Our story
Back in 1897 Domenico Triacca acquired 2,000
square metres of vineyards in Valgella, one of
the best areas of the Valtellina. He built a small
cellar to turn his own grapes into wine and
allow them to mature, thereby establishing the
Triacca “philosophy”of making wine exclusively
from its own grapes – the essence of the “Dalla
mia vigna” logo, which means “from my vine”.
Triacca’s once modest holding has since gradually expanded to cover 40 hectares.
The Triacca family later decided to grow vines
in Tuscany, and in 1969 they acquired the

Tuscan estate “La Madonnina”, in the heart of
the Chianti Classico region. Today they have
specialised vines covering some 100 hectares.
In 1990 the family went on to acquire the
“Santavenere” estate with 36 hectares of vineyards in the Vino Nobile di Montepulciano area,
and in 1999 they entered the Maremma area
by purchasing the “Podere Spadino” with its
40 hectares, planting Sangiovese
vines on seven of these.
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About us
Triacca is a family-run company spanning
four generations. Its headquarters and business centre for Switzerland, a key market,
is in Campascio (Valposchiavo), near the
Italian border.
The production centre for Valtellina wines
is located at Villa di Tirano, where the
business and administrative activities for
the Italian market are also conducted.
The 140 hectares of Tuscan vineyards are
managed by the production centre on the
“La Madonnina” estate in Strada in Chianti.

Persons in charge:

Giovanni Triacca
Director head office
Campascio

Luca Triacca
Enologist
Head of production

2

"La Gatta" Estate
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Tenuta La Gatta
Via Gatta 33
I-23030 Bianzone (SO)
Phone +39 (0)342 72 00 04
Fax +39 (0)342 70 46 73
info@triacca.com
Opening hours
April to October
Tuesday to Saturday
10.30 am to 6.30 pm
Closed on Sundays
and public holidays
Guided tours (min. 10 people,
on request) all year round

Getting to “La Gatta”
from Tirano or Sondrio
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From Tirano: turn right at Bianzone

From Sondrio: turn left at Bianzone

Turn left after 150 m

“La Gatta” Estate
This impressive estate was originally built in the 1500s as a
Dominican monastery and later served as the summer residence of the De Gatti family, after whom the estate is named,
before being bought by the Mascioni family. Our family
acquired the “La Gatta” estate in 1969, turning it into a
favourite destination for many discerning Valtellina wine
connoisseurs. The old monastery is surrounded by 13 hectares
of vigorous vines, benefiting from recent improvements introduced by our experts. This system has become a model for
grape growing in the Valtellina area and provides an excellent
example of rationalised viticulture on steep mountain slopes.
“La Gatta” lies at the foot of terraced vineyards west of the
town of Bianzone. You are welcome to visit us: come and
wander among the vines, visit the cellars and taste our wines.
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On reaching the
Valtellina, whether you
have come up from Lake
Como or down from the
Aprica Pass, don’t miss
the chance to visit the
“La Gatta” winery.
The old Dominican
monastery is a must for
wine connoisseurs in
the Valtellina. The welcoming atmos phere, its
excellent position and
the splendid views of
the local moun tains
make it unique in this
sun-kissed valley.
Here you can spend a
few hours learning how
wine is actually made
in the Valtellina: wander through the vineyards, visit the ancient
wine cellars and discover the elegance of the
Nebbiolo grape by tasting our wines al fresco, comfortably seated
in our patio area in
front of the old 16th
century monastery!

Vineyards witnesses of history. Viewpoint amidst the vines.

Discovering the many steps and steep paths along "La Gatta" Estate.

There's plenty to tell about grapes and wine – and plenty to taste.
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Visit La Gatta!

The "La Gatta" Estate is an extraordinary place for wine connoisseurs.

Our goal? To produce quality grapes and preserve the land.

N E B B I O L O

D I

V A L T E L L I N A

LA CONTEA
Best with: fish and vegetables,
excellent as an aperitif

It is quite rare to find white grapes in Valtellina. In fact, two red grape varieties, Pignola from Valtellina and Nebbiolo, are used
– their skins removed – to produce La Contea,
by hyperoxidation and at a controlled temperature. La Pignola is an indigenous grape
variety found almost exclusively in the
vineyards of Villa di Tirano and Bianzone.
The pulp of Pignola and Nebbiolo grapes is
perfectly white; when lightly crushed, the
extracted juice is colourless. White Sauvignon wine is added only prior to bottling,
once the wine is completely stable.
La Contea has an intense, long-lasting scent,
with fresh and floral aromas, the taste on

the palate is soft and pleasantly dry. The
white vinification of Pignola grapes is an
ideal technique also used to produce bottlefermented sparkling wine.

