
RIVIERA DEL GARDA CLASSICO DOC ROSSO SUPERIORE
Appellation: Riviera del Garda Classico doc Rosso Superiore
Vintage: 2022
Vinification: Stainless Steel Fermentation - Aiging in Oak barrel for 12 month
Alcohol: 12.5%
Pieces Number: 25 550
Grapes blend: Groppello, Barbera, Sangiovese, Marzemino
Price Ex Cellar: between 5 € - 10 €

VALTÈNESI 
RIVIERA DEL GARDA CLASSICO DOC RED

The history of Cantina Bottenago is deeply rooted in a strong connection with family and land; for generations,
a passion for viticulture and farming has shaped every aspect of our lives, and over the years we have
nurtured and preserved this heritage, transforming our passion into high-quality wines that tell the authentic
story of our land and our roots in the Valtènesi.

CANTINA BOTTENAGO
Polpenazze del Garda Bs
Lombardy Italy
www.bottenago.it
cantinabottenago@bottenago.it  IG @cantinabottenago

BOTTLES between 50.000 - 100.000
SUSTAINABILITY CERTIFICATION SQPNI

RIVIERA DEL GARDA CLASSICO DOC GROPPELLO
Appellation: Riviera del Garda Classico doc Groppello
Vintage: 2023
Vinification: Stainless Steel
Alcohol: 14%
Pieces Number: 6 666
Grapes blend: 100% Groppello
Price Ex Cellar: between 5 € - 10 € 

HALL 2.1, STAND E164.2 

AVANZI
Manerba del Garda Bs
Lombardy Italy
www.avanzi.net
info@avanzi.net  IG @cantinaavanzi

BOTTLES between 100.000 - 500.000
SUSTAINABILITY CERTIFICATION SQPNI

The passion for vineyards and wine became a family business for the Avanzi family in 1931, when Giovanni
Avanzi began vinifying his own grapes. Now in its third generation, Avanzi is present in the three main
Lombard appellations, with four estate-owned properties totaling 40 hectares of vineyards.
 From the delicacy of Groppello from Valtènesi to the minerality of the clay soils of Lugana (Bragagna), and on
to the power and longevity of the red wines of Montecorno, Avanzi captures in each glass the finest expression
of every terroir. At its estate-owned olive mill, the Avanzi family also produces an extra virgin olive oil of
extremely low acidity, the prized Garda DOP Extra Virgin Olive Oil. The family cares for the land and its fruits
through continuous renewal, while always remaining deeply rooted in tradition.

HALL 2.1, STAND E164.1



RIVIERA DEL GARDA CLASSICO DOC  “FELISER”
Appellation: Riviera del Garda Classico doc Rosso
Vintage: 2025
Vinification: Stainless Steel
Alcohol:  13 %
Pieces Number: 10 000
Grapes blend: Groppello - Barbera - Sangiovese - Marzemino
Price Ex Cellar: between 5€ - 10€

VALTÈNESI 
RIVIERA DEL GARDA CLASSICO DOC RED

The Bertazzi family has very ancient origins and is already mentioned by surname in the town statutes dating
back to 1454. Andrea Bertazzi inherited from his grandfather and father the most precious asset of all: know-
how, and with initiative and enthusiasm he modernized the agricultural estate by selecting the best production
technologies available on the market. Technological progress is applied in a balanced way, ensuring strict
respect for nature and its rhythms.

IL ROCCOLO BERTAZZI
Polpenazze del Garda Bs
Lombardy Italy
www.roccolobertazzi.it
info@roccolobertazzi.it  IG @il_roccolo_bertazzi_

BOTTLES between 10.000 - 50.000
SUSTAINABILITY CERTIFICATION -

RIVIERA DEL GARDA CLASSICO DOC GROPPELLO
Appellation: Riviera del Garda Classico doc Groppello
Vintage: 2024
Vinification: Stainless Steel
Alcohol: 12.5%
Pieces Number: 5.000
Grapes blend: Groppello - Marzemino
Price Ex Cellar: between 5€ - 10€ 

FELICIANA
Pozzolengo Bs
Lombardy Italy
www.feliciana.it
info@feliciana.it  IG @cascina_feliciana

