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GABRIELE SCAGLIONE Alta Langa, Langhe, Roero, Alba

PIEDMONT

TRADITIONAL IN RESPECT 

Few wines show the hand of their creator quite like Gabriele’s.
Gabriele’s signature touch of whimsy and gusto unify the elements of
traditional winemaking and the passion and innovation of a creative
winemaker. His love for finer French wines, show in his wines.
15-25 year old vines
12 hectares.
Barolo, Barbaresco, Barbera, Nebbiolo, Pinot Nero, Arneis,
Chardonnay, Moscato, Alta Langa Metodo Classico

OLTRETORRENTE Tortona – Colli Tortonesi

ORGANIC / BIODYNAMIC

Nestled in the rolling hills of Tortona, South Piedmont, Oltretorrente
was born from the passion of two dedicated winemakers, Michele
Conoscente and Chiara Penati. The couple purchased a modest 1.5
hectares at the onset of their project in Piedmont focusing on
Timorasso Derthona, they revitalizing defunct vineyards and restoring
the vines of indigenous varietals. Today, Michele and Chiara create
regionally specific wines of character and quality.
25 year old vines on average
7 hectares
Timorasso, Cortese, Barbera, Dolcetto

CASTELLO DI MONTECAVALLO Caste della Sessia

ORGANIC-BIODYNAMIC-NATURAL

In the foot hills of the Biellese alps; collaboration between Andrea
Manfrinati, the bio-grower/producer & his friend Maria Chiara Reda
who’s family built the Neo-Gothic castle they cellar in around 1830,
which has remained in the family to this day. Together they make
truly interesting natural wines, still obtaining their classic beauty. The
growing region of Coste della Sesia, while only recognized in 1996 is
one that has been in existence since the Romans.
20 year old vines
3 hectares
Nebbiolo, Vespolina and Erbaluce

ORSOLANI Caluso

SUSTAINABLE

In the Alpina foothills of Northwest Piedmont, Gian Luigi Orsolani and
his father, Francesco are the pride of the area, they are the 3rd and
4th generations of the families winery. They are one of just a handful
of producers still working with erbaluce, the Orsolani family name is
synonymous with the local white variety. Respect for nature is the
base of working, to minimize the impact on territory and safeguard
health for us and for our customers. They use only organic fertilizers
and low environmental impact treatments, according to EU rules.
Works in vineyards is mainly manual with little use of tractors.
30 year old vines on average
15 hectares
Erbaluce, Nebbiolo, Barbera, Negretto

MOLINETTO DI DIEGO CARREA                                                                                             Gavi

ORGANIC

An oenological gem nestled in the heart of the Gavi DOCG, Carrea’s
vineyard sites rest at the convergence of several soil types found in
Gavi. His grapes draw influence from the rich red clay and calcified
mineral soils, and his wines offer a transformative cortese experience.
Nuanced, subtle, elegant, and mesmerizing, the wines of Diego
Carrea are not to be missed.
20 year old vines
6 hectares
Cortese di Gavi



CASCINA PRAIÉ                                                                                                                Andora

ZULIANI Padenghe del Garda

LIGURIA

LOMBARDY

ORGANIC

ORGANIC

MARANGONA Pozzolengo,  Lake Garda

ORGANIC

The name “Marangona” refers to the bell that tolls to signify the end
of the working day; drinking Alessandro Cutulo’s wines evoke that
end-of-day relaxation, where the hustle and bustle of everyday life
quiets down, if only for a moment. From calcareous, mineral-rich clay
soils, Alessandro’s wines offer focused palates that deliver a sense of
place and convey the relaxed nature of the winemaker.
25 year old vines
23 hectares
Turbiana di Lugana, Groppello, Marzemino, Barbera, Sangiovese

Lucia Zuliani works as her father did and his father before; always
allowing the wines to do what they want, never forcing their hand.
As one of the founding families in the lake Garda area, they have
worked the lands for many generations. No wood, old cement.
25 year old vine on average
Groppello

