
    
     

      
      

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.

 

OUR GROWERS
SERGIO E LORENZO AMBROSINI - TENUTA AMBROSINI
CARLO HAUNER E GIANFRANCO SABBATINO  - CARLO HAUNER
ROBERT FIEGL  - FIEGL
LUIGI TELARO  - CANTINE TELARO
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



OUR SELECTION REDS

*For more detailed information, read “FURTHER INFORMATION AND SPECIFICATIONS” 

finest ble
nds 

excellent quality 

minimum filtration 

TOCIA’ 2014 - VALPOLICELLA RIPASSO CLASSICO SUPERIORE D.O.C.
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 2007 - 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.

NERO D’AVOLA 2017 - SICILIA NERO D’AVOLA DOC
THE VISIT OF SICILIAN VINEYARDS IMPRESSES FOR THE POWER OF NATURE AND THE 
HIGH POTENTIAL OF THE AREA. IN THIS CONTEXT, THE NERO D'AVOLA IS THE 
PROTAGONIST OF A UNIQUE ADVENTURE, IMPROVING AND EVOLVING YEAR BY 
YEAR, AND HAVING ALWAYS SOMETHING NEW TO DISCOVER. A JOURNEY THROUGH 
SICILIAN WINES CAN ONLY START FROM THE NERO D'AVOLA, GREAT AND ANCIENT 
GRAPE WITH THE CAPACITY OF BEING THE EXPRESSION OF THE EXTRAORDINARY 
STRENGTH OF THIS TERRITORY.



WHITESOUR SELECTION

*For more detailed information, read “FURTHER INFORMATION AND SPECIFICATIONS” 

sophistication 
aromatic qualities 

character!

 

 

 

  
    

 

  

 

RIBOLLA GIALLA 2017 - COLLIO RIBOLLA GIALLA D.O.C.
THE VINEYARDS CAN BE FOUND IN OSLAVIA (GORIZIA), ON THE HILLS FACING 
SLOVENIA, WHERE ALL THE VILLAGE INHABITANS ARE INVOLVED IN TENDING THE 
VINES. THE WINE IS A 100% RIBOLLA GIALLA, USING A NATIVE FRIULI GRAPE 
VARIETY THAT BEST EXPRESSES THE TERROIR. THIS MODERN INTERPRETATION OF 
THE “QUEEN OF OSLAVIA GRAPES” VAUNTS A HIGHLY ALLURING NOSE AND 
PALATE THAT OFFER STUNNINGLY FORTHRIGHT PURE FRUIT. IT REFLECTS THE 
UNIQUE SOIL AND CLIMATE SAVOURY MINERAL NOTES OF THESE HILLS, WHICH 
COMBINE POWER AND FRESHNESS.   

FALANGHINA 2017 - FALANGHINA DEL SANNIO D.O.C.
THE VINEYARDS ARE LOCATED ON SANNIO HILLS, IN THE VALLEY OF CALORE 
RIVER, PROTECTED BY TABURNO MOUNTAIN AND THE MATESE MASSIF.
THIS IS THE MAIN VINEGROWING AREA OF CAMPANIA, WHERE THE VINE IS THE
INEQUIVOCABLE SIGN OF THE CULTURAL IDENTITY OF THE ENTIRE COMMUNITY. 
THE GRAPES ARE 100% FALANGHINA BENEVENTANA, CAREFULLY SELECTED.
THIS WINE HAS INTENSE PERFUMES OF YELLOW FRUIT, JASMINE, IRIS
AND GREEN APPLE. RIGHTLY BALANCED, WITH PALATE OF GREAT FRESHNESS
AND SAPIDITY.



SPARKLINGSOUR SELECTION

*For more detailed information, read “FURTHER INFORMATION AND SPECIFICATIONS” 

elegance 

finest sensory  
  characteristics

natural product 

FRANCIACORTA BRUT – Franciacorta DOCG
The vineyards are situated in the municipality of Cazzago San Martino 
(Brescia), considered the quintessential home of Italian sparkling wines. 
The wine is a blend of 90% Chardonnay and 10% Pinot Nero grapes 
and following fermentation it is aged on the lees for at least 18 months 
before disgorging. The complex, pervasive nose of sweet flowers and 
patisserie is accompanied by a dynamic yet soft fruity palate, a generous 
mousse and a very fine bead.

FRANCIACORTA PAS OPERE’ – Franciacorta DOCG
Franciacorta Pas Operé hails from the same terroir and grapes as the 
Brut, but is the result of a different cellar process. It is aged on the lees 
for at least 24 months before disgorging and no liqueur d’expédition is 
added, thus preserving all its original qualities and heightening the 
classic yeasty “crusty bread” aroma. The nose offers rich, fruity grassy 
notes that mingle with the bready bakery aromas, while the palate is 
very dry but not harsh, with good balance and length. 