BOTTLES between 100.000 - 500.000
SUSTAINABILITY CERTIFICATION SQPNI

We are based in Pozzolengo, a small village in the shadow of the Tower of San Martino della Battaglia, near the
beautiful town of Sirmione, located in the southern area of Lake Garda; our company was founded in 1984 by
the Sbruzzi brothers, Massimo Sbruzzi and Giorgio Sbruzzi, who, with the knowledgeable support of their
father Sergio Sbruzzi, began producing a fine wine for personal consumption and a few friends, alongside
dairy cattle farming, which was widespread in the area; over the years, thanks to continuous improvement and
growing experience, the estate gradually converted land previously used for animal feed into vineyards,
evolving into a true winery with wines sold abroad; vineyards and olive groves are the soul of our land, and we
produce wines and olive oil of the highest quality.
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We are located in Castrezzone di Muscoline, on the hills west of Lake Garda. Proudly rooted in the Valtènesi,
the winery founded by the Pietta family is run with love and passion for the territory; we are members of FIVI,
the Italian Federation of Independent Winegrowers; we personally oversee the entire production process, from
vineyard to bottle, vinifying exclusively our own grapes; and we have been certified organic since 2018.

PIETTA
Muscoline Bs
Lombardy Italy
cantinapietta.wixsite.com
cantinapietta@gmail.com  IG @cantinapietta

BOTTLES between 10.000 - 50.000
SUSTAINABILITY CERTIFICATION BIO

RIVIERA DEL GARDA CLASSICO DOC GROPPELLO “PIAZZOLE”
Appellation: Riviera del Garda Classico doc Groppello
Vintage: 2021
Vinification: Stainless Steel
Alcohol:  13,5 %
Pieces Number: 2 000
Grapes blend: Groppello - Rebo
Price Ex Cellar: between 5 € - 10 € 

VALTÈNESI 
RIVIERA DEL GARDA CLASSICO DOC RED

A farmhouse dating back to 1710 and the surrounding lands near the southern shores of Lake Garda inspired
the creation of the estate in 1967. The location was chosen not only for its unique microclimate, but also
because history shows that these hills have long been a place where quality wine has been crafted by tradition. 
The estate encompasses 118 hectares of vineyards surrounding Lake Garda: to the south, in the Lugana area,
and to the west, in the Valtènesi.

CA’ MAIOL
Desenzano del Garda Bs
Lombardy Italy
www.camaiol.it
ordini@camaiol.it  IG @camaiol

BOTTLES > 500.000
SUSTAINABILITY CERTIFICATION SQPNI

VALTÈNESI RIVIERA DEL GARDA CLASSICO DOC “GROVIGLIO”
Appellation: Valtènesi Riviera del Garda Classico doc Rosso
Vintage: 2023
Vinification: Stainless Steel
Alcohol: 13 %
Pieces Number: 9 000
Grapes blend: 100% Groppello
Price Ex Cellar: between 5 € - 10€ 

HALL 5.2, STAND E181



VALTÈNESI 
RIVIERA DEL GARDA CLASSICO DOC RED

Conti Thun is a family-run artisanal winery located in the heart of the Valtènesi area, in Puegnago del Garda,
just a short walk from the headquarters of the Consortium.
 At the center of its 15 hectares of olive groves and vineyards stands the ancient farmhouse, recently restored.
Around the courtyard are the rooms and suites of the Wine Resort, featuring a wellness area and a bucolic
park filled with Mediterranean plants.
 Adjacent to the courtyard is the welcoming Osteria Wine Bar, open daily, offering a wide range of wine
experiences: from brunch to dinners in the vineyard, from guided tastings to picnics, and much more.
 The winery, connected to the Wine Resort, produces high-quality artisanal wines crafted according to
biodiversity-friendly principles. Rosé wines are its flagship, complemented by a selection of white, red, and
sparkling wines, along with the prized Garda DOP olive oil, cold-pressed from the estate’s own olives.

Puegnago del Garda Bs
Lombardy Italy
www.contithun.com
info@contithun.it  IG @contithun

BOTTLES between 100.000 - 200.000
SUSTAINABILITY CERTIFICATION SQPNI

VALTÈNESI RIVIERA DEL GARDA CLASSICO DOC RED “LEONARDO”
Appellation: Valtènesi Riviera del Garda Classico doc red
Vintage: 2022
Vinification: Stainless Steel
Alcohol: 13 %
Pieces Number: 30 000
Grapes blend: Groppello, Barbera, Sangiovese, Marzemino
Price Ex Cellar: > 10 €

CONTI THUN HALL 2.1, STAND E164.3


