, far from the traffic, in a fresh ventilated place, kissed 
by the sun.
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Valdobbiadene is set among the hills near Treviso, in a point midway between the Dolomites 
and the Adriatic Sea, a favourable combination for climatic factors.

The first historical memories of Valdobbiadene date back to the 11th century, when local lan-
downers controlled the territory as vassals of the Holy Roman Empire. Afterwards, at the end 
of the 14th century, the good governance of the Republic of Venice brought a peaceful period 
that lasted for more than four centuries.

This ancient charming area boasts a unique landscape, due to nature as well as to men taking 
care of the land. During springtime, the area is protected   from the cold winds by the foothills in 
the North. During summertime, the cool sea breezes from the Adriatic sea guarantee the ideal 
difference in temperature between day and night.
The soil has alluvional origin and its texture is composed of silty clay loam, with a good amount 
of minerals and trace elements.

The Vineyards are located only on the sunny sides of the hills, at an altidude between 50 and 
500 meters above sea level, while the northern side is largely covered with woodland.

This terroir is particularly suitable for the production of quality sparkling and semi-sparkling 
wines with a highly intense and aromatic bouquet of floral notes, mineral character, and a good 
acidity that enhances freshness.

It can be hard to cultivate this soil, where the inclination of the hillsides make it difficult even 
to stand, but the landscape is fascinating. Winemakers have conquered the hills inch by inch, 
creating a particular scenery, so beautiful that Unesco has candidated the area as one of the 
World Heritage sites.

Tenuta CollagùValdobbiadene estate
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Production processes

Grape varieties Glera

Production area Our estate Collagù is located in 
Valdobbiadene, Province of Treviso, 
Veneto Region, on the steep side of 
a hill, enriched by various plants of 
different species.

Soil Clay, sandstone and marl

Training system Sylvoz

Plant density 3.300 plants per hectare

Alcohol level 11% vol

Color Light straw yellow

Bouquet Elegant, rich aromas of crispy 
apple and pears, hints of citrus and 
white flowers

Taste Direct, mineral, dry and fresh

Serving temperature 6°-8°C

Pairing suggestions It perfectly matches with fish or 
vegetable starters, even quite 
elaborate, seafood-based pasta 
and rice dishes, baked and 
marinated fish, but also throughout 
a full course meal. The Brut version 
is the most versatile and inclined 
to meet international tastes: 
interesting in pairing with sushi 
and fusion cuisine

Valdobbiadene Prosecco Superiore Docg 
Brut

The soil of our estate in Collagù is composed of clay, sandstone and marl and was originated by 
the lifting of the prehistoric seabed. The climate is fresh, with a good diurnal temperature varia-
tion. These features make the wine lively mineral, with elegant aromas of citrus and crispy fruit. 
The second fermentation takes place with the Charmat method. This process lasts at least 8 
weeks, in order to obtain a fine perlage. Prosecco Valdobbiadene is a very versatile wine, which 
pairs well with a wide range of cuisine genres and dishes, from spicy curries and Southeast 
Asian dishes to all sorts of desserts. Ideal as an aperitif wine as well as a palate cleanser alon-
gside medium-intensity foods, the secret of matching it with food is succeeding in combining 
its elegant, non-invasive personality with dishes that show off the quality of the ingredients.
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The Roman historian Tito Livio reported that in the plain crossed by the rivers Adige, Brenta and 
Bacchiglione, in 1184 B.C., the Trojan hero Antenore founded the city of Padua. According to 
the legend, Antenore was the first farmer to grow the grapevine, a magic plant he had brought 
from the ancient lands of Asia.

Next to the Venetian Lagoon, once the earth of the Venetian Republic, the Fidora family has 
been growing the vine in the Civranetta Estate for almost a century.
The estate is situated in the Venetian mainland on the ruins of the Via Annia, an amphibious 
road (previously Etruscan and then Roman) designed for horse-drawn boats. Far form the 
sea storms, the boats were pulled by horses walking along towpaths built between water and 
wood. Those were the lands of the Venetian Foresto: lowland forests grown on Pleistocene arid 
soils with surface layers of alluvial sediment.

