


THE ORIGINS

Our winery was founded in 2007 
with the aim of producing genuine 
high quality wines. From the very 
beginning, we had been dedicating 
a special care and attention to 
sustainability of entire production 
chain. Until we reached a turning 
point in 2015.



PLACES

Our place is the country village of 
Codognè, land of quince, situated 
in Treviso plain at the feet of the 
Conegliano hills, north of Venice.
The vineyards, about 14 hectares 
(35 acres), are partly adjacent to our 
winery and partly 1 km from it.



THE TURN TOWARDS BIO

In 2015 we introduced the 
organic farming method, which 
is as demanding as stimulating.
The organic management of the 
vineyards has brought a total 
change regarding systems we were 
used to until that moment: we have 
re-evaluated the rural hedges as 
an integral part of the company, 
rediscovered the function of the 
grassy lawn and insects in the 
vineyards, as well as eliminated 
herbicides and started using 100% 
natural fertilizers.



BEYOND ZERO RESIDUES

We guarantee zero chemical 
residues in our wines and limit 
sulphites use. To optimize our 
carbon footprint, we built a 
photovoltaic system with storage, 
allowing the Cellar to be almost 
energycally indipendent. More over, 
we got using recycled consumables 
for the packaging.



THE PERSPECTIVES

Always looking for a lower impact 
on environment and new systems 
for reducing water and soil 
consumption, we try to implement 
cultural practices to extend the life 
of our vineyards, as the bester wine 
comes from the older vines!



ONLY BIO & VEGAN The wines we produce in our cellar:



THE VARIETIES

NonoNèno
Prosecco
DOC Treviso Brut

Bio&Vegan

LeMàbie
Prosecco
DOC Treviso Extra Dry

Bio&Vegan

AmiRèsi
Pinot Grigio
DOC delle Venezie

Bio&Vegan

SullaRù
Prosecco Rosé
DOC Treviso Brut
MILLESIMATO

Bio&Vegan

IoTomìo
Merlot
DOC Venezia

Bio&Vegan

LeMicèe
Chardonnay
DOC Venezia

Bio&Vegan



è Valoritalia e per le analisi multiresiduali di controllo 
si rivolge principalmente a Agrobiolab (Rutigliano, Bari). 

sul primo vino, LeMàbie - Prosecco DOC Treviso Extra Dry, 
e verrà estesa a tutti i vini della produzione.
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Organic
certified by Valoritalia S.r.l.

Vegan 
certified by V Label Italia S.r.l.

FIVI
We are members of FIVI
(Italian Federation of Indipendent Winegrowers)

THE CERTIFICATIONS
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