BARBACAN Valtellina

ORGANIC
FIVI

Matteo and Luca, the 2 brothers at Barbacan harvest their vineyards
by hand on the steep slopes of Valtellina: a labor of love that carries
over into their winemaking & translates in the glass. The wines are
typically Valtellina in style, and offer a glimpse into the rugged
landscapes of its origin, and the down-to-earth philosophy of the
winemakers.
20 year old vines
3 hectares
Nebbiolo

Set high in the rustic hills, overlooking the sea of western Liguria, half
way between Nice and Genova in Riviera Ligure di Ponente, sits the
vineyards of Cascina Praié, winemaker and Owner Massimo Viglietti.
Sun, wind and earth, a perfect place to grow these old vine grapes.
ORGANIC

25 year old vines average
9 hectares
Vermentino, Pigato, Rossese, Granaccia, Lumassina

EMILIO DEFILIPPI Oliva Gessi – Oltrepo’ Pavese 

SUSTAINABLE

The property and the vineyards belongs to Emilio’s family since 1907.
Located in the small town of Oliva Gessi, on the hills of Oltrepo’
Pavese, in the south west corner of Lombardy, across the Po’ River
and Ligurian Alps. It is here that Emilio, with his wife and 2 sons, tend
to their farm and agriturismo, and make some really striking wines,
alive and clean, that sing of their region purity.
25 year old vines
20 hectares
Croatina, Barbera, Pinot Noir, Chardonnay, Riesling



VENETO
CONTI RICCATI                                                                                                                Castelfranco

SUSTAINABLE
CERTIFIED

The Conte Riccati estate sits on 18 pristine hectares that have been
passed down for generations, belonged to the Riccati family since
the 14th Century. The estates current owners, Valperto Azzoni, his
wife and their 4 fun loving children are the direct descendants of the
Riccati family and they have the same enthusiasm and respect for
the land, that their ancestors had in the past.
15 year old vines
18 hectares
Glera

RONCA Sommacampagna

ORGANIC CERTIFIED
FIVI

Tasty, easy going wines from a lovely family that not only produce
delicious, traditional grapes but also, hectars of Kiwi. Situated in the
area of Sommacampagna a few km southwest of Lake Garda, the
pristine vineyards and winery sit on a breezy knoll where the 3
generations of The Ronca family live and work and play.
25 year old vine on average
12 hectares
Corvina, Rondinella, Trebbiano, Garganega, Trebbianello

TERREGAIE                                                                                                                    Vo’- Colli Euganei

SUSTAINABLE

Nestled in the heart of the Veneto, in the Euganei Hills, this family-
owned estate produces a number of wines in their state-of-the-art
facility. While their start was in indigenous vines, they have added
other varietals to their portfolio, with the goal of creating high quality,
accessible wines for the greater international market. These wines
are a collaboration between Salvatore Lovo, and long time friend
and importer, Francois Dufour. Line priced.
20 year old vines on average
90 hectares (half owned, half long term rent)
Pinot Grigio, Chardonnay, Sauvignon Blanc, Pinot Nero, Cab Franc

TESSARI                                                                                                                      Monteforte d’Alpone

ORGANIC CERTIFIED
FIVI

A true family affair, the Tessari clan has been cultivating their winery
in 1933, when Antonio Tessari dug a small cellar using only his hands
and small work tools. Since then, two generations have grown the
cantina to a fully modern winery. Persistent in the family legacy is a
deep-rooted love of the hills of Soave and their only grape,
garganega; a love that’s apparent in every bottle.
25 year old vines on average
11 hectares
Garganega

CORTE FUSIA Franciacorta, Monte Orfano

ORGANIC 
FIVI

From the steep hills of Monte Orfano, in Franciacorta, Daniele
Gentile and Gigi Nembrini are young enthusiastic wine makers. Their
7 vineyards, at varing heights, sit high facing the southern skies, the
grapes; Chardonnay, Pinot Nero and Pinot Bianco thrive in the
conglomerate soil of classic sedimentary rock. This isn’t your mama’s
soulless Franciacorta, these kids are bringing the game to a much
higher level. Viva la differenza!
20 year old vine on average
7 hectares
Chardonnay, Pinot Bianco, Pinot Nero



