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

BOTTLES between 100.000 - 500.000
SUSTAINABILITY CERTIFICATION SQPNI

VALTÈNESI RIVIERA DEL GARDA CLASSICO DOC “ROSAVERO”
Appellation: Valtènesi Riviera del Garda Classico doc
Vintage: 2024
Vinification: Stainless Steel
Alcohol: 12 %
Pieces Number: 10 000
Grapes blend: 60% Groppello, 10% Barbera, 15% Sangiovese, 15% Marzemino
Price Ex Cellar: between 5 € - 10 €

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 “ROSERI”
Appellation: Valtènesi Riviera del Garda Classico doc
Vintage: 2024
Vinification: Stainless Steel
Alcohol: 12.5 %
Pieces Number: 81 000
Grapes blend: Groppello, Barbera, Sangiovese, Marzemino, Rebo
Price Ex Cellar: between 5 € - 10 € 

VALTÈNESI 
RIVIERA DEL GARDA CLASSICO DOC ROSÉ

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

HALL 5.2, STAND E181



Cantrina is a tiny and ancient rural hamlet, and our winery is a small family‑run estate. We cultivate about 8
hectares of vineyards under organic management.We like to approach our work in the vineyard and in the
cellar as a ‘free exercise of style’, believing that enhancing and expressing the character of each wine creates
the unique and recognizable signature of every producer.

AZIENDA AGRICOLA CANTRINA
Bedizzole Bs
Lombardy Italy
www.cantrina.it
info@cantrina.it  IG @cantrina_winery

BOTTLES between 10 000 - 50.000
SUSTAINABILITY CERTIFICATION BIO

VALTÈNESI RIVIERA DEL GARDA CLASSICO DOC “ROSE IS A ROSE IS A ROSE”
Appellation: Valtènesi Riviera del Garda Classico doc
Vintage: 2024
Vinification: Stainless Steel
Alcohol: 13 %
Pieces Number:  8 100
Grapes blend: 100% Groppello
Price Ex Cellar: between 5 € - 10€

CITARI

RIVIERA DEL GARDA CLASSICO DOC “18 E QUARANTACINQUE”
Appellation: Riviera del Garda Classico doc
Vintage: 2024
Vinification: Stainless Steel
Alcohol: 12 %
Pieces Number: 14 000
Grapes blend: Groppello, Barbera, Sangiovese, Marzemino
Price Ex Cellar: between 5 € - 10 € 

VALTÈNESI 
RIVIERA DEL GARDA CLASSICO DOC ROSÉ

HALL 2.1, STAND F109.2

Located south of Lake Garda, on the summit of the renowned and historic hill of San Martino della Battaglia, in
a privileged position overlooking the lake, stands Citari. Its relatively small size—around 30 hectares of
vineyards—allows for meticulous care, beginning with the manual harvesting of the grapes at their optimal
ripeness, in order to best enhance the wines’ characteristics, particularly their structure and intense, fruity
aromas. The wines produced are the result of a symbiotic bond with the territory: a constant fusion of
tradition, past and present, innovation and the future, in the pursuit of ever-higher quality.

Desenzano del Garda Bs
Lombardy Italy
www.citari.it
info@citari.it  IG @citari_vini_cantina

BOTTLES between 100.000 - 500.000 
SUSTAINABILITY CERTIFICATION SQPNI



“The Olivini Family is a family‑run winery on Lake Garda, in the province of Brescia, combining tradition and
innovation since 1970. The estate focuses on the quality of native grape varieties and has registered the
trademark ‘Agricoltura Ragionata’, reflecting its natural and thoughtful approach to cultivation.

FAMIGLIA OLIVINI
Desenzano del Garda Bs
Lombardy Italy
www.famigliaolivini.com
info@famigliaolivini.com  IG @famigliaolivini

BOTTLES between 100.000 - 500.000
SUSTAINABILITY CERTIFICATION SQPNI

RIVIERA DEL GARDA CLASSICO DOC ROSÉ SPUMANTE
Appellation: Riviera del Garda Classico doc Rosé Spumante
Vintage: NV
Vinification: Stainless Steel
Alcohol: 12.5 %
Pieces Number: 12 500
Grapes blend: Groppello, Barbera, Sangiovese, Marzemino
Price Ex Cellar: > 10 €

Our company has been active in the world of wine and olive oil for several generations, always as a family‑run
business. Today, the estate is led by cousins Fabio and Roberto, who have brought a wave of youth and
enthusiasm to production, while still guided by their fathers.
From the 12 hectares of vineyards that we personally cultivate between Valtènesi and Lugana, we produce the
classic wines of Lake Garda. Meanwhile, our 7 hectares of olive groves give life to two exceptional oils—a blend
and a monovarietal—that best express the full potential of Garda olive growing. 