Designation of origin:
Terrazze Retiche
di Sondrio IGT
Grape varieties:
Pignola and Nebbiolo
(reds),
Sauvignon Blanc
Storage:
2– 3 years
Bottle sizes:
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50 / 75 cl

« L A

G A T T A »

DEL FRATE
Best with:
first courses, fish, young cheeses

Del Frate is a white wine made from Sau vignon Blanc grapes grown by the family in
the Teglio and Bianzone areas. After harvesting, the grapes are stored for a few days
in a cool environment to enhance their rich
aroma. After crushing, the must is allowed
to settle for 2 to 3 days at 5°C before being
trans ferred for fermentation: half to small
oak casks and the rest to steel vats. The
wine is kept on the lees until the following
March and then decanted and bottled.
Del Frate is a very deep golden yellow wine
whose seductive aromas, reminiscent of
peppers, apricots and tropical fruits, develop
fully in the wood. Dense, thick and mellow

Designation of origin:
Terrazze Retiche
di Sondrio IGT
Grape variety:

on the palate, the wine has a surprisingly
long finish. Like all full-bodied white wines,
Del Frate is best served at 10 –12°C.

Sauvignon Blanc
Storage:
4 – 5 years
Bottle size:
75 cl
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N E B B I O L O

D I

V A L T E L L I N A

TRIACCA BRUT
Ideal as an aperitif
but also suited to all courses

A dry, lively and fizzy sparkling wine, perfect
for a romantic toast or to celebrate a special
occasion in style. This young wine made
from red Pignola grapes using the “blanc de
noirs” process is immediately bottled after
the malo lactic fermentation takes place.
Sugar and selected yeasts are added before
the bottles are sealed temporarily with a
crown cap. This creates pressure (i.e. the
bubbles) thanks to the carbon dioxide produced by secondary fermentation in the
bottle (classic method). After being left to
rest for a while, the bottles are then turned
upside down on special stands (racks); these
rotate continuously to allow the lees to

settle on the cap. The last stage in the process is to freeze the wine in the neck of the
bottle and then remove the cap so that the
lees are ejected thanks to the pressure within the bottle. The bottle is then sealed with
the final champagne cork, ready for drinking.
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Designation of origin:
Spumante dalla Valtellina
Grape variety:
Pignola (red)
Storage:
2– 3 years
Bottle size:
75 cl

« L A

G A T T A »

CASA LA GATTA
Best with: pizzoccheri and other types of pasta,
air-dried Bresaola beef and cheese

The “La Gatta” residence, which once served
as a Dominican monastery, sits among the
verdant vines of this idyllic estate in the
Bianzone area.
Its historical drawing rooms and the splendid garden are where the Triacca family
meets guests and friends with a fine glass of
Casa La Gatta to welcome them to the won derful world of winegrowing in the Val tellina.
Casa La Gatta wine is made from fine mature Nebbiolo grapes grown on the steep
sun-drenched slopes of the vineyards surrounding the residence. Fermentation under
strict temperature control gives this wine a

Designation of origin:
Valtellina Superiore DOCG
Grape variety:
Nebbiolo
Storage:

fruity aroma and refreshing bouquet. After
spending two years maturing in large oak
casks, the resulting wine is harmonious and
elegant.

6 – 8 years
Bottle sizes:
50 / 75 cl
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N E B B I O L O

12

D I

V A L T E L L I N A

GRUMELLO

INFERNO

Best with:
first courses, red meat and cheese

Best with:
first courses, meat and cheese

Vines in the subzone of Grumello cover an
area of 78 hectares on the Rhaetian side
of the valley, north-east of Sondrio. The
name comes from Castello di Grumello, a
13th century castle that is one of the valley's
historical landmarks. Built in 1326 by
Corrado de Piro, it was destroyed by the invading Grigioni forces.
Grumello is essentially
a simple wine, left to
mature for shorter periods than the wines in
other subzones, though
still having good potential for further maturing.
A ruby red wine,
Grumello is of
medium in tensity,
tending to garnet
red. The bouquet
is subtle and intense, with almond notes. Dry
and velvety on
the palate, the
wine has a rich
fragrance and is
slightly tannic,
sapid and harmonic.