In the 14th century the Benedictine monks converted the woodland into fertile agricultural soil. 
The Benedettine Courts were the administrative, economic and social centres of extended 
properties that, under the guidance of the monks, were provided to local development through 
land reclamation, the damming of rivers, construction of farm buildings and the processing of 
land. The cultivation of the vine, already known in Roman times, was widespread in the terri-
tory, and the wine produced in the cellars of the Courts became one of the main products of 
trade that Venice shipped in all ports of the Mediterranean.

Civranetta Estate still keeps the agrarian benedictine division of the 14th century, based on 
regular rectangular plots of land separeted by ditches. The farm was converted into organic 
agriculture in 1974 in order to ensure biodiversity and the environmental balance necessary to 
wine production. It is a property of 160 hectares consisting of 80 hectares of vineyards nestled 
among tree-lined banks, meadows, hedges, copses, and ponds. These biotopes distinguish the 
farm and favour the natural presence of wildlife.

Tenuta CivranettaVenice estate Production processes
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Grape varieties Glera

Production area Single vineyard located in the old 
family estate, Tenuta Civranetta, 
close to the lagoon of Venice, 
Veneto Region

Soil “Caranto”, pleistocene origin

Training system Sylvoz

Plant density 2.960 / 3.960 plants per hectare

Alcohol level 11% vol

Color Light straw yellow

Bouquet Fresh, fruity with hints of Golden 
apple and white flowers

Taste Fruity and fragrant, palatable;
fine and elegant in the mouth
with a direct and clean flavour
and good persistence

Serving temperature 6°-8°C

Pairing suggestions Fresh and fruity this is an ideal 
aperitif wine, paired with shellfish 
and raw or fried fish. It goes well 
with light cheeses and white 
meats

Prosecco Doc Spumante 

Brut

The Glera grapes of our Civranetta estate are nourished with bands of “Caranto”, the ancient 
Pleistocene stratification, which is composed of compact clay-loam soils with calcareous no-
dules.
The peculiar minerality of this soil, located near the Lagoon of Venice,  conveys a complex aro-
matic balance to every single grape, while the proximity to the sea and to its winds gives them 
a distinctive sapidity, which increases their aromas. The first fermentation takes place after the 
grapes are pressed. The second fermentation takes place once the wine has been stabilized, 
using a Charmat method, and lasts at least 8 weeks, in order to obtain a fine perlage.

Prosecco Doc Spumante 
Extra Dry

Grape varieties Glera

Production area Single vineyard located in the old 
family estate, Tenuta Civranetta, 
close to the lagoon of Venice, 
Veneto Region

Soil “Caranto”, pleistocene origin

Training system Sylvoz

Plant density 2.960 / 3.960 plants per hectare

Alcohol level 11% vol

Color Light straw yellow

Bouquet Fresh, fruity with hints of Golden 
apple and white flowers

Taste Fruity and fragrant, palatable;
fine and elegant in the mouth
with a direct and clean flavour
and good persistence

Serving temperature 6°-8°C

Pairing suggestions Fresh, sweet, perfect choice in 
pairing with finger food.It matches 
well with salads and grilled 
vegetables.Try it with figs, sweet 
potatoes or roasted nuts

The Glera grapes of our Civranetta estate are nourished with bands of “Caranto”, the ancient 
Pleistocene stratification, which is composed of compact clay-loam soils with calcareous 
nodules. The peculiar minerality of this soil, located near the Lagoon of Venice,  conveys a 
complex aromatic balance to every single grape, while the proximity to the sea and to its winds 
gives them a distinctive sapidity, which increases their aromas. The first fermentation takes 
place after the grapes are pressed. The second fermentation takes place once the wine has 
been stabilized, using a Charmat method, and lasts at least 8 weeks, in order to obtain a fine 
perlage.
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Prosecco Doc Rosé 
Brut Nature Millesimato

Grape varieties Glera 90%; Pinot Nero 10%  

Production area The vineyards are located in 
the old family estate, Tenuta 
Civranetta, close to the lagoon of 
Venice, Veneto Region

Soil “Caranto”, pleistocene origin

Training system Sylvoz

Plant density 2.960 / 3.960 plants per hectare

Alcohol level 11% vol

Color Light pink

Bouquet Fresh, fruity with hints of Golden 
apple and white flowers, rose, red 
berries and strawberries.