FRANCIACORTA BRUT ROSÈ – Franciacorta DOCG
From the quintessential home of italian sparkling wines comes this brut 
rosé that it’s aged on the lees for at least 24 months before disgorgings. 
The wine is a blend of 55% Pinot Noir and 45% Chardonnay, the 
strength of red grape and the fineness of the white together in a  
romantic union, for all special occasions. Fruity nose with citrus and 
red fruits scents. Fairly soft, but fresh and tasty.  



complessità ed 
equilibrio acqua di sorgente

no zuccheri  aggiunti

SPIRITSOUR SELECTION

*For more detailed information, read “FURTHER INFORMATION AND SPECIFICATIONS” 

GRAPPA ERMINIA
Distilled from pure pomace from the best Amarone producers from  
Valpolicella. High quality pomaces coming 80% from Amarone and  
20% from Recioto wine.

ACQUAVITE D’UVA MOSCATO E FIOR D’ARANCIO
This spirit comes from the distillation of the Moscato grapes cultivated 
 on Colli Euganei hills. Aromatic Acquavite with straight agrumes  
scent and great pleasantness.

ACQUAVITE  DI PERE WILLIAMS
Made with fresh fruit picked from untreated plants that can be more  
than 100 years old. The pears ripen on the trees and are picked by  
hand in the mountains of Trentino Alto Adige

ACQUA DI GRANO – Eau de vie de Bière

Distilled beer: blonde ale, double malt, high fermentation. This beer  
has been specifically studied and brewed to be distilled. Light primary 
hops scents grant complexity, balance and roundness to the distillate.
Naturally exempt from methyl alcohol, digestible and easily metabolisable.

All spirits are produced without added sugars and aromas. They are 
obtained by slow water-bath distillation, refined and esterified in  
neutral tanks for at least two years and taken to the right alcohol  
with pure spring water from Monte Grappa.



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: Valpolicella Ripasso Classico Superiore D.O.C.

VARIETIES: Corvina Veronese, Corvinone and Rondinella

VINTAGE: 2014

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.



SPECIFICATIONS

AMARONE

APPELLATION: Amarone della Valpolicella DOC Classico

VARIETIES: Corvina Veronese, Corvinone and Rondinella

VINTAGE: 2007

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.



SPECIFICATIONS

NERO D’AVOLA

APPELLATION: Sicilia DOC Nero D’Avola

VARIETIES: Nero D’Avola 

VINTAGE: 2017

PRODUCTION AREA: Belice valley

SURFACE: 25 hectars

SUN EXPOSURE AND ALTIMETRY: 200-400 msl, on hills with good exposure

COMPOSITION OF SOIL: Mixed, calcareous and alluvial

TRAINING FORM: Spalier

IMPLEMENTATION DENSITY: 5.000 plants/ha

YELD PER HECTARE: 9 ton/ha

HARVEST PERIOD: End September

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

AGEING: Inox tanks.

HISTORICAL NOTES: The Nero d’Avola, also known as Calabrese,  is one of the best 
vines in Sicily. Its origin is not well known, the name is probably due  to a Calabrian origin, 
but is coming from a wrong translation of Sicilain dialect word «calaurisi», fusion of the 
word «calea» (vine) and «aulisi» (Avola, a village close to Siracusa). It was also know 
to the French in Burgundy and in Gironde as «vin medicine» ,  for the high alcohol and 
intense scent. As from 1911, the Nero d’Avola vine has been tested in many areas in Italy. 
While refining its cultivation methods it was possible to reduce its sugar content and to 
increase its acidity. Nowadays, wines made of 100% of this vine are considered as some of 
the best Italian Reds, with great structure and intense and powerful character.

ORGANOLEPTIC DESCRIPTION: Intense rubin-garnet colour. Red ripe wild berries 
scent, with mineral and somehow spicy notes. Straight, dry flavour, good structure with 
a final liquorice note.



SPECIFICATIONS

RIBOLLA GIALLA

APPELLATION: Collio Ribolla Gialla DOC

VARIETIES: Ribolla Gialla

VINTAGE: 2017

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.



SPECIFICATIONS

FALANGHINA

APPELLATION: Falanghina del Sannio D.O.C.

VARIETIES: Falanghina 100%

VINTAGE: 2017

PRODUCTION AREA: Sannio beneventano

SURFACE: 22 ha

SUN EXPOSURE AND ALTIMETRY: 400-450 m  slm

COMPOSITION OF SOIL: calcareous and clavey soil, rich of texture.

TRAINING FORM: guyot

IMPLEMENTATION DENSITY: 5.200 plants/ha

YELD PER HECTARE: 8 ton/ha

HARVEST PERIOD: end September

WINEMAKING TECHNIQUES: soft pressing, fermentation under thermal control.

AGEING: inox tanks then aged in bottle.

HISTORICAL NOTES: the Sannio beneventano is a hilly territory of volcanic origin 
well known since ancient times as an ideal environment for the cultivation of the vine. 