The Inferno subzone, whose unusual and fascinating name literally means “hell”, refers to
the terraced vine-covered slopes between
Poggiridenti and Trevisio, a rather inaccessible area of rocky ravines and sun-facing
slopes that benefit from particularly high
temperatures in the summer. Inferno is the
smallest of the subzones
in the Valtellina district,
east of Grumello and
with 55 hectares of
vines.
The grapes from Inferno
are used to produce a
ruby red wine of great
character, tending to garnet red
and perfect for a
prolonged period
of maturation.The
bouquet of the
mature wine contains hints of
dried roses and
hazelnuts. The
taste is dry, austere, slightly tannic, yet at the
same time velvety
and harmonic.

Designation of origin:

Designation of origin:

Valtellina Superiore DOCG

Valtellina Superiore DOCG

Grape variety:

Grape variety:

Nebbiolo

Nebbiolo

Storage:

Storage:

6 –8 years

6 –8 years

Bottle size: 75 cl

Bottle size: 75 cl

« L A

G A T T A »

SASSELLA
Best with:
first courses, meat and cheese

The remarkable Sassella area is particularly
steep, wind-swept and sun-drenched. Small
patches are cultivated with vines, despite
the rocky terrain. As you wander along the
terraces, you really feel this is a special,
enchanting, almost magical place. The name
literally means “small stone”. The rocks soak
up the sun’s warmth during the day and
slowly release it again after dusk to the
benefit of the grapes: the result is a rich,
full-bodied wine. The bouquet has hints of
raspberry, small fruits, violets and even dog
rose petals. The taste is dry, velvety and
robust, with the odd hint of hazelnut, lead ing to a liquorice and dried prune finish.

Designation of origin:
Valtellina Superiore DOCG
Grape variety:
Nebbiolo
Storage: 6 – 8 years
Bottle sizes:
37.5 / 75 cl
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N E B B I O L O

D I

V A L T E L L I N A

SASSELLA RISERVA
Best with:
first courses, meats and cheeses

The historical and maybe most famous
subarea of Upper Valtellina stretches over
114 hectares from Castione Andevenno to
the lands west from Sondrio, the province's
capital town. A rough, yet most sunny area,
which probably derives its name from the
sanctuary erected on the scenic cliff of
Sassella.
Sassella Riserva is produced only in best vintage years by accurately selecting Nebbiolo
grapes grown on the 8 hectares owned by
our family.
A ruby red, almost garnet-coloured wine,
with a grand structure that fully reveals its
elegance and complexity after spending 24

months in oak barrels. Characteristic scents
of small fruits like raspberries, but also of
flowers like violets and rose hip. On the
palate this wine is dry, austere, with a right
balance of tannins, full-bodied and with
typical hints of hazelnuts and dried prunes.
Decanting recommended and a serving temperature of 18 °C.
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Designation of origin:
Valtellina Superiore
DOCG
Grape variety:
Nebbiolo
Storage:
9 –11 years
Bottle sizes:
75 cl

« L A

G A T T A»

RISERVA LA GATTA
Best with:
savoury main courses, cheese

We select only the best grapes from our
vines for Riserva La Gatta. These are normally harvested as late as possible to ensure
per fect ripening on the vine. The marked differences between day and night temperatures in the Valtellina area in early
November give this wine a particularly
intense, broad and delicate nose. Its complexity comes from the rich essences, noble
tannins and anthocyanin pigments that the
grapes give this remarkable wine. Most of
our Riserva La Gatta wine is left to mature
for years in oak casks, while a third is kept
in small vats. The end result is a wine with a
complex, intense and delicate nose. Round,

Designation of origin:
Valtellina Superiore
DOCG
Grape variety:
Nebbiolo

sapid and extraordinarily elegant on the pal ate. A well-balanced, harmonious wine that
showcases all the special characteristics of
our mountain Nebbiolo grape.