Taste Fruity and fragrant, palatable; fine 
and elegant in the mouth with a 
direct and clean flavour and good 
persistence

Serving temperature 6°-8°C

Pairing suggestions Fresh and fruity this is an ideal 
aperitif wine, paired with shellfish 
and raw or fried fish. It goes well 
with light cheeses and white 
meats

Civranetta estate has been farmed organically since 1974 and currently biodynamic Demeter 
certified. The peculiar minerality of this soil, located near the Lagoon of Venice, conveys a
complex aromatic balance to every single grape, while the proximity to the sea and to its winds 
gives them a distinctive sapidity, which increases their aromas. The first fermentation takes 
place after the grapes are pressed. The second fermentation takes place once the wine has 
been stabilized, using a Charmat method, and lasts at least 10 weeks, in  order to obtain a fine 
perlage.

Prosecco Doc Frizzante
Screw cap

Grape varieties Glera

Production area Single vineyard located in the old 
family estate, Tenuta Civranetta, 
close to the lagoon of Venice, 
Veneto Region

Soil “Caranto”, pleistocene origin

Training system Sylvoz

Plant density 2.960 / 3.960 plants per hectare

Alcohol level 11% vol

Color Light straw yellow

Bouquet Fresh, fruity with hints of Golden 
apple and white flowers

Taste Fruity and fragrant, palatable; fine 
and elegant in the mouth with a 
direct and clean flavour and good 
persistence

Serving temperature 6°-8°C

Pairing suggestions Perfect as an aperitif wine, it 
works well also alongside the 
main entrée. Try it in pairing with 
delicate starters. Perfect match 
with both traditional herbs- and 
fish-based pasta or rice dishes, 
as well as with ethnic cuisine

The Glera grapes of our Civranetta estate are nourished with bands of “Caranto”, the ancient 
Pleistocene stratification, which is composed of compact clay-loam soils with calcareous 
nodules. The peculiar minerality of this soil, located near the Lagoon of Venice,  conveys a 
complex aromatic balance to every single grape, while the proximity to the sea and to its winds 
gives them a distinctive sapidity, which increases their aromas. 
The first fermentation takes place after the grapes are pressed. Once the wine has been 
stabilized, we start the second fermentation with a Charmat method, which lasts 6 to 7 weeks, 
reaching a pressure of 2,5 bar.
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Grape varieties Glera

Production area Single vineyard located in the old 
family estate, Tenuta Civranetta, 
close to the lagoon of Venice, 
Veneto Region

Soil “Caranto”, pleistocene origin

Training system Sylvoz

Plant density 2.960 / 3.960 plants per hectare

Alcohol level 11% vol

Color Light straw yellow

Bouquet Fresh, fruity with hints of Golden 
apple and white flowers

Taste Fruity and fragrant, palatable; fine 
and elegant in the mouth with a 
direct and clean flavour and good 
persistence

Serving temperature 6°-8°C

Pairing suggestions Perfect as an aperitif wine, it 
works well also alongside the 
main entrée. Try it in pairing with 
delicate starters. Perfect match 
with both traditional herbs- and 
fish-based pasta or rice dishes, 
as well as with ethnic cuisine

The Glera grapes of our Civranetta estate are nourished with bands of “Caranto”, the ancient 
Pleistocene stratification, which is composed of compact clay-loam soils with calcareous 
nodules. The peculiar minerality of this soil, located near the Lagoon of Venice,  conveys a 
complex aromatic balance to every single grape, while the proximity to the sea and to its winds 
gives them a distinctive sapidity, which increases their aromas. 
The first fermentation takes place after the grapes are pressed. Once the wine has been 
stabilized, we start the second fermentation with a Charmat method, which lasts 6 to 7 weeks, 
reaching a pressure of 2,5 bar.

