
    
     

      
      

Gianluigi & Edoardo

“WE LOVE THE LAND, WE RESPECT ITALY’S VINEYARD HERITAGE, AND WE’RE 

DEEPLY COMMITTED TO THE PHILOSOPY OF FINE FOOD AND WINE. WE DEPLOY 

OUR SKILLS AND RESOURCES IN A CONSTANT QUEST FOR EXCELLENCE IN THE 

AIM TO OFFER WINES WORTHY OF A COLLECTOR”



AN ALLIANCE FOR AN EXCELLENT VINTAGE 

Offering the best of each terroir by making wine only 
 from excellent vintages

Safeguarding and rediscovering native grape  
varieties, enhancing their nature  

Working with top industry experts, from the  
vineyard to the glass 

THE MARCHIOPOLO PROJECT

seeking the finest terroirs 

tending t
he vines 

respecting traditions



GIAN LUIGI MARCHIORELLO - FOUNDER
Spear-heading all the family’s activities, from banking to farming, Gian Luigi has 
always been a keen gourmet. A restaurant owner and Michelin Guide inspector 
for several years, in 2006 he launched the MarchioPolo Project, founded on his 
deep love of wine and his desire to craft a product of outstanding quality.

EDOARDO MARCHIORELLO - WINE&FOOD EXPERT
Edoardo has an MBA from the Bocconi University and attended the Scuola 
de La Cucina Italiana cookery school, as well as professional courses of the 
Italian Sommelier Association (AIS). He currently works for Meregalli USA,  
an American wine importer, and acts as a business developer for several US venues.

ROBERTO PEPE - OENOLOGIST
Roberto is a Food Science and Technology graduate of the Federico II University 
of Naples. He has also completed a specialization course in Food Hygiene and 
Technology and a Master’s Degree in Oenology at the Catholic University of 
Piacenza. He has worked as an oenologist throughout Italy, for wineries,  
laboratories and protection consortiums.

GIORGIO RINALDI - SOMMELIER
Giorgio is a delegate of the Italian Sommelier Association (AIS), an expert in 
tasting technique, a speaker, and a member of the association’s National Execu-
tive Committee. On the strength of several specialist university courses in Sen-
sory Analysis, he has made his outstanding skills as an expert taster available to 
the project since 2006, with the aim of identifying the best grape varieties and is 
also involved in putting together the finest blends.

PAOLO MEREGALLI - MARKET EXPERT
A doctorate in Marketing and an entrepreneur in various sectors from  
communications to catering, Paolo hails from a family with a long history in 
the world of wine. He has invested in his passion and his American companies  
are currently engaged in projects related to fine Italian food and wines.

OUR GROWERS
Sergio e Lorenzo Ambrosini - Tenuta Ambrosini

Carlo Hauner e Gianfranco Sabbatino  - Carlo Hauner

Robert Fiegl  - Fiegl

Luigi Telaro  - Cantine Tellaro

Gianluigi Righetti - Azienda Vitivinicola Righetti Gianluigi 
Eugenio Arlunno - Azienda Agricola Mirù

Mirella Tamburello - Azienda Agricola Tamburello

Domenico Triacca - Triacca

Vittorio Capovilla - Capovilla

OUR ALLIANCE

monitoring the 
 production chain

protecting native grape 
 varieties





THE RESULT OF OUR COMMITMENT 

ideal sugar accum
ulation 

UniQUE: we use native grape varieties that grow nowhere else in the world. 
The painstaking process of selecting the terroir and the grapes, combined with 
our production expertise, yields a truly unique wine.  

AuTHENTIC: we create our wines respecting the true characteristics of 
the individual native grape variety to ensure that the original flavours are 
expressed in all their complexity.

EXCELLENT: we ferment only the finest grape varieties and the clusters that 
have enjoyed the best weather conditions for expressing their character to the 
full.

only the best clusters



TOCIA’ 2013 - ROSSO DELLE VENEZIE I.G.T.
THE VINEYARDS ARE LOCATED NEAR VERONA, IN AN AREA BLESSED WITH AN IDEAL 
MICROCLIMATE FOR VITICULTURE. THE WINE IS A BLEND OF CORVINA VERONESE 
(50%), CORVINONE (30%) AND RONDINELLA (20%) THAT IS REFERMENTED ON THE 
LEES OF AMARONE AND RECIOTO, BEFORE AGING IN BIG OAK CASKS AND THEN IN 
THE BOTTLE. THE RESULT IS PARTICULARLY INTRIGUING, WITH NOTES OF MORELLO 
CHERRY, RASPBERRY, TOBACCO, AND LEATHER, REVEALING GOOD BALANCE AND 
LONG FINISH. 