Storage:
8 –10 years
Bottle sizes:
37.5 / 75 /
150 cl
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N E B B I O L O

D I

V A L T E L L I N A

GIOVANNI SEGANTINI
Best with:
red meats, roasts, grills, aged cheeses

By coincidence, this wine already existed.
A year before, we decided to produce a new
wine from part of the 2010 harvest, obtained by raisining on the vine, to be refined
in large barrels, as dictated by tradition in
Valtellina, rather than in a barrique.
With great enthusiasm, Madam Gioconda accepted our suggestion that we name this wine "Giovanni Segantini". The painting
chosen for the label, "Midday in the Alps" from 1891, shows its
affinity with Valtellina wine by virtue of its rural character.
The wine is pure Nebbiolo, originating on the steep, sun-kissed
terraces of the "La Gatta" estate. It is produced from grapes
dried on the vine and patiently aged for 18 months in oak
barrels. This wine, with its bright ruby red colour, begs to be
tasted.

"Giovanni Segantini was my grandfather"Everything began
with this short, essential sentence we read in September 2012 in
an email from a lady we didn't know but whose name was
famous, Gioconda Leykauf-Segantini, who wrote, "My grandfather loved Valtellina wines and drank them with meals. I would
be pleased if there were a Valtellina wine with a lovely picture
by Segantini on the label."

Seductive scents with characteristic aromas
of red-skinned fruits, heady. Robust on the
palate, tannin-rich, of great breadth, elegant, harmonious with a very long-lasting
finish. A great wine that incorporates
authentic Valtellina flavours.

Designation of origin:
Valtellina Superiore
DOCG
Grape variety:
Nebbiolo
Storage:
10–12 years
Bottle size:
75 cl
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« L A

G A T T A »

PRESTIGIO
Best with:
red meat, game and cheese

This superb wine embodies the image and
prestige of the Triacca Vineyards. The grapes
are harvested just as they begin to wither on
the vine in newly planted terraces, which
allow for the vine-shoots to be cut with the
grape clusters still on them, to be collected
some 30 days later. During this period, the
must is naturally concentrated, mallic aci dity
diminishes and the grapes synthesise specific micro-aromas thanks to drops in the
temperature at night. The resulting wine is
very rich in soft tannins and superior aromas
compared to those of normally harvested
grapes, perfect for 12-month maturation in
small casks made from fresh noble wood.

Designation of origin:
Valtellina Superiore DOCG
Grape variety:
Nebbiolo
Storage:

Prestigio wine has surprising elegance, it is
full-bodied and has a great structure. Fruity
aromas with a subtle, lingering, raisin flavour
are perfectly wed with a woody undertone.

12–15 years
Bottle sizes:
75 /
150 cl
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N E B B I O L O

D I

V A L T E L L I N A

SFORZATO
SAN DOMENICO
Best with: red meat, game, aged cheese

A great specialty from the Valtellina, this
"sublime wine" is the ultimate expression of
the typical tastes and flavours of Valtellina
wine. Carefully selected grapes are collected
in crates and left to dry in a well-ventilated
room, the “fruttaio”, all autumn long. Then,
after two/three months of raisining, the
grapes are finally ready for pressing in
January.
Highly concentrated sugars and aromas develop in the meantime. Fermentation is slow
because of the high sugar levels and of the
low cellar temperatures.
The resulting wine is full-bodied, rich in aromas and anthocyanin pigments, with plenty

of soft and mellow tannins. Its generous
bouquet has notes of toasted al monds and
a pleasing raisin flavour on the palate.
Sforzato wine is a key viticulture product for
the Valtellina economy.

Designation of origin:
Sforzato di Valtellina DOCG
Grape variety:
Nebbiolo
Storage:
12–15 years
Bottle sizes:
37.5 / 75 /
150 cl
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« L A

G A T T A »

IL MONASTERO
Best with:
savoury red meat, grills, game

Painted ceiling
in the refectory
at La Gatta.
Bacchus himself
seems to be toasting
this wine!

Designation of origin:
Terrazze Retiche
di Sondrio IGT
Grape variety:
Nebbiolo
Storage:
15 –18 years

An excellent, exquisite Triacca creation. This
top of the range wine is produced from a
very careful selection of partially dried grapes destined for the Sforzato wine, perfectly
ripened on the steep slopes near La Gatta.
Contrary to our traditional Sforzato San
Domenico, Il Monastero is aged for 12 –15
months in small, new, fine oak barrels in
the very old vaulted cellars on the La Gatta
estate. The wine's great concentration and
structure enables it to absorb the wood's
aromas while maintaining its own character
and distinctive features.
Il Monastero presents itself with a brilliant
ruby colour; the nose ranges from raspberry,

violet and ripe plum to tobacco and chocolate; complex on the palate, it is concentrated yet delicate, despite its strong character;
the acidity is well balanced with the aged
tannins, pleasant woody notes and a great
finish.