Prosecco Doc Frizzante
Cork

Prosecco Doc Frizzante col fondo

Grape varieties Glera

Production area Single vineyard located in the old 
family estate, Tenuta Civranetta, 
close to the lagoon of Venice, 
Veneto Region

Soil “Caranto”, pleistocene origin

Training system Sylvoz

Plant density 2.960 / 3.960 plants per hectare

Alcohol level 11% vol

Color Pale straw yellow with typical 
veiling of the sur lie fermentation

Bouquet Pleasant hints of green apple, 
white peach. A splash of citrus 
on mineral background

Taste On the palate it is sapid, pasty, 
fresh and harmonious. Floral 
and fruity, with slight bread crust 
aromas

Serving temperature 6°-8°C, consume it limpid after 
it has separated from the deposit, 
or still slightly turbid

Pairing suggestions The contact with the yeasts on the 
bottom makes it soft. Pleasant as 
an aperitif, it can be served as well 
throughout the meal. Try it with 
fried calamari and shrimps. Ideal 
also in combination with dishes 
rich in fats, such as mountain che-
eses and cold cuts. Its versatility 
makes it an interesting match with 
spicy Asian cuisine

The particular soil of Civranetta estate, near the Lagoon of Venice, conveys a compound aro-
mas balance to every single grape. The proximity to the sea and its prevailing winds, give the 
grapes a distinct flavor that increases their aromas. Prosecco Col Fondo is characterized by 
the deposit of the yeasts on the bottom: it is made according to the traditional method, which 
was used since ancient times, of second fermentation in the bottle without disgorgement. 
What is obtained is a dry, fruity and refreshing wine. The prolonged contact with the yeast 
confers on it a sapid and decisive finish and a well-balanced flavor, with bread crust aromas. 
Direct and clean, it is advisable to consume it limpid after it has separated from the deposit, 
even though it may still be served slightly turbid.
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This popular variety derives from the family of Pinot and prefers cooler climates. It finds its ide-
al habitat in the Veneto Region. Pinot Grigio is a rich dry white wine, fresh, with vibrant aromas 
of pear and apple with hints of flowers. The highly mineral feeling is the signature of this wine 
and gives it a great personality and versatility in food pairing. The proximity to the sea and to 
its prevailing winds, as well as the nocturnal temperature inversion, gives to the bunches of our 
Pinot Grigio a direct and clear aroma, which characterizes all the wines of Civranetta estate.

Pinot Grigio Doc Venezia

Grape varieties Pinot Grigio

Production area Single vineyard located in the old 
family estate, Tenuta Civranetta, 
close to the lagoon of Venice, 
Veneto Region

Soil “Caranto”, pleistocene origin

Training system Guyot

Plant density 3.670 / 3.960 plants per hectare

Alcohol level 12,5 % vol 

Color Straw yellow

Bouquet Fruity and mineral with hints
of apple and white flowers

Taste Fruity and savory, full bodied
and elegant in the mouth

Serving temperature 10°-12°C

Pairing suggestions Excellent as an aperitif wine, Pinot 
Grigio pairs well with delicate 
starters. Perfect with rice- and 
pasta-dishes, terrific with fish and 
seafood
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Grapes are single vineyard and grown Biodynamically. It is a selection of the best Pinot grapes 
of the vintage. After handpicking the grapes are de-stemmed and fermented in Italian Terracot-
ta Amphorae. Fermentation occurs using only the ‘indigenous’ yeast
from the vineyard’s own terroir. Once fermentation is complete the Amphorae
are sealed and the wine will mature with its skins macerating for around 4 months. Racked a 
month before bottling without any filtration or the use of fining agents, therefore the wine may 
contain sediment. Zero sulphites were added.

Pinot Grigio Doc Venezia Amphora

Grape varieties Pinot Grigio

Production area Single vineyard located in the old 
family estate, Tenuta Civranetta, 
close to the lagoon of Venice, 
Veneto Region

Soil “Caranto”, pleistocene origin

Training system Sylvoz
Plant density 3.670 / 3.960 plants per hectare

Alcohol level 13 % vol 

Color Orange with shades of deep rose

Bouquet It has hints of dry/ripe fruits as 
peach, apricot and nuts, forest 
floor and earth notes while still 
remaining fresh. Its complex 
bouquet will benefit from 
decanting

Taste The long process of maceration 
of the wine in contact with the 
marc creates a hint of oxidation 
combined with tannins similar to 
red wines while maintaining the 
freshness and flavor of the white.