AMARONE 2006 - AMARONE DELLA VALPOLICELLA CLASSICO DOC
THE VINEYARDS ARE FOUND IN THE MUNICIPALITY OF FUMANE (VERONA), WHERE 
COOL MOUNTAIN AIR CURRENTS, MITIGATED BY THE BREEZES OFF LAKE GARDA, 
CREATE A UNIQUE VITICULTURE TERROIR. THIS AMARONE IS A BLEND OF CORVINA 
(80%), CORVINONE AND RONDINELLA GRAPES. THE WINE IS AGED IN OAK CASKS 
FOR 36 MONTHS AND SUBSEQUENTLY IN THE BOTTLE, TO ACHIEVE LIGHTLY 
EVOLVED NOTES, RANGING FROM FRUIT TO SWEET SPICE, PEPPER AND TOBACCO. 
THE LONG, COMPLEX PALATE IS SOFT AND NICELY BALANCED.



FURTHER INFORMATION

How we choose our growers

SOIL COMPOSITION
We seek the ideal soil for the individual grape variety, which will allow it to develop the finest 
sensory characteristics. In general, we prefer pebbly, sandy, slightly clayey, chalky, volcanic, and 
mineral-rich soils, without excessive topsoil, that are not too heavy or acidic..

PLANTING DENSITY AND YIELD
In addition to ensuring that the quality standards established by production regulations are respec-
ted, we select high-density plantings (over 5,000 vines per hectare) to guarantee low yields (less than 
8–9,000 kg per hectare) and more concentrated clusters. We check that dry pruning is carried out in 
our vineyards, leaving only a few buds on the vines so they bear less fruit. We also ensure that the 
bunches are thinned, removing those on the ends of the canes to obtain superior quality wines. 

TENDING THE VINES
We are meticulous in selection of the vines, which are kept clean and tidy (canopy, trunk, ground). 
Shoot thinning is performed to keep the foliage under control and shape the vine, in order to ensure 
consistent and higher overall quality of the bunches over the years.

VINEYARD ALTITUDE
We look for vines planted at the ideal altitude for the chosen native grape variety, in order to ensure 
optimum sugar accumulation and aromatic qualities

VINE-TRAINING SYSTEM
We select trellised, vertical-trellised or Guyot-trained vineyards to maintain vegetative vigour and 
fruit production for each vine, and to ensure a high presence of nutrients.

VINEYARD ASPECT
We seek south-east facing hillside vineyards to ensure that leaves have greatest exposure to sunlight, 
which stimulates the development of chlorophyll. When necessary, we require our growers to perform 
leaf removal on fruiting canes in order to increase grape exposure to the sun.

RESPECT FOR THE ENVIRONMENT
All our wines are produced in compliance with specific production regulations that prohibit all for-
cing methods and the use of chemical herbicides. The use of plant protection products that may leave 
residues at the time of harvest, including copper and sulphur salts, is strictly forbidden to ensure 
the lowest possible environmental impact. We also prefer physical to chemical methods in all our 
biochemical processes for the transformation of grape must into wine. As each enzyme contained in 
grapes has its own specific activation temperature, we are able heat or cool the product to achieve 
the ideal transformation process, practically avoiding the use of wine additives and preservatives, 
including sulphites. 

 



How we analyze climate factors

We consider optimum weather conditions to be over 1,500 hours of light and sun per year, and 650–700 
ml of rain (in winter and spring, never during flowering or harvest), evenly distributed throughout 
the year.  We rule out vineyards that have suffered extremes of heat or frost. In general, we study 
the ideal climate for each type of grape variety.

How we select the growers

We use a matrix system to determine which of our growers enjoyed the best weather conditions for the 
grape varieties they cultivate. This allows us to decide, on an annual basis, which types of wine are 
worth selecting without any production obligations in mediocre years. 
 

How we make our wines

A few weeks before harvest, we check the ripeness levels by sampling the grapes so we are sure of achie-
ving optimum concentration of sugar, acids, polyphenols, and anthocyanins (in the case of black 
grapes), while sensory analysis and chemical tests are used to determine the exact date of the harvest. 
The grapes are entirely handpicked and stored in fruit crates for immediate transportation to the cellar 
for fermentation. The wines are chiefly fermented as monovarietals (we do not use the 15% of other 
international grape varieties allowed by the blending regulations for “correction” and “adjustment”). 
All our products reach the consumer biologically intact, since we use minimal filtering to ensure good 
natural stability and cellarability.

SHARING

The whole project was conceived with and is fuelled by the consumers of our wine. When we define 
our end product (in the case of both blends of native grape varieties and monovarietal wines), we 
invite wine lovers – chosen according to consumption criteria – to participate in a blind tasting of se-
veral pre-releases of the wines. We subsequently consider their scores when choosing which wines to 
bottle. We also continue to request opinions on our wines by sending tasting sheets and when making 
subsequent vintages we try to consider the suggestions and preferences sent to us.