Bottle sizes:
75 / 150 /
300 cl
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N E B B I O L O

D I

V A L T E L L I N A

IL VINO
DEL PRESIDENTE
Best with: delicate pastries, chocolate

During an official dinner held in Sondrio in
July 2003, the then Italian President Carlo
Azeglio Ciampi and his wife Franca tasted a
very young, experimental rose Muscat, and
they fell in love with it. Seven years and a
few changes later, this rare wine specialty
was presented to the public.
Vino del Presidente is the result of carefully
selected raisined Muscat Rose grapes grown
on the higher vines at the “La Gatta” winery
in Bianzone. The intense ruby red colour and
rose aroma make it a perfect, well-balanced
dessert wine with great character and an
elegant finish. Discover the authentic taste
and flavour of the Valtellina.

Designation of origin:
Terrazze Retiche
di Sondrio IGT
Grape variety:
Moscato Rosa
Storage:
4 – 5 years
Bottle size:
37.5 cl
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« L A

G A T T A »

GRAPPA DI NEBBIOLO
As a crowning finish to
a wonderful meal

Grappa Di Nebbiolo is dedicated to our late
Uncle Eugenio, who died in 1981. He was re sponsible for shaping our family business for
two generations.
Made from Nebbiolo grapes left to dry on
the vine before being used to make our
Prestigio wine. Immediately after crushing,
the freshly-pressed skins and pips are
soaked in water and then heated to 65°C
to allow the alcohol to evaporate, but not
the water. Upon cooling, the highly alcoholic
liquid is then diluted to 45% vol. with dis til led water.
The result is an exquisite, crystal clear grappa with a delicate flowery bouquet plus

Grape variety:
Nebbiolo
Storage:

spicy raisin notes. Its complex body is pow erful yet smooth on the palate.

unlimited
Bottle size:
50 cl
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Getting to “La Madonnina”
from Strada in Chianti

Tenuta La Madonnina
Via Palaia 39
I - 50027 Strada in Chianti (FI)
Phone +39 (0)55 85 80 03
lamadonnina @ triacca.com
Visits on request

Turn just before Chiocchio

Take the next turn
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“La Madonnina” is 3 km
straight ahead

“La Madonnina” Estate
Greve was officially decreed a Chianti Classico wine production area in 1716. At 350 metres above sea level, the splendid “La Madonnina” estate was acquired by the Triacca
family in the late 1960s.
The estate had been abandoned for many years and was
only used for hunting purposes. This meant that all the
buildings had to be renovated and the land cleared and
replanted, work which took ten years, until 1979. 1975 saw
the first harvest. Then, in 1987 and 1990 the family purchased some bordering land.
Today, some 100 of the total 345 hectares are covered by
vines, and the rest by olive groves, woodland and fields.
The vines are mainly Sangiovese, although some Cabernet
Sauvignon and Merlot grapes are also grown.
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T O S C A N A

BELLO STENTO
Best with: pasta, boiled meat,
roasts, mushrooms, grilled meat, game

The vintage Chianti Classico wine produced
by the “La Madonnina” winery is named after
one of the most beautiful areas of the estate: “Bello Stento”, a small promontory that
is a characteristic feature of the estate. This
young, light and enjoyable Chianti Classico
is made from grapes with a high sugar content. Fermented under controlled temperature conditions and left to mature for six
months in stainless steel vats, it is ready
to drink after just 12 months, in keeping
with the Tuscan saying “1-day-old bread
and 1-year-old wine”.
A pleasantly fresh and fruity wine, with
notes of raspberry, juniper and woodland

berries, a typical young wine, but remarkably structured. An enjoyable everyday wine.