Serving temperature 10°-12°C

Pairing suggestions It has beautiful balance, 
complementing seafood, salad or 
a cheese platter perfectly. A great 
match for spicy Asian food too.
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Grapes are single vineyard and grown Biodynamically. It is a selection of the best Pinot grapes 
of the vintage. After handpicking the grapes are destemmed and macerated in stainless steel 
for a night before they undergo fermentation using only indigenous yeasts. This wild-fermented
Pinot Gris was matured in French oak 500 liters barrels remaining on lees for 10 months resul-
ting in increased weight, richness and creamy mouth-feel creating a textural and
savoury element to the wine. Minimal sulphur was used prior to bottling. The perfect expres-
sion of the Mediterranean climate and the unique
terroir close to the Venetian lagoon.

Pinot Grigio Doc Venezia Lignum

Grape varieties Pinot Grigio

Production area Single vineyard located in the old 
family estate, Tenuta Civranetta, 
close to the lagoon of Venice, 
Veneto Region

Soil “Caranto”, pleistocene origin

Training system Sylvoz
Plant density 3.670 / 3.960 plants per hectare

Alcohol level 13 % vol 

Color Gold

Bouquet Notes reminiscent of ripe fruit 
white peaches, pears and mature 
chamomile mingle with sweet 
notes of vanilla derived from the
refinement in oak.

Taste A multi-layered and textural Pinot 
Grigio with creamy pear and 
lychees, thanks to malolactic
fermentation, and an echo of 
vanillin oak but still fresh, dry and 
mineral. Harmonious, elegant, 
refined.

Serving temperature 10°-12°C

Pairing suggestions Ideal as an aperitif. It has beautiful 
balance, complementing grain 
dishes, fish and white meats, 
salads and cheeses .
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Moscato Spumante 
Brut Nature

Grape varieties Yellow Moscato

Production area Single vineyard located in the old 
family estate, Tenuta Civranetta, 
close to the lagoon of Venice, 
Veneto Region

Soil “Caranto”, pleistocene origin

Training system Sylvoz

Plant density 3.670 / 3.960 plants per hectare

Alcohol level 12 % vol

Color Light straw yellow

Bouquet Aromatic, intense feeling
of white orange tree flowers, hints 
of citrus and sage

Taste Dry, fruity and armonious in the 
mouth, with an elegant balance 
between minerals and acidity

Serving temperature 6°-8°C

Pairing suggestions Perfect as aperitif. One of the 
best sparkling wines paired with 
raw-fish dishes like oysters, sushi, 
but also with codfish fillet. Lovely 
with creamy cheeses and white 
meat dishes with herbs or spices.

Moscato is the king of aromatic grapes and has been grown in since ancient times in our re-
gion, because of this particular characteristic. The Yellow Moscato variety is typical of our 
area. We harvest these grapes before they achieve their full ripeness, to ensure a proper acid 
content, then we press them gently, but quickly, to avoid oxidation and the loss of aromas. With 
this Moscato Brut Nature we decided to play with senses. The enchanting aromatic fragrance 
is followed by a fresh, dry sip, rich in minerality, which is the signature of our terroir.
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Moscato Spumante 
Demi Sec

Grape varieties Yellow Moscato

Production area Single vineyard located in the old 
family estate, Tenuta Civranetta, 
close to the lagoon of Venice, 
Veneto Region

Soil “Caranto”, pleistocene origin

Training system Sylvoz

Plant density 3.670 / 3.960 plants per hectare

Alcohol level 10% vol

Color Light straw yellow

Bouquet Aromatic, intense feeling
of white orange tree flowers, hints 
of citrus and sage

Taste Medium sweet; fruity and
elegant in the mouth, with 
a good balance between
minerals and acidity

Serving temperature 6°-8°C

Pairing suggestions A perfect  match with desserts 
but also a delicious aperitif wine, 
brilliant when matched with fish 
starters and grilled or smoked 
fish. Try it as well with creamy 
cheeses or truffles

Moscato is the king of aromatic grapes and has been grown since ancient times in our region, 
because of this particular characteristic. The Yellow Moscato variety is typical of our area. We 
harvest these grapes before they achieve their full ripeness, to ensure a proper acid content, 
then we press them gently, but quickly, to avoid oxidation and the loss of aromas.
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The etymology of the name is uncertain. It is said to come from the Latin vallis-polis-cellae, 
that means “valley of many cellars”, or from the Greek polyzelos, “land of many magnificences”, 
or it may simply derive from ancient local toponyms that have evolved to the actual name. 
What we know for certain is that this valley was appreciated for its beauty already in Roman ti-
mes. It was also well known as a suitable area for viticulture and perfect for human settlement. 
Actually, in this area were erected wonderful villas, parishes and churches.