FURTHER INFORMATION



SPECIFICATIONS

TOCIA’
APPELLATION: Rosso delle Venezie IGT

PRODUCER: Monteci Società Agricola S.S.

VARIETIES: Corvina Veronese, Corvinone and Rondinella

VINTAGE: 2013

PRODUCTION AREA: Foot-hills in the classical Valpolicella area

SURFACE: 25 hectares

SUN EXPOSURE AND ALTIMETRY: 180-500 msl, with good exposure, north-to-south 
Mild environment with peculiar micro-climatic characteristics.

COMPOSITION OF SOIL: Red and brown soils, light and rich of texture in the higher 
elevations, partially clayish in the lower elevations.

TRAINING FORM: Counterspalier

IMPLEMENTATION DENSITY: 5.000 plants/ha

YELD PER HECTARE: 8-9 ton/ha

HARVEST PERIOD: October

WINEMAKING TECHNIQUES: Thermal prefermentation steeping, ballast movement 
under thermal control. Second fermentation on the amarone peels using the «ripasso» 
technique.

AGEING: Big oak casks for 15 months, then aged in bottle.

HISTORICAL NOTES: The name Valpolicella is believed to be an appellation for the big 
turn of the Adige river between Chiusa and Parona. Vines are present in the Valpolicella 
region since more than 40 millions years, as showed by fossils found in this territory. 
The first written confirmations regarding cultivation of Amarone ancestors date back 
to the Roman age, with witnesses as Plinio and Marziale. This culture continued then 
through the middle-age till the present time, overcoming in full shape the phyllossera  
crisis ant the end of 19th century. During the 20th century the quality procedures have been  
carefully fixed and these wines belong now to the best expressions of the Italian oenolo-
gical production.

ORGANOLEPTIC DESCRIPTION: Rubin red with garnet shades. Intense nose, very 
frank, with scents of morellos, raspberries, tobacco and leather. The dried grape scents 
tipical of amarone, coming from the peel used for the «ripasso» generate a fruity persis-
tence with balance fresh and easier tones.

HEAD OF WINE-GROWING: Gianluigi Righetti
HEAD OF WINEMAKING: Roberto Pepe & Gianluigi Righetti
HEAD OF SALES AND DISTRIBUTION: Edoardo Marchiorello & Paolo Meregalli



SPECIFICATIONS

AMARONE

APPELLATION: Amarone della Valpolicella DOC Classico

PRODUCER: Monteci Società Agricola S.S.

VARIETIES: Corvina Veronese, Corvinone and Rondinella. 

VINTAGE: 2006

PRODUCTION AREA: Foot-hills in the classical Valpolicella area

SURFACE: 25 hectares

SUN EXPOSURE AND ALTIMETRY: 180-500 msl, with good exposure, north-to-south 
Mild environment with peculiar micro-climatic characteristics.

COMPOSITION OF SOIL: Red and brown soils, light and rich of texture in the higher 
elevations, partially clayish in the lower elevations.

TRAINING FORM: Counterspalier

IMPLEMENTATION DENSITY: 5.000 plants/ha

YELD PER HECTARE: 8-9 ton/ha

HARVEST PERIOD: October

WINEMAKING TECHNIQUES: Thermal prefermentation steeping ballast movement 
under thermal control.

AGEING: Big oak casks for more then 36 months, then aged in bottle.

HISTORICAL NOTES: The name Valpolicella is believed to be an appellation for the big 
turn of the Adige river between Chiusa and Parona. Vines are present in the Valpolicella 
region since more than 40 millions years, as showed by fossils found in this territory. 
The first written confirmations regarding cultivation of Amarone ancestors date back 
to the Roman age, with witnesses as Plinio and Marziale. This culture continued then 
through the middle-age till the present time, overcoming in full shape the phyllossera  
crisis ant the end of 19th century. During the 20th century the quality procedures have been  
carefully fixed and these wines belong now to the best expressions of the Italian oenolo-
gical production.

ORGANOLEPTIC DESCRIPTION: Rubin red with garnet shades. Intense nose, very 
frank, rich of fruity and spiced scents, pepper. Soft and complex structure, very persistent 
and tasty.

HEAD OF WINE-GROWING: Gianluigi Righetti
HEAD OF WINEMAKING: Giorgio Rinaldi & Gianluigi Righetti
HEAD OF SALES AND DISTRIBUTION: Edoardo Marchiorello & Paolo Meregalli



SPECIFICATIONS

PONCALE

APPELLATION: Collio Goriziano Bianco DOC

PRODUCER: Azienda Agricola Fiegl 

VARIETIES: Ribolla Gialla, Malvasia Istriana and Chardonnay

VINTAGE: 2012

PRODUCTION AREA: Collio Goriziano, Oslavia

SURFACE: 28 hectares

SUN EXPOSURE AND ALTIMETRY: 180 msl good exposed vineyards.