CANTINA BOLZANO                                                                                         Bolzano

ALTO ADIGE

ALBERICI Gualtieri

TENUTA LA VIOLA                                                                                                        Bertinoro

FRIULI

EMILIA-ROMAGNA

ORGANIC

ORGANIC
NATURAL

SUSTAINABLE

Cantina Produttori di Bolzano represents the best of both worlds in
the South Tyrol, combining the growing traditions of over 300 growers
with collaborative innovation in the winery. The winemakers behind
Cantina Bolzano label themselves “young and full of vision for the
future.” Cantina Bolzano is the Cooperative of the people of
Bolzano, who have worked together since 1908.
35 year old vines on avaerage
350 hectares (300 members)
Pinot Grigio, Pinot Bianco, Chardonnay, Muller, S Blanc,
Kerner, Pinot Nero, Schiava, Legein, etc

ZUANI                                                                                                                        San Floriano del Collio

ORGANIC

A family-owned winery in the Collio DOC, Zuani’s namesake comes
from the ancient, Slovenian name for the estate’s land. With Patrizia
Felluga, daughter of Marco Felluga (esteemed Friulian winemaker),
makes elegant, mineral white wines. Set in the rolling hills of San
Floriano wher her family has been for many generations: full of charm
and character, much like Patrizia‘s family.
20 year old vines on average
15 hectares
Pinot Grigio, Friulano,Chardonnay, Sauvignon Blanc, Ribolla Gialla

MARINA DANIELI Buttrio – Colli Orientali

SUSTAINABLE

Marina Danieli has deep roots in farming. The Danieli Estate is in its 4th
generation and successfully conducted by Marina Danieli. The family
has been making wines since the 1800’s. Marina is the 4th
generation, all women, to run the winery and over see the land. Her
daughter works under her, soaking up decades of knowledge. All in
all, their land extends over 100 hectares including vegetable
gardens, orchards, vineyards, and woods. From this soil and
sustainable farming are produced the typical wines from Friuli, rich in
character, and perfect to be enjoyed in good company.
25 year old vines
30 hectares
Pinot Grigio, Ribolla, Verduzzo, Friulano,
Merlot, Schioppettino

Just When you think you are lost in the floodplains of the Po River in
Reggio Emilia, you find the Alberici family's farm. In a small village
outside of Gualtieri the family grows a few varietals in the most
natural way, always respectful to the soil. Fermentation in the bottle
is how they roll. Natural as natural can be.
30 year old vines
10 hectares
Lambrusco Salomino, Ancellota, Lambrusco di Fogarina, Nostrano

The Gabellini family moved from the inland Romagna to Bertinoro
and in 1962 purchased the land with it’s Sangiovese and Albana
vineyards. They are passionate people and with their passion is a
great understanding of food and wine. We had one of our best
meals in their cantina and some very memorable wines. Within the
microclimate that they are in, Sangiovese and Albana thrive, even
with their strict organic practicing that they have been working since
the 1990’s. Cool ocean air assists with their hotter weather.
20 year old vines
11 hectares
Albana, Sangiovese



TUSCANY

PALAZZO VECCHIO Valiano (Montepulciano)

ORGANIC

TENUTA DELLE RIPALTE                                                                                                         Isola d’Elba

ORGANIC

With only 15 hectares under vine, Tenuta delle Ripalte makes wine
with intention and tradition in mind. Indigenous varietals flourish here
on the Island of Elba under an arid summer climate, quick-draining
soils, and intense maritime wind influence.
20 year old vines
15 hectares
Vermentino, Alicante, Aleatico

FATTORIA MONTELLORI                                                                                                      Fucecchio

SUSTAINABLE
ORGANIC

In Tuscany, it is said that the fragrances and flavors of the vineyard
drift up to meet the moon on cool summer nights giving Chianti it’s
uniqueness and character. Alessandro Nieri’s 55 hectars of vineyards
have been passed down since 1895. It is here in Fucecchio that he
mindfully attends the vineyards as his father did before him and
allows nature and the mystic of Tuscany to do the rest.
35 year old vines
50 hectares
Trebbiano, Chardonnay, Sangiovese