Designation of origin:
Chianti Classico DOCG
Grape variety:
Sangiovese
Storage:
4 – 5 years
Bottle size:
75 cl
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« L A

M A D O N N I N A »

RISERVA
LA MADONNINA
Best with: poultry, roast meat and cheese

The production of Riserva La Madonnina
begins directly in the vineyards with a first
selection of the best grapes grown in best
soils. In spring, when the vinification process is complete, we select the wine lots
best suitable for a period of maturation in
oak barrels lasting two years. After three
more months of ageing in the bottle, this
Riserva Chianti Classico is ready to be
brought to market.
The result is an excellent wine that encompasses all the warmth and beauty of the
Tuscan landscapes. Intense scents of spices
are well blended with the aromas of ripe
fruits. On the palate, hints of red berries and

Designation of origin:
Chianti Classico DOCG
Grape variety:
Sangiovese

plums perfectly match the flavors released
from the wood. A wine full of noblesse and
well-balanced in all aspects.

Storage:
8 –10 years
Bottle sizes:
37.5 / 50 / 75 cl
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T O S C A N A

LA MADONNINA
GRAN SELEZIONE

Best with: pasta, boiled meats, roasts,
mushrooms, grilled dishes, game.

«GRAN SELEZIONE» is our new top-notch
Chianti Classico – a designation up to now available on the market only as «Annata» and
«Riserva». Gran Selezione originates exclusively
from our own grapes, which we cultivate in the
best vineyards abiding by strict rules. The result
is a highly prestigious wine, a new benchmark in
the international wine landscape. Gran Selezione
also has the ability to exalt the different characteristics of a vast and varied territory, which is
divided into different areas each with a distinct
climate and soil characteristics, yet all sharing
in common the unmistakeable Sangiovese «signature».
Intense ruby red in colour, this wine expresses a

remarkable complexity of aromas, with scents of
cherries, sweet violets, vanilla and wood. Compact and clearly full-bodied, generous, with
soft, sweet tannins in perfect harmony with all
other components. Pleasant long-lasting finish.

Designation of origin:
Chianti Classico DOCG
Grape variety:

Sangiovese
Storage: :

9 –11 years
Bottle size:

75 cl
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« L A

M A D O N N I N A »

LA PALAIA
Best with:
red meat, poultry and game

This magnificent wine is produced with grapes grown in the “La Palaia” area of the “La
Madonnina” Estate, an area that enjoys a
special microclimate and excellent sun exposure. The low yields, late harvesting, careful
vinification and ageing in oak casks for over
8 months result in a full bodied, highly concentrated wine of considerable elegance.
This product ranks among the best Chianti
Classico wines. It denotes a modern character, which is emphasized by the addition of a
small amount of Cabernet Sauvignon and by
the elegant touch of new wood.
Intense red garnet in color, its scent reveals
hints of cloves and juniper berries and plea-

Designation of origin:
Chianti Classico DOCG
Grape varieties:
85% Sangiovese

sant traces of sweet oak. This wine has a
layered, varied aroma, a good interplay of
acidity and a long, complex finish.

15% Cabernet
Sauvignon
Storage:
10 –12 years
Bottle sizes:
75 /
150 cl
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T O S C A N A

IL MANDORLO
Best with: grilled meat, game,
poultry and hard cheese

Tuscany is renowned for its excellent
Sangio vese wines, although some zones –
those with particularly high temperatures –
are also per fect for wines made from a grape
that was originally French: Cabernet Sauvignon.
The combination of these two grape varieties leads to highly complex wines, where
the characteristics of each are enhanced and
rounded out, thus increasing the quality of
the final product. Hence the recent emergence of so-called “Super Tus can“ wines.
The Gambero Rosso Guide describes Il Man dorlo as a very pleasant wine that comes
straight to the point, is fruity and vegetal on

the nose and aromatic and well-balanced on
the palate. This wine spends 12 months in
small oak casks, which give it those typical
blackcurrant and vanilla tones which blend
harmoniously with the wine’s own flavours.

Designation of origin:
Toscana IGT
Grape varieties:
Cabernet Sauvignon,
Sangiovese
Storage:
8 –10 years
Bottle size:
75 cl
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« L A

M A D O N N I N A »

FALCINAIA
Best with: grilled meat, game
and mature cheese

Falcinaia is named after the small brook
"Falcina" that meanders across the "La
Madonnina" Estate. This high-quality wine
is produced exclusively with the best
Cabernet Sauvignon grapes of the farm’s
crop. This vine species, originally from
Bordeaux, loves a really hot climate and has
found the perfect growing conditions in the
"La Calabria" vineyard, located in the
lowest part of the La Madonnina estate.
Following the harvest in crates and three
weeks of fermentation on the skins,
Falcinaia wine is carefully aged for 18
months in new oak barrels (barriques).
This great wine is a dense, almost im pen e -

Designation of origin:
Toscana IGT
Grape variety:
Cabernet Sauvignon
Storage:
12–15 years
Bottle sizes:
75 /
150 /

trable ruby red. Its complex bouquet has
aromas of red current, green bell pepper,
leather, liquorice and medium toasting. It is
powerful and virile on the palate, supported
by sweet tannins. A long fruity finish makes
this sumptuous red wine a real pleasure to
drink.