Valpolicella – enclosed by the river Adige on the west, the city of Verona on the south and 
Lessinia montains on the north side – is the land of some among the best Italian red wines. 
The landscape is generally characterized by rolling hills interspersed with gentle slopes and 
watersheds in the palin. It is all over dominated by vineyards. In this territory the warm breezes 
from Lake Garda meet the colder air of the Lessini Mountains. These geological and climatic 
characteristics are essential for the wines originality and their typical charachter.

Fraune Estate
The Valpolicella Classica is the traditional heart of the Appellation and includes the valleys of 
Fumane, Marano and Negrar, plus the municipalities of San Pietro in Cariano and Sant’Ambro-
gio.

Our Estate is located in a place called Fraune, on the top of the hills enclosing the Fumane 
Valley, 500 to 600 metres high on sea level. The soil is composed of stratified limestone rock.
The Fumane Valley produces full bodied wines with residual sugar and floral notes. Smooth 
wines of good aging potential.

Tenuta FrauneValpolicella Classica estate Production processes
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Grape varieties Corvina 65%, Corvinone 30%, 
Rondinella 5%

Production area The vineyards are located 
on the hills of Fumane valley, 
Valpolicella Classica, Verona, 
Veneto Region

Vineyards elevation 500 - 650 meters

Soil Limestone and red marble

Training system Pergola and Guyot

Plant density 3.000 plants per hectare

Alcohol level 13,5 % vol

Color Intense ruby red with garnet 
shades

Bouquet Charming, with aromas of red fruit 
and spicy notes

Taste Dry, velvety and harmonious

Serving temperature 16°-18°C

Pairing suggestions It stands out in pairing with grilled 
or roasted red meat and lamb. 
Perfect also with pasta-dishes. 
Try it with hard and semi-hard 
cheese

The Valpolicella Classico Superiore is made with the best bunches of Corvina, Corvinone and 
Rondinella from our Fraune estate, in the Classica Area. If Rondinella proves to be particularly 
important for the shades of color it gives to the wine, Corvina and Corvinone, rich in polyphe-
nols and tannins, express their best in the structure and the aromas. 
After the fermentation, the wine ages in French oak, 12 months in tonneaux and 12 months 
in big barrels. During the winemaking process, no sugar or other substances are added to the 
wine, in order to give the purest expression of the grapes and terroir of our estate. The color of 
the wine is an intense ruby red. The bouquet is charming, with aromas of fruit and spicy notes. 
The palate is strong and direct, dry and elegant.

Valpolicella Doc Classico Superiore
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Grape varieties Corvina 65%, Corvinone 30%, 
Rondinella 5%

Production area The vineyards are located 
on the hills of Fumane valley, 
Valpolicella Classica, Verona, 
Veneto Region

Vineyards elevation 500 - 650 meters

Soil Limestone and red marble

Training system Pergola and Guyot

Plant density 3.000 plants per hectare

Alcohol level 14,5% vol

Color Intense ruby red, with purple 
shades

Bouquet Full-bodied, with fruity and 
balsamic aromas and spicy notes

Taste Clean, with an intense ripe, red 
fruit sensation and an elegant and 
persistent finish

Serving temperature 18°-20°C, open a few hours 
before drinking

Pairing suggestions Perfect in pairing with dishes 
typical of the local Veneto region 
cuisine such as grilled polenta or 
bigoli-pasta dishes with tasty meat 
sauces, with risotto or grilled meat, 
great with lamb and game

Our Valpolicella Ripasso Classico Superiore is obtained through a second fermentation of the 
Valpolicella Classico, in contact with the dry skins left from the pressing of the Amarone, wi-
thout adding any sugar or substances. This process lasts about 15 to 20 days and is followed 
by a 24 months aging in French oak. The “ripasso” method and the aging process give this wine 
a stronger structure and a milder acidity, comparing to the Valpolicella Superiore, thus making 
the way for roundness and phenolic substances. The bouquet has a dominant red fruits aroma, 
with balsamic and spicy notes. The palate is clean, soft, fine and well balanced.