SAN FABIANO CALCINAIA                     Castellina in Chianti

ORGANIC

San Fabiano Calcinaia Restes amongst the rollings hills of Castellina
in Chianti, comprising 35 hectares of planted vineyards and olive
trees. Owned by Guido Serio and his wife Isa who bought the
property in 1983, investing from its beginning in wine agricolture and
a team of quality winemaking. Cellole is a 15 hectares single
vineyard 1500 feet above sea level, all Sangiovese, whose wines are
recognized In recent years under the Gran Selezione designation, as
well as by acclaimed wine critic James Suckling.
25 year old vines
35 hectares
Chardonnay, Sauvignon Blanc, Sangiovese, local grapes

POGGIO LA NOCE                                                                                                Fiesole

ORGANIC

With 3 hectars planted in the heart of Tuscany, a lovely drive up into
the hills above Florence, Poggio la Noce is the epitome of boutique
winery. The estate was founded by husband and wife team, Enzo
Schiano & Claire Beliard, who do most all of the daily work. They
grow grapes and olives, have some animals and cultivate a garden
for their seasonal food, everything is organic. As passionate foodies,
they care what goes into their bodies. Theirs is perfectly positioned,
meticulously cared for with a full understanding of ‘you get what you
pay for.’ Focused, caring and eager, these 2 are making some
terrific wines and are really getting noticed.
20 year old vines
3 hectares
Sangiovese, and local grapes

Once owned by the Marquis of Valiano, Del Pecora, then Marchese
Ridolfi, worked by the monks who built the cellar, as well as a few
other buildings. It has housed noble families, gave orphaned children
stability, monks a place to make beer, housed The Institute of
Capezzina (a famous agricultural school) and now a family owned
winery and sanctuary. It is here, on the hills most known for making the
best Vino Nobile, where indigenous grapes are grown in a mindful
way as to preserve the 7 hectares of old vines and the lands of the
family.
18-50 year old vines
7 hectares
Sangiovese, and local grapes



CONTI DEGLI AZZONI                                                                                                           Montefano

FABULAS Terra di Chieti 

MARCHE

FATTORIA NANNI Arsicci  (Apiro, Macerata)

ABRUZZO

PIETRATORCIA               Isola di Ischia

CAMPANIA

TERRA DEI RE Rionero in Vulture

BASILICATA

ORGANIC
SUSTAINABLE

CERTIFIED

ORGANIC
SUSTAINABLE

SUSTAINABLE

TRADITIONAL IN RESPECT

SUSTAINABLE
CERTIFIED

3L box

Family owned since the 14th century, the Conti Degli Azzoni property spans
over an area of 850 hectares, in the province of Macerata, in the hearth of
Marche, aprox 130 hectares of vineyards, planted mostly with traditional
varietals: Montepulciano, Sangiovese, Ribona, together with Grechetto &
some international varieties. Following the generetional change, since year
2000, it is managed by the 3 brothers : Aldo Brando, Filippo and Valperto.
20 - 60 year old vines
130 hectares (30 hectares organic)
Grechetto, Sauvignon Blanc, Verdicchio, Sangiovese

What happens when a maverick biodynamic winemaker teams ups
with a youthful gang consisting of vineyard owners, entrepreneurs,
restaurateur & graphic designer to bring forth the soul of mountains
of Abruzzo high in the Majella National Park? Well it is nothing short
of fabulous or as they call it fabulas (tales) as each wine tells a tale
of their hills people and land. With certification up the wazoo, the
gang is focused!
15-30 year old vines
6 hectares
Montepulciano, Sangiovese, Passerina,
Pecorino, Pinot Grigio, Malvasia,

Pietratocia is synonymous with Ischia. The island is rich in historic wine
history and they have been regarded as one of the best on the
island for many decades. Thanks to the efforts of young enthusiast
generation who now overseas the winery, wanting to continue to
enhance the traditions of island, the winery is up to 21 century ‘island
speed;’ with a big shout out to the the prestigious Institute of San
Michele, who assisted in the endeavor. Their 7 acres of land planted
with island favorites, are grown in respect to nature on the slopes of
Mountain Epomeo.
25 year old vines
7 hectares
Biancolella, Forastera, Grape Rilla, San Leonardo,
Piedirosso, Guarnaccia

