


It was 1982 when Talio and Alfredo, following the passion and dedication of their father, 
founded the Vinicola del Titerno. From that moment on, this project started to grow. 

Nowadays our winery is affirmed as a leading company in the production and sale of 
Solopaca Dop – one of the most sold wines in Italy – whereas the Coda Di Volpe, 
Falanghina, Aglianico, Sangiovese and Barbera varieties can be found all around the 

world: from China to the United States, from Germany to the United Kingdom and Serbia, 
from Canada to Singapore.

The winery’s grounds cover an area of 6000 sqm, over 3 levels. La Vinicola del Titerno
enjoys a state-of-the-art production line with an hourly production capacity of 150 tons 
and a 200 hectolitre barrique cellar. Our bottling line can produce 6000 bottles every

hour, for a total of about 3 milion in a year.
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Costantino, a family story

The winery manages 55 hectares of vineyards, located between the territory of Monreale 

and Partinico, ranging from 250 to 600 meters above sea level. Located at an average
distance of 10/156 km from the sea, the vineyards receive, especially in the warm months, 
all the benefits of the sea breeze which, blowing decisively, guarantees the growing and 

subsequently ripening bunches that ventilation necessary to not allow stagnation of air 
and humidity, consequently a healthy growth. The districts in which we grow the 
vineyards are located in the wide strip of very fertile land that starts from the mouth of the 
Jato river and the legendary Crismino to reach the naturalistic oasis of Mount Jato and 

Lake Poma, up to the borders of the territory of Monreale.
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I'm Giacomo Barbero, a young winemaker from Roero. My personal bond with the land and 
the vine has a recent origin although it has its roots in a family inheritance of which I am the 
fourth generation.
I have been involved in this exciting – but complex – challenge for a few years. And the 
commitment and passion have already given me various satisfactions, although many
dreams still remain to be realized.

A push to restart from the bet towards the future begun at the end of the 19th century, in a 
small farmhouse in San Grato di Valpone, outside Canale d'Alba, by my great-grandfather
Giorgio Barbero. A life, his, centered on the cultivation of grapes and winemaking.

My intent - today - is to produce a wine that best releases the characteristics of my land. I 
am committed to doing this with the help of renewable energy sources. And - over time - to 
treat my vineyards with techniques that have less and less impact on the ecosystem they
belong to. Because my idea of this work is based on the concept of environmental
responsibility as a characterizing element of every company.
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"The deep passion for one's profession, passed down from father to son, then the 
unconditional love for one's lands, for one's origins and for one's vineyards: these are the 
fixed points from which Cantina Odoni took its cue, whose modern history began at the end 
of the first decade of the century, in 2009 to be exact, but whose roots go back to 1980 to 
be precise.
Simple people, generation after generation of farmers, who with sacrifice, with sweat and 
with effort renew their commitment from season to season, reverent and respectful of what
nature wants, of what is the maximum balance of the ecosystem and biodiversity, and of 
what the environment demands.

We are on the Trieste Karst, in Longera, in Friuli Venezia Giulia: it is here where the company 
vineyards of Cantina Odoni meet, which sees its rows winding up to the border with nearby
Slovenian Istria, in an area rich in history and culture, but above all in an area where the 
microclimatic conditions and the characteristics of the land and soils allow us to obtain
simply unique and excellent wines.

LTI - 1031



Great wine producers since 1905

An impregnable fortress that holds back every attack; a haven from life’s great and small 
hardships; a reassuring refuge even when all seems lost: the Lulli family has marched through
time in tight formation, making continuous improvements without ever veering from its
course.

The family’s winemaking tradition has deep historic roots. The ability to organize, coordinate, 
harmonize, make realistic plans, and take timely action has contributed to the Lulli family’s
vast experience on the field, which, accompanied by caution, enthusiasm, wisdom, and 
rationality, gradually matured into an art and a science: theoretical and practical know-
how that has been validated through testing and has also left space for new plans, 
ingenuity, and creativity.
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THE HISTORICAL ESTATE

In 1868 Giulio Ettore Ritter de Zahony purchased the Russiz Inferiore hill to give it as a 
wedding gift to his daughter Elvine. By 1877, the property had the definitive layout decided
by Count Theodor Karl Leopold Anton De La Tour Voivrè, a set of buildings with two main
poles: on one side the farm with cellar and stables; on the other the villa-castle with the 
park, the college, the church and the spinning mill.