Valpolicella Ripasso Doc Classico Superiore

Also available in bottles 
of 1,5 liters
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Grape varieties Corvina 65%, Corvinone 30%, 
Rondinella 5%

Production area The vineyards are located 
on the hills of Fumane valley, 
Valpolicella Classica, Verona, 
Veneto Region

Vineyards elevation 500 - 650 meters

Soil Limestone and marble

Training system Pergola and Guyot

Plant density 3.000 plants per hectare

Alcohol level 16 % vol

Color Intense ruby red with hints of 
garnet 

Bouquet Complex, ripe red plum with hints 
of spices and dry fruits 

Taste Dry, warm and intensive, with 
a vigorous character and a 
pleasantly clean finish

Serving temperature 18°-20°C
Open a few hours before drinking

Pairing suggestions Perfect match with grilled, roasted 
or braised meat and lamb. Terrific 
with game meat. Great with tasty 
well-matured cheese. Interesting 
also in pairing with sweet-sour 
flavors typical of the Asian cusine 
and middle-eastern spicy dishes

Amarone is made with the best bunches of Corvina, Corvinone and Rondinella from our Fraune 
estate, in the Classica Area with a unique technique, that has been used since Roman time, 
called “appassimento”. The grapes are naturally dried for 3 months in the drying facility (frutta-
io). During the drying process, the grapes dehydrate losing 40-50% of their original weight, with 
a consequent concentration of all their substances. During the month of January, the grapes 
are destemed and fermet for 2 weeks. 
Maturation is completed in French oak barriques and tonneaux for a period that may vary from 
42 to 50 months. Then the wine is aged in bottle for minimum   6 months.

Amarone dellaValpolicella DocgClassico 
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Montorio Estate
Our estate is located on the hills overlooking Montorio Valley, North-East from Verona city.
This place, quite and far from the city traffic, is right at the foot of the Lessini Mountains. It is 
fresh, ventilated and kissed by the sun, with South-East exposition.

This valley has been de dicated to the production of wine and olive oil since the Roman time. 
Viticulture has always produced fine results, with an obvious talent for producing dry wines 
from partially dried grapes.

The wines have complex aromas, with flowery notes and a powerful structure.

Tenuta MontorioValpolicella estates
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Grape varieties 65% Corvina, 25% Corvinone,
10% Rondinella

Production area The vineyards are located on 
the hills in the valley of Illasi, 
Valpolicella, Verona, Veneto region

Vineyards elevation 220 - 300 meters

Soil Calcareous with sedimentary 
origin

Training system Pergola and Guyot

Plant density 3.000 plants per hectare

Alcohol level 12,5% vol

Color Ruby red

Bouquet Cherry and rose aroma with a 
slight peppery note typical of 
Corvina

Taste Fresh, dry, slightly tannic, lively

Serving temperature 16°-18°C

Pairing suggestions It is an exceptionally versatile 
everyday wine. Excellent for all 
courses, it is perfect in pairing 
with dishes typical of the 
Mediterranean cuisine like pasta 
dishes and seasonal soups. Try 
it with white meats, especially 
poultry, but also with cold cuts, as 
well as with baked or grilled fish

Valpolicella Doc

Valpolicella wine is characterized by the use of local native varieties Corvina, Corvinone and 
Rondinella. If Rondinella proves to be particularly important for the shades of colour it gives 
to the wine, Corvina and Corvinone, rich in polyphenols and tannins, express their best in the 
structure. Valpolicella is a fine youthful ruby-red wine with a light perfume with hints of cherry 
and rose; the palate is fresh, dry and rather soft, pleasantly tannic, bitter and lively.
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Valpolicella Ripasso Doc

Valpolicella Ripasso is obtained through a second fermentation of Valpolicella wine in contact 
with the residual lees of Amarone. This process lasts 15 to 20 days and is followed by a 24 
months aging in French oak. Compared to Valpolicella, it is more structured and has a higher 
longevity, the alcohol content is higher, the acidity lower, the roundness more marked and the 
values of the phenolic substances and extracts are higher. Valpolicella Ripasso offers a slightly 
ethereal perfume of red fruits and black cherry. The palate is fine, harmonious, dry and velvety.