From the ancient mountain side of Vulture, a breathtaking extinct
Volcano in the ‘instep’ region of Italy comes one of the last
remaining family owned and operated wineries in the region. After
securing successful businesses in electronics, Paride Leone and his
brother took up where their grandfather left off. As 4th generation
wine makers, they built the dream their mother begged of them.
Aglianico runs through them.
25 year old vines
7 hectares
Malvasia, Aglianico, Pinot Nero

Roberto Cantori grows verdicchio. He is a youthful, smart man who
has deep roots in the area, an old soul with a forward thinking mind
and an understanding of what it takes to be a great wine maker. He
has perfected his skills at wineries around the world with the dream of
coming back to build his own. His high altitude Castelli di Jessi
verdicchio vineyards date back to the late 1960’s when the DOC first
born, years before his own birth. 19 hectares of land with 5 planted,
he makes 2 wines, one young and easy, the other, held back and a
bit contemplative.
10-60 year old vines
5 hectares
Verdicchio



GIANFRANCO DAINO                                                                                                             Bosco di San Pietro                                                                                 

SICILY

ORGANIC
SUSTAINABLE

i vignieri

CANTINE ERMES                                                  Santa Ninfa - Trapani

ORGANIC

After an earthquake in 1968, a group of dedicated farmers and
winemakers came together to restore the affected area. 1998
marked a social and economic renaissance for the area, largely
rooted in the founding of the Ermes coop winery, whose key
philosophies are rooted in sustainability and organic agricultural
practices.
20 year old vines
40+ hectares
Grillo, Nero d’Avola, Nerello Mascalese

CANTINA MARILENA BARBERA                                                                                 Menfi

ORGANIC
BIODYNAMIC

Based out of idyllic Menfi, a gem of the Mediterranean, Marilena
Barbera tends to vines dating back to the early 20s, land that has
been in her family for many generation. She uses organic and
biodynamic practices in her roughly 10 hectares of land, to create
wines that reflect the unique terroir of each individual vineyard site.
35 year old vines
9 hectares
Grillo, Inzolia, Cataratto, Chardonnay, Nero d’Avola, Nerello Mascalese

Drawing upon ancient farming techniques of the region, all of the
nero d’avola, frappato, and alicante vines of Gianfranco Daino are
trained as bushes; the air circulates around the vines and allows for
the growth of natural ecosystems in the vineyards. Gianfranco Daino
is a winery committed to their organic & biodynamic practices; the
wine represents the care & passion of this dedicated winemaker.
35 year old vines
9 hectares
Nero d’Avola, Frappato, and Alicante

TENUTA DI CASTELLARO                           Isola di Lipari 

ORGANIC
SUSTAINABLE

i vignieri

On the island of Lipari, wines are shaped by wind and sea. Tenuta di
Castellaro was established with the goal of planting unused volcanic
soils under vine. As a part of the I Vignieri consortium, the Tenuta di
Castellaro must abide by strict codes of organic practices and
sustainability.
20 year old vines
10 hectares
Malvasia di Lipari, Carricante, Nero d’Avola, Corinto Nero, Nerello 
Mascalese, Nerello Cappuccio

NINO CARAVAGLIO Isola di Salina

ORGANIC
NATURAL

Nino lives on the extinct volcanic island of Salina off the coast of
northern Sicily. Here he grows indigenous grapes on original root
stock- the loose, dry soils with emitting sulfur prevented the spread
of phylloxera to the island, preserving ancient vineyards. He has
over 30 organic micro-vineyards scattered over Salina and
neighboring islands planted with Malvasia, Nerello Mascalese,
Corinto Nero and a few others. His family has a long history of
growing, he is the first ‘official’ winemaker, making wines in the
ancient, most natural way. And his century old caper plants
produce the finest berries!
20 year old vines
15 hectares
Malvasia di Lipari,  Corinto Nero, Nerello Mascalese