300 cl
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Getting to “Santavenere”
Tenuta Santavenere
Strada per Pienza 39
I - 53045 Montepulciano (SI)
Phone +39 (0)578 75 77 74
santavenere @ triacca.com
Opening hours
From Pienza:
2 km before Montepulciano

November to March
Monday – Friday, 9 am – 1 pm
April to October
Monday – Friday, 9 am – 7 pm
Saturday, 11 am – 7 pm
Mid-June to mid October
Open on Sunday, 11 am – 7 pm
Closed on Monday afternoon

From Montepulciano:
turn left
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The entrance, looking towards
Pienza

“Santavenere” Estate
The Triacca family took over this estate in 1990. At the
time, just 6 out of the total 80 hectares were planted with
vines. Since then the area under vines has increased to
33 hectares, of which 28 are planted with Sangiovese, also
known here as the “Prugnolo Gentile”.
Cabernet Sauvignon and Merlot vines cover the remaining
5 hectares, plus Chardonnay Blanc which thrives here.
The new wine cellar with its striking architecture to fit the
landscape has 4,000 hectolitres of wine storage capacity.
Come visit us to learn more about our wines and our innovative architectural concept.
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T O S C A N A

SAN BARTOLOMEO
Best with: delicate starters, fish, shellfish and
young cheese, and as an aperitif

The small hill of San Bartolomeo (500 m) is
the highest vineyard on the “Santa venere”
estate. Here the white Chardonnay grapes
thrive and mature. Before fermentation, the
grape skins are left in contact with the must
at a temperature of 5°C for about 12 hours.
This technique, called “cryomaceration” is
used for quality white wines and makes it
possible to extract more substances to
enrich the flavour and taste of the wine.
After fermentation, the young wine is left to
rest for a short period in small oak casks to
further enhance its aromatic potential.
Straw yellow in colour, it hints delicately at
yellow fruits on the nose and is laced with

vanilla and mineral notes. Refreshing and
soft on the palate, this full bodied wine has
an unexpectedly long finish.

Designation of origin:
Toscana IGT
Grape variety:
Chardonnay
Storage:
3 – 4 years
Bottle size:
75 cl
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« S A N T A V E N E R E »

SANTAVENERE
Best with: roast meat, game, fine poultry
and mature cheese

A wine that stands out for its particular nose
and flavour: the optimal altitude of the vines
and differing soil types enhance the fragrance and elegance of this Vino Nobile di
Montepulciano wine.
In the spring, after fermentation, Santa venere is left to mature in large barrels and
small oak casks for 18 months in the
winery’s fantastic new wine cellar. After a
further 6 months of rest in steel vats, the
wine is ready for bottling.
Santavenere benefits from medium-long
maturation and is an intense ruby red wine
with garnet reflections. Its intense aromatic
bouquet has the typical nose of sweet violet

Designation of origin:
Vino Nobile
di Montepulciano DOCG
Grape variety:

and notes of mint. The wine is rich, full
bodied, velvety and elegant on the palate.
Slightly tannic, it has a lingering finish.

Sangiovese
Storage:
8 –10 years
Bottle sizes:
37.5 / 50 / 75 /
150 cl
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T O S C A N A

PODERUCCIO
Best with: red meat, grilled meat, game and
strong mature cheese (e.g. pecorino)

At the heart of the “Santavenere” estate lies
Poderuccio, a site with a unique microclimate thanks to the combination of its
exposure and the special qualities of its soil.
This is where the excellent Poderuccio wine
comes from, produced using modern technology, while still respecting the traditional
rules of red crushing. It spends 18 months in
small wooden casks (some new) and then a
further 6 months in steel vats before being
bottled and then left to age for another 6
months.
An intense ruby red, the bouquet is distinctive and complex: tobacco, cherry jam and
liquorice with an obvious balsamic and

roasted touch. Soft and warm on the palate,
Poderuccio has noble, sweet tannins and a
complex, long finish.

Designation of origin:
Vino Nobile
di Montepulciano DOCG
Grape varieties:
85% Sangiovese
15% Merlot
Storage:
10 –12 years
Bottle size:
75 cl
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« S A N T A V E N E R E »

ONTANETA
Best with: savoury first courses, red meats,
mushrooms and truffles, aged cheeses

“Ontaneta" means a wood of alder trees.
Alder is an excellent robust hardwood. In
the '70s, however, all alder woods were eradicated in Tuscany to make room for more
profitable corn. In 1990 our family acquired
the Santavenere estate. Having extended to
Sangiovese vines, it turned its attention
to the "Ontaneta" land: sandy-stony soil,
perfect exposure, perfect microclimate – the
ideal conditions for growing Merlot vines.
After only 4– 5 years, the 4 hectares of vines
we planted are already rewarding us with
exceptional results. This is why we decided
to age the best of the Merlot 2011 crop in
barriques. "Ontaneta" was born, to complete

Designation of origin:
Toscana IGT
Grape variety:
Merlot
Storage:
10 –12 years
Bottle sizes:
75 /
150 /
300 cl

the top of the range trio of wines, Triacca TOP.
The ruby red colour is dense and compact
with a complex nose, including macerated
blossoms, raspberry, delicate touches of
sweet spices, chocolate and vanilla. Elegant
tannin, silky structure, huge personality,
perfectly soft. Long, fruity finish with woody
notes.
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D E S T I L L A T

T O S C A N A

GRAPPA DI VINO NOBILE
DI MONTEPULCIANO
As the crowning finish to a wonderful meal

A genuine Tuscan grappa from our “Santa venere” winery in Montepulciano made from
the pips and skins of freshly-pressed
Sangiovese grapes. These are distilled by an
expert distiller in special steam stills.
Distillation involves heating the grape skins
to 65°C so the alcohol but not the water can
evaporate. On cooling, the result is a very
potent liquid, which is then reduced to 42%
vol. alcohol with distilled water.
After sitting in a stainless steel vat, a power ful, intensely flavoured, crystal clear grappa
is produced, rich in pervasive and harmoni ous fruit flavours.
Serving temperature: 10 –12°C.

Grape variety:
Sangiovese
Storage:
unlimited
Bottle size:
50 cl
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« M O N T A L C I N O »

BRUNELLO
DI MONTALCINO
Grilled meat, game, aged cheese

Our fascinating Tuscan adventure began
back in 1969. Since then we have gathered
lots of experience and know-how and have
achieved numerous successes. However, in
order to complete our selection of fine
Tuscan wines we needed to add still one
more important element, the Brunello di
Montalcino. It is rather difficult, though, to
purchase vineyards in this production area.
Therefore, in 2010 we began a close cooperation with “Villa Poggio Salvi”, a traditional winery that also works together with our
wine consultant and enologist Vittorio Fiore.
This close, productive cooperation gave
birth to our Brunello di Montalcino. Brunello

Designation of origin:
Brunello di
Montalcino DOCG
Grape variety:
Sangiovese
Storage:

12–15 years
Bottle size:
75 cl

di Montalcino Triacca is delicate, complex,
elegant and above all long-lasting. The
wine’s bouquet reveals hints of berries,
spicy juniper notes, toasted hazelnuts and
coffee grains. The taste on the palate is
round, full-bodied and with soft tannins.
Excellent long-lasting flavor with a tasty,
fresh finale.
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M A R E M M A

SPADINO
Best with: bruschetta, pasta, white meat,
poultry, mild cheese

The “Spadino” estate is located in the gently
sloping Maremma hills near Magliano in
the Tuscan province of Grosseto. Acquired in
1999, the estate included an old farmhouse
surrounded by 40 hectares of agricultural
land. The first vines were planted in 2002
on 7 hectares using selected Sangiovese
Tos cano clones. The ground here is a mix of
sand, clay, lime and tuff, and a constant
gentle breeze coming off the sea makes the
terrain ideal for the native Sangiovese grape.
After traditional red vinification over 13 –15
days with frequent daily pressing, the wine
is left to mature for 6 months in steel vats
and then a further 3 months in the bottle.

Spadino has a fine, elegant and pleasantly
winey nose, with delicate notes of red currant and cherry. It is dry