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SANGIOVESE, CILIE-
: GIOLO, ALEATICO,
CLELIA, WE'RE '

FOGLIA TONDA...
ALMOST READY TO
HARVEST.

GUESS WHAT OUR FORE- ™
FATHERS WOULD SAY
LOOKING AT THEM! THEY
SETTLED HERE IN THE
MIDPDLE OF 1800.

YES RICCARDO, LOOK
WHAT A WONDERFUL
VINEYARD, SO MANY

LOCAL GRAPES

IN50IES WE STARTED I
== MAKING WINE WITH
o~ GRANPA BONAVENTURA. GOODMORN!NG’.

I B HERE'S THE RED
. WINE, THIS YEAR
}T S LOVELY! 4

THE THIRD GENER ATION LA CASA DEI CINI
STARTED WiTH ARISTIDE IN VOCABOLO
PETROSO, PIEGARO.

LONG
" LIVETHE
... NEWLYWEDS!

WELL HERE'S - LOOK N s e it B oY .
YOUR PASTA FOR = WHO'S HERE! | Vet g : a4 o g
- THE BARTER AS o LITTLE E  § e R . ST Y HURRAY &

SETTLED. < 8 ARISTIDING. ¢ - ; G A ror ARlSTlDE!

WATER THIS OLIVE
TREE CLELIA, SOIT CAN
GROW AND ONCE YOU'RE
GROWN UP TO, YOU'L.L
HARVEST IT'S FRUITS.

COME ON
RICCARDO!
DiG DEEPLY!

” THIS HILL
IT'S PERFECT FOR
OLIVE TREES, AND IN
FUTURE, WHO KNOWS,
EVEN FOR OTHER
VINEYARDS,

YES ASRISTIDE, BUT IN
HOW MANY DEBTS DID
YOU FALL INTO TO BuY

 ALL THESE LANDS?

HEAVENS %
DADDY,
HOW HARD!

DADDY, DON'T you
EXPECT US TO BE
FARMERS ONCE WE'RE
GROWN UP.

. ARISTIDE, IT's BEEN : : ;
A VERY RAINY YEAR, % . SURE! WITH
WE'VE TO SEFAGUARD ‘ SULPHUR AND

A TOAST FOR THE
THE GRAPEVINES. . COPPER DUST!

X

' ' AS GRANPA
VIEWPOINTS CHANGE - : g BONAVTENTURA
OVER THE YEARS, . | USED TO DO.
FORTUNATELY.. s M #

; = : ’ WE CARE ABOUT ' - o ' R
AND YOU HAVEN'T HEARD £ : s AR S TRADITION BUT WE LIKE DRAWN By WE'VE A LOT WE ALSO
THE LAST OF THis/ - - TO EXPERIMENT AND GO A PERSON WHO OF IDEAS! PRODUCE OIL,
THROUGH NEW IDEAS, AS DOESN'T DRINK GRAPE JUYCES,
OUR COMICS LABELS. ALCOHOL. JELLIES AND
OTHER
DELICACIES.

EVEN
HERE THERE'S
AHARD WORK TO
BE DONE.

SINCE 2014
THE WINE CELLAR
T00iT's .
_ ORGANIC. g

BE OUR
GUESTS!




OvT OF ‘
THIS VINEYARD WE MAKE
BORGONOVO WINE. IMPLANT-
EDIN 2003, WITH CABERNET
SAUVIGNON GRAPES, A LITTLE
BIT OF SANGIOVESE AND
CILIEGIOLO.

WE HARVEST IN THE FIRS

FEw DAYS OF OCTOBER, THE

GRAPE FERMENT WITH THE
SKIN FOR 20-25 DAYS

THEN WE PUT
THE WINE IN A BIG OAK
BARREL FOR 2 YEARS AND
IN THE END WE BOTTLEIT

e
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= QUATTROA
MEANS "FOUR A", A STAYS
FOR AUTOCTONO, THE
ITALIAN FOR INDIGENOUS.
THIS WINE IS MADE WITH
SANGIOVESE CILIEGIOLO
CANAIOLO E ALEATICO.

FILARAIS A WHITE

WINE MADE BY
GRECHETTO AND
MANZONL

ALL OF OUR /
VINEYARDS ARE ORGANIC
AND THE GRAPES ARE
RAISED ON GOUYOT |
SISTEMS TO HELP A RIGHT
FOLIAGE MANAGEMENT.

X I % i
TO CALL THIS WINE
MALANDRINO (ENG.
NAUGHTY) WAS MY IDEA,
BEAUSE IT'S YOUNG AND
FRESH AND EASY
DRINKING.

AND LETIT STAY IN THE

CELLAR FOR OTHER ?
- YEARS.

WE CHOSE
THE GRAPE PERCENTAGE
BEFORE PLANTIG, SO WE
CAN HARVEST ALL GRAPES
TOGHETER.

WHILE GRECHETTO
1S A GRAPE FROM UMBRIA,
MANZON! WAS CHOSEN BY
RICCARDO 'CAUSE WE WAS

FASCINATED BY THIS VARIETY.
WINE MAKING EVEN MEANS
EXPERIMENTING.

AS THE OTHER
WINES, THE PERCENTAGE
OF THE GRAPES IS CHOOSEN
BEFORE PLANTING. THE
GRAPES ARE CILIEGIOLO
= ALEATICO FOGLIA TONDA

: AND WHITE MALVASIA.
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THE MUST FERMENT
FOR 5-6 DAYS, THEN STAYS
IN THE STEEL BARREL
FOR ONE YEAR AS TO MAN-
TAIN THE GRAPES
CHARACTERISTICS.

Filara
]

THE MUST STAYS WITH
THE SKINS ONLY TO
 RELEASE THE COLOUR.