LA MERIDIANA
Puegnago del Garda Bs
Lombardy Italy
www.lameridianaleali.com
info@lameridianaleali.com  IG @meridiana_leali

BOTTLES between 50.000 - 100.000
SUSTAINABILITY CERTIFICATION BIO

VALTÈNESI RIVIERA DEL GARDA CLASSICO DOC “ORAROSA”
Appellation: Valtènesi Riviera del Garda Classico doc
Vintage: 2025
Vinification: Stainless Steel
Alcohol: 13 %
Pieces Number: 12 000
Grapes blend: Groppello, Barbera, Sangiovese, Marzemino
Price Ex Cellar: between 5 € - 10 € 

VALTÈNESI 
RIVIERA DEL GARDA CLASSICO DOC ROSÉ

HALL 2.1, STAND F109.4



Podere dei Folli is a historic organic farm (established in 1920) in the Valtènesi area of Garda Bresciano, located
in Polpenazze del Garda. The estate specializes in authentic rosé wines and has been a pioneer of organic
farming in the region. With a strong four‑generation family tradition, it champions native grape varieties such
as Groppello, embracing sustainability, biodiversity, and the true ‘dolce vita’ spirit of Lake Garda.

PODERE DEI FOLLI
Polpenazze del Garda Bs
Lombardy Italy
www.poderedeifollishop.com
info@poderedeifolli.it  IG @podere_dei_folli

BOTTLES between 10.000 - 50.000
SUSTAINABILITY CERTIFICATION BIO

VALTÈNESI RIVIERA DEL GARDA CLASSICO DOC “PREAFETE”
Appellation: Valtènesi Riviera del Garda Classico doc
Vintage: 2024
Vinification: Stainless Steel
Alcohol: 12.5 %
Pieces Number: 10 000
Grapes blend: Groppello, Barbera, Sangiovese, Marzemino
Price Ex Cellar: > 10 €

Our family’s history in the wine business dates back to the second half of the nineteenth century, when our
enterprising great‑great‑grandfather Francesco Ferliga founded the ‘Ferliga’ brand in Odolo, a small village in
Lombardy, and established himself in the trade of red wines sourced from various regions of Italy.
Today, the latest generation leads the company, preserving the original Ferliga name and its commercial
vocation while renewing the commitment of the past. The focus is now on a unique and distinctive production
that brings together characteristic DOCG wines under a new designation: ‘Tenuta Cassetti’

TENUTA CASSETTI
Salò Bs
Lombardy Italy
www.tenutacassetti.it
info@tenutacassetti.it  IG @tenutacassetti

BOTTLES between 50.000 - 100.000
SUSTAINABILITY CERTIFICATION -

VALTÈNESI RIVIERA DEL GARDA CLASSICO DOC “VIOLAMORE”
Appellation: Valtènesi Riviera del Garda Classico doc
Vintage: 2024
Vinification: Stainless Steel
Alcohol: 13 %
Pieces Number: 6 000
Grapes blend: Groppello, Barbera, Sangiovese, Marzemino
Price Ex Cellar: between 5 € - 10 €

VALTÈNESI 
RIVIERA DEL GARDA CLASSICO DOC ROSÉ



VALTÈNESI 
RIVIERA DEL GARDA CLASSICO DOC ROSÉ

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 “MICAELA”
Appellation: Valtènesi Riviera del Garda Classico doc
Vintage: 2024
Vinification: Stainless Steel
Alcohol: 12.5 %
Pieces Number: 16 000
Grapes blend: Groppello, Barbera, Sangiovese, Marzemino
Price Ex Cellar: between 5 € - 10 € 

CONTI THUN HALL 2.1, STAND E164.3