Grape varieties 65% Corvina, 25% Corvinone,
10% Rondinella

Production area The vineyards are located on 
the hills in the valley of Illasi, 
Valpolicella, Verona, Veneto region

Vineyards elevation 220 - 300 meters

Soil Calcareous with sedimentary 
origin

Training system Pergola and Guyot

Plant density 3.000 plants per hectare

Alcohol level 12,5% vol

Color Ruby red with garnet shades

Bouquet Black cherry and red fruits, with 
slight ripe fruit hints

Taste Harmonious, dry and velvety

Serving temperature 18°-20°C, open a few hours 
before drinking

Pairing suggestions Full-bodied, it perfectly pairs with 
earthy dishes and meat main 
courses such as grilled, roasted, 
or braised red meats with herbs or 
spices or poultry. Try it with hard 
and semi-hard medium-seasoned 
cheese
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Grape varieties 65% Corvina, 25% Corvinone,
10% Rondinella

Production area The vineyards are located on 
the hills in the valley of Illasi, 
Valpolicella, Verona, Veneto region

Vineyards elevation 220 - 300 meters

Soil Calcareous with sedimentary 
origin

Training system Pergola

Plant density 3.000 plants per hectare

Alcohol level 16% vol

Color Intense ruby red with hints 
of garnet

Bouquet Complex, ripe red plum with hints 
of spices and dry fruits

Taste Dry, warm and intense, with 
a vigorous character and a 
pleasantly clean finish

Serving temperature 18°-20°C, open a few hours before 
drinking

Pairing suggestions Perfect match with grilled, roasted 
or braised meat, lamb and game 
dishes. Great with fat tasty well-
matured cheese. Interesting also 
in pairing with sweet-sour flavors 
typical of the Asian and middle-
eastern cuisine 

Amarone della Valpolicella Docg

The Amarone della Valpolicella DOCG is obtained with a unique technique, that has been used 
since Roman time, called “appassimento”. The grapes are naturally dried for 3 to 4 months in 
the drying facility (fruttaio). During the drying process, the grapes dehydrate losing 40-50% of 
their original weight, with a consequent concentration of all their substances. During the mon-
th of January, the grapes undergo the “pigiatura” (squeezing out the juice of the grapes) and 
then the fermentation process for a month. Maturation is completed in French oak barriques 
and tonneaux for a period that may vary from 42 to 50 months. Then the wine is aged in bottle 
for a year. 

Also available in bottles
of 3, 5 and 9 liters
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Grape varieties 65% Corvina, 25% Corvinone,
10% Rondinella

Production area The vineyards are located on 
the hills in the valley of Illasi, 
Valpolicella, Verona, Veneto region

Vineyards elevation 220 - 300 meters

Soil Calcareous with sedimentary 
origin

Training system Pergola

Plant density 3.000 plants per hectare

Alcohol level 14,5% vol

Color Intense ruby red with purple 
shades

Bouquet Complex, black cherry jam with 
hints of almonds and spices

Taste Intense, with a pleasant balance 
between sweetness and acidity, 
clean and long finish

Serving temperature 16°-18°C, open one hour before 
drinking

Pairing suggestions Perfect as a dessert wine, it 
is traditionally paired with dry 
cakes or biscuits, pleasant also 
with cherry or strawberry pies, 
with dark chocolate or chocolate 
cakes. Besides, it is enjoyable with 
any sort of cheese, or simply as a 
meditation wine after dinner. 

Recioto della Valpolicella Docg

Recioto is the ancient traditional wine used in Valpolicella for local celebrations. Its roots go 
deep into the history of the area, as the Romans were already crafting this sweet precious wine. 
It is made with the local grape varieties Corvina, Corvinone and Rondinella, which are dried for 
about 3 months before the pressing, in order to concentrate the aromas. After the vinification, 
the wine ages in French oak tonneaux for about 30 months.
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