COMPOSITION OF SOIL: eocenic marl «ponca»

TRAINING FORM: Guyot

IMPLEMENTATION DENSITY: 5.000 plants/ha

YELD PER HECTARE: 6 ton/ha

HARVEST PERIOD: September

WINEMAKING TECHNIQUES: Soft pressing of the whole grapes partial cryomacera-
tion, thermo controlled fermentation.

AGEING: Inox tanks then in the bottle.

HISTORICAL NOTES: Winemaking tradition in the Collio area is dated to the pre ro-
man epoque. The Roman Empire decided to convert this region in a great vineyard, coding 
the cultural and production techniques. The succeeding of various dominations did not 
change this tradition, and during the renaissance this territory was already specialized 
for vine-growing. This ancient tradition brought the Collio wines to today’s worldwide 
fame.

ORGANOLEPTIC DESCRIPTION: Intense straw yellow colours, complex bouquet with 
hints of jasmin, acacia and almond. Tasty, fresh and satisfying.

HEAD OF WINE-GROWING: Robert Fiegl
HEAD OF WINEMAKING: Roberto Pepe & Giorgio Rinaldi
HEAD OF SALES AND DISTRIBUTION: Edoardo Marchiorello & Paolo Meregalli



SPECIFICATIONS

RIBOLLA GIALLA

APPELLATION: Collio Ribolla Gialla DOC

PRODUCER: Azienda Agricola Fiegl 

VARIETIES: Ribolla Gialla

VINTAGE: 2011

PRODUCTION AREA: Collio Goriziano, Oslavia

SURFACE: 28 hectares

SUN EXPOSURE AND ALTIMETRY: 180 msl good exposed vineyards

COMPOSITION OF SOIL: eocenic marl «ponca»

TRAINING FORM: Guyot

IMPLEMENTATION DENSITY: 5.000 plants/ha

YELD PER HECTARE: 6 ton/ha

HARVEST PERIOD: September

WINEMAKING TECHNIQUES: Soft pressing of the whole grapes, partial cryomacera-
tion, thermo controlled fermentation.

AGEING: Inox tanks then in the bottle.

HISTORICAL NOTES: This vine was found in the ancient greek Island of Kefalonia,
even if it was probably introduced by Venetian traders. The first accredited document
is dated 1299, at the end of Middle Ages. It’s also possible that Ribolla is even older,
dating back to Roman times. Starting from the middle of 14th century, Ribolla was usual-
ly offered to eminent personalities visiting the city of Udine.

ORGANOLEPTIC DESCRIPTION:Intense straw yellow colour, the nose reveals strong 
scents of white and yellow flowers and exotic fruits, quite complex and fine, full bodied 
combining strength and freshness.

HEAD OF WINE-GROWING: Robert Fiegl
HEAD OF WINEMAKING: Giorgio Rinaldi
HEAD OF SALES AND DISTRIBUTION: Edoardo Marchiorello & Paolo Meregalli
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	010-2006 Amarone 2006 ENG ok
	100-2012 Poncale 2012 ENG ok
	MARCHIOPOLO 2016 ENG-1
	MARCHIOPOLO 2016 ENG
	COPERTINA ENG
	Presentation_eng 2016
	5 STEPS BROCHURE
	Presentation_eng 2016
	Presentation_eng PAGE 6
	Presentation_eng 2016
	Presentation_eng nuova
	TOCIA' 2013ENG copia
	AMARONE 2006 ENG
	Poncale 2012 eng copia copia

	Presentation_eng

	5 STEPS BROCHURE-1
	MARCHIOPOLO 2016 ENG
	COPERTINA ENG
	Presentation_eng 2016
	5 STEPS BROCHURE
	Presentation_eng 2016
	Presentation_eng PAGE 6
	Presentation_eng 2016
	Presentation_eng nuova
	TOCIA' 2013ENG copia
	AMARONE 2006 ENG
	Poncale 2012 eng copia copia

	Presentation_eng

	Presentation_eng PAGE 6_1
	MARCHIOPOLO 2016 ENG
	COPERTINA ENG
	Presentation_eng 2016
	5 STEPS BROCHURE
	Presentation_eng 2016
	Presentation_eng PAGE 6
	Presentation_eng 2016
	Presentation_eng nuova
	TOCIA' 2013ENG copia
	AMARONE 2006 ENG
	Poncale 2012 eng copia copia

	Presentation_eng



	Tocià 2013 ENG ok2
	010-2006 Amarone 2006 ENG ok
	Poncale 2012 ENG ok2
	Ribolla Gialla 2011 ENG ok