ORGANOLEPTIC DESCRIPTION: bright straw yellow, with intense aromas of ripe yel-
low fruit, jasmine, iris and green apple, rightly balanced with a palate of great freshness 
and flavour.



SPECIFICATIONS

FRANCIACORTA BRUT

APPELLATION: Franciacorta DOCG

VARIETIES: Chardonnay, Pinot Nero

DEGORGEMENT: February 2019

PRODUCTION AREA: Wineyards on Franciacorta Hills

SURFACE: 8 hectares

SUN EXPOSURE AND ALTIMETRY: 180-250 msl, with good exposure, north-to-south 
mild environment.

COMPOSITION OF SOIL: Diversified morainic soils, partly calcareous, clayey, alluvial, 
stony textured.

TRAINING FORM: Guyot, counterspalier

IMPLEMENTATION DENSITY: 5.000 plants/ha

YELD PER HECTARE: 8-9  ton/ha

HARVEST PERIOD: End of August

WINEMAKING TECHNIQUES: Cryomaceration, soft pressing, fermentation under 
thermal control. Second fermentation in the bottle.

AGEING: In stacked bottles, 24 months on lees.

HISTORICAL NOTES: This area was originally managed by Cistercian Monks and the-
refore not subject to taxes (‘‘franc’’). Its wine-making vocation arised in the sixties, and 
today is considered by far the most important sparkling wine area in Italy.

ORGANOLEPTIC DESCRIPTION: Yellow-greenish colour, good intensity, persistent
and fine pérlage. Fruity and grassy scents, together with a mellow backery fragrance.
Rightly soft recalls the whole memory of its evolution. Continuous, balanced and per-
sistent.



SPECIFICATIONS

FRANCIACORTA PAS OPERE’

APPELLATION: Franciacorta DOCG

VARIETIES: Chardonnay, Pinot Nero

DEGORGEMENT: February 2019

PRODUCTION AREA: Wineyards on Franciacorta Hills

SURFACE: 8 hectares

SUN EXPOSURE AND ALTIMETRY: 180 250 msl, with good exposure, north-to-south 
mild environment

COMPOSITION OF SOIL: Diversified morainic soils, partly calcareous, clayey, alluvial, 
stony textured

TRAINING FORM: Guyot, counterspalier

IMPLEMENTATION DENSITY: 5.000 plants/ha

YELD PER HECTARE: 8-9  ton/ha

HARVEST PERIOD: End of August

WINEMAKING TECHNIQUES: Cryomaceration, soft pressing, fermentation under 
thermal control. Second fermentation in the bottle

AGEING: In stacked bottles (46 months) 

HISTORICAL NOTES: This area was originally managed by Cistercian monks and the-
refore not subject to taxes («franca»). Its wine-making vocation arised in the sixties, and 
today is considered by far the most important sparkling wine area in Italy.

ORGANOLEPTIC DESCRIPTION: Yellow-greenish colour, good intensity, persistent 
and fine pérlage. Fruity and grassy scents, together with a mellow backery fragrance. 
Very dry even not aggressive, recalls the whole memory of its evolution. Continuous, 
balanced and persistent.



SPECIFICATIONS

FRANCIACORTA ROSE’

APPELLATION: Franciacorta DOCG

VARIETIES: Chardonnay, Pinot Nero

DEGORGEMENT: March 2018

PRODUCTION AREA: Wineyards on Franciacorta Hills.

SURFACE: 8 hectares

SUN EXPOSURE AND ALTIMETRY: 180 250 msl, with good exposure, north-to-south 
mild environment.

COMPOSITION OF SOIL: Diversified morainic soils, partly calcareous, clayey, alluvial, 
stony textured.

TRAINING FORM: Guyot, counterspalier

IMPLEMENTATION DENSITY: 5.000 plants/ha

YELD PER HECTARE: 8-9  ton/ha

HARVEST PERIOD: End of August

WINEMAKING TECHNIQUES: Cryomaceration, soft pressing, fermentation under 
thermal control. Second fermentation in the bottle.

AGEING: In stacked bottles for 24 months.

HISTORICAL NOTES: This area was originally managed by Cistercian Monks and the-
refore not subject to taxes (‘‘franca’’). Its wine-making vocation arised in the sixties, and 
today is considered by far the most important sparkling wine area in Italy.

ORGANOLEPTIC DESCRIPTION: Soft rosé with copper tone shades with persistent and 
fine pérlage. Fruity nose with citrus and red fruits scents with a hint of smoke. Fairly soft, 
but fresh and tasty.
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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

	Presentation_eng pag 3
	MARCHIOPOLO 2016 ENG_3
	MARCHIOPOLO 2016 ENG_2
	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


	Presentation_eng PAGE 6_2
	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


	013-2013 Tocià 2013 ENG ok
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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

	Presentation_eng pag 3
	MARCHIOPOLO 2016 ENG_3
	MARCHIOPOLO 2016 ENG_2
	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


	Presentation_eng PAGE 6_2
	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


	013-2013 Tocià 2013 ENG ok
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