THE CELLAR

The cellar was built by Count Theodor who already in 1877 defined its current layout. The 
original core has remained intact: it is accessed through an ancient stone door with the 
date 1889 engraved on the keystone; and under the large barrel vaults, in the barriques 
and tonneaux of French oak from Allier, the De La Tour crus are refined.
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In 1978 Luigi Mensi purchased about seventy hectares in the far north-east of the 
Franciacorta foothills to fulfil l a lifelong dream: to return to living the land, its products and 
agriculture. Luigi, who came from a family dedicated to work linked to the land and to the 
peasant culture, wanted to be able to relive the experiences that had characterized his
childhood. 

Originally from Ospitaletto Bresciano, he frequented these places as a child. "With my great-
grandfather - says Paolo Mensi who has inherited Luigi's legacy and continues Le Due 
Querce - they went with the horse-drawn cart to buy grapes to be able to produce the 
wine they liked. This experience had left my father with a passion that was the fruit of 
memories full of emotions. For this reason, as soon as he could he decided to invest in those
lands and in those vineyards - in Brione and Ome - where he had memories of his childhood
linked to the world of wine".
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Poderi di San Pietro: The Vineyard of Milan
Just 30 minutes from Milan’s city center, Poderi di San Pietro spans 60 hectares across the territories
of San Colombano and the neighboring municipalities of Graffignana and Miradolo Terme. The 
winery produces premium wines such as San Colombano DOC and Collina del Milanese IGT, using
both native and international grape varieties: Croatina, Barbera, Uva Rara, Merlot, Cabernet, and 
Pinot Nero for reds, and Chardonnay, Trebbiano, Cortese, and Malvasia for whites.

Among its highlights is the Monastero di Valbissera Reserve, a blend of Croatina, Barbera, and Uva 
Rara, inspired by the ancient Benedictine monastery in the area, known for its exceptional red 
wines. Tradition meets innovation with the use of amphorae for winemaking and advanced
technologies like the Wine Scan and nitrogen generators, ensuring the wine's quality and 
preventing oxidation. Present in China, the USA, Germany, Japan, and Switzerland, the winery
features an automated bottling line capable of producing up to 4,000 bottles per hour.
A unique feature: mammoth remains were discovered in the vineyards and will soon be displayed
in the winery, open to the public.
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Tenute dello Jato was founded in 1977 between Camporeale and Corleone (in the municipality of
Monreale – Italy – Sicily), on the slopes of Mount Jato overlooking the valley of the river of the
same name.
The winery arose from our historical oenological passion, increasingly through the union of the
family’s ancient winemaking tradition and technological innovation in order to move towards
more environmentally sustainable production.

Our winery boasts a wide variety of wines, an expression of our beloved land of Sicily. The
temperate climate of the Sicil ian coast, the moderate sea breeze and the vineyards cultivated
with love and passion, allow you to obtain wonderful, high-quality wines.
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OUR BOND WITH THE LAND

The history of our Sardinian wine farm begins long time ago, during the early 20s of the 1900, in the 
Barbagia Region, when the Gregu family started the cultivation of vines and production of wine
for home consumption or to be sold loose in the village and areas nearby.

From that moment on, directions of the family and viticulture have been provisionally divided, but
the bond with the land and wine has never come to an end.

With the passing of time, these roots have gained strength and awareness to become a concrete 
bond able to involve the youngest members of the family.
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La Piemontina is a new winemaking life born in the region of the same name in northern Italy, 
Piedmont.

We are young and for novice winemakers the most difficult part is to combine the experience and 
knowledge of past generations with modern and advanced technologies! And we believe we
can do it.

We would like to write a new and interesting «fairy tale» about our wines from Alto Piemonte!

Our goal is to become not only a winery that deals with tastings, but also a Center of gravity, 
attracting people with an active lifestyle and fanatical about their interests.
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The Lotta farm is located in San Nicolò d’Arcdiano, a small town of 3,000 inhabitants in the 
Campidano del Terralbese area, renowned for the production of local grapes, a few kilometers
from the splendid Costa Verde.
Like many businesses, it begins production from the family vineyards, those of the “grandfather” 
making a domestic production, until 2010 when the actual farm was born and new vineyards were
added, moving to a more professional type of cultivation and winemaking, all this obviously
always maintaining the same philosophy, that is, to remain a small family business that focuses on 
quality rather than large quantities, and whose objective is the respect and protection of the
territory.

Today, cultivation takes place on an area of about 2.5 Ha, entirely with integrated pest
management, mainly on sandy soils at sea level, the harvest is done entirely by hand.
The annual production is around 15,000 bottles
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Hic et Nunc: The Essence of Monferrato

Hic et Nunc embodies a modern vision of the Lower Monferrato, combining innovation with 
tradition, sustainability, and a focus on people. The winery, located in Vignale Monferrato, 
celebrates native grape varieties through sustainable and transparent winemaking while offering
visitors a chance to immerse themselves in the region's beauty.

Inspired by Horace’s line, “Here and Now,” the name reflects the owner's choice to root the 
project in this land, inviting customers to savor both wine and the landscape, appreciating the 
unique experience of Monferrato in the moment.
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Until the second post-war period, agricultural activity was by far the most dynamic part of the 
local economy and farms were characterized by multisectorality. 

In this perios, thanks to the numerous families that populates the countryside: vegetable gardens, 
orchards, cereals are cultivated, cattle, pigs, sheep, poultry are raised on the gentle slopes of our
hills, vineyards can be admired as far as the eye can see. 

The Perfumo family originates in Rocca Grimalda and documents indicate that the first family unit
that have moved to Nizza Monferrato is the one consisting of Biagio Perfumo and his son 
Domenico.

From the documents we know that Domenico, who died in Nizza on March 10th, 1908, had three
children including Giuseppe, who married Teresa Caruzzo in 1902, with whom he had Domenico, 
Alfredo and Irma. Giuseppe died of pneumonia on March 14th, 1912, at the age of 35.
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Azienda Bruni: Tradition and Innovation in the Heart of Calabria
Azienda Bruni spans approximately 96 hectares, 46 of which are dedicated to vineyards, located
in scenic areas such as “Martorano” (Carfizzi), “La Sorbia” (Melissa), Margherita (Crotone), and 
Altomonte (CS). The vineyards are mainly cultivated using the cordon spur system, ensuring
controlled yields ranging from 55 to 90 quintals per hectare. Harvesting is done exclusively by hand 
to preserve the quality of the cultivated varieties.

Among the native grape varieties are Greco Bianco, Gaglioppo, and Magliocco, which are the 
stars of the CIRO’ DOCline, showcasing the rich winemaking tradition of the region. In addition, the 
winery grows other fine varieties such as Malvasia, Syrah, Cabernet Sauvignon, Chardonnay, 
Trebbiano, Pecorello, and Mantonico, from which the IGT Calabria “Nobili Melissesi” and “San 
Giu’” wines are crafted.
All wines are made exclusively from estate-grown grapes, harvested by hand and vinified using
traditional methods combined with cutting-edge technology. Azienda Bruni represents a passion 
for the land and a commitment to quality, captured in every glass.
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"Everything began with a big dream. A project that, year after year, in the stunning setting of the 
sun-kissed hills of Monferrato, turned into reality. Here, the exquisite grapes ripen, giving life to our
exclusive Val di Luna wines. Here, every bottle tells its own story. And yet, each of these stories 
begins with the dream of my grandfather Antonio.»
Luigi Carlini, winemaker and grandson of Antonio Cozzi

Among the gentle hills of Monferrato, in the southern part of Piedmont, time flows slowly. 
Winemaking tells a centuries-old story. The mild, sunny climate is particularly suited to grape
cultivation, while the calcareous soil gives the vines the right amount of time to grow. It’s no 
wonder that some of Italy’s finest wines come from this region, including our Val di Luna wines.
What drove us to commit to this journey?
The desire to fulfil l my grandfather Antonio’s dream.
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"Everything began with a big dream. A project that, year after year, in the stunning setting of the 
sun-kissed hills of Monferrato, turned into reality. Here, the exquisite grapes ripen, giving life to our
exclusive Val di Luna wines. Here, every bottle tells its own story. And yet, each of these stories 
begins with the dream of my grandfather Antonio.»
Luigi Carlini, winemaker and grandson of Antonio Cozzi

Among the gentle hills of Monferrato, in the southern part of Piedmont, time flows slowly. 
Winemaking tells a centuries-old story. The mild, sunny climate is particularly suited to grape
cultivation, while the calcareous soil gives the vines the right amount of time to grow. It’s no 
wonder that some of Italy’s finest wines come from this region, including our Val di Luna wines.
What drove us to commit to this journey?
The desire to fulfil l my grandfather Antonio’s dream.
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