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History

The Manaora family is one of the oldest among those operating in the field of viticulture in Ziano Piacentine.
Alrendy in the 19305 it ook part in the impartant Mahienal Table Grape Show which teck place in Fiacenzo
and was among the first, with the brothers Vite and Tino, fo transform itself e start the produchion of must
grapes.

In 1932, it was the Frotelli Manara’s winery that aoffixad the first label with the nome of Gulturnio to the
bottles.

Today the property located on the hills of Ziono Piocentine in Vial Tidone extends for 33 heclores of
vineyords.

For some years the Manara's winery has strengthened its struclures, aiming to link the scope of traditienal

knawledge o modem winemaking technigues and to assume, in Piacenza and notional wine landscape, a

posifion marked by the quaiity of a selected product, unique and unmistakable, with an ‘original personality.
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The cellar

The vinificotion process is carried out according fo strictly natural criteno according to the type of grape.
For white berned grapes, transport and pressing take place very quickly.

Cnee crushed, the bunches are immediately pressed o remove the skins.

The medern membrone press allows o soft and progressive pressing, with o precise selection and
fractionation of the musts in the various pressing phases.

Only the best quality must be used, the flower must, which, thonks fo the oction of the naturol yeaosis
present on the berries, is fermented slowly and at o low temperature, to preserve the aromatic richness of
soch selected vine.

For red berried grapes, the precedure involves crushing-dastemming which allows the stalks to be separated
from the berries.

The pulp and the skins are therefore in contact in the fermeniation tanks for for longer or shorer periods
oftime.

The maceration can last up to 15 days and in this period all the noble components are extrocted from the
skins which will ensure the wine the aroma and the nght degree of tannins.

After racking, the refinement takes ploce in steel for sparkling wines, while first and second passage
borriques are used for shil and structured wines.

The entfire winemaking process is carried out on the farm, including bottling.
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T'he Vineyard

Located in the small hamlet of Vicomarino, in one of the hoppiest areos of the Ziogno Fiocanting hills from a
geo-climatic point of view, the Tenuta Ferraia farm 1s made up of 33 hectares of vineyards and a building
complex used for cellars.

For the Manara family, the quality of the wine begins above all in the vineyard, which gives the gropes the
characteristics of the soil and the area in which the vines are grown.

Eoch grope vaoriety hos its own distinctive guaolities, aromos ond personaolities and it is for this regson that
over the years each one has been given o vineyard suited to their needs, on odequate planting density ond
a caorrect yiald per hactare.

The care of the vineyards has thus become over time a combinatien of tradiien and technelogical
innevation.

The classic Guyot training system was thus innovated with short pruning to limit the produchivity of the vines
and the vineyords were subjected fo grossing friols fo reduce produdiion ond curb soil erosion,

The deep ottention given to the vineyards for the antire penod of time necessary for the development of

the vine aond the ripening of the grapes i1s not betraved even dunng the harvest, where the use of modern

harvesting equipment has been abls to create the nght balance between gquality and technology.
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The Tasting Room

A simple, comfortable ond modeam environment to receive visitors, friends, customers and enjoy c sip of

wine in complate tranguillity.
The tasting room is recently built, designed for those who want to sovor @ good glass of wine in g

wealcoming environment.
The two large windows that lead to the baolcony also offer o enjoy a splendid ponoroma, where you con

admire the hills that give way to the plain.
A small comer of the cellor whers you con toste a glass of our wines in complete relaxation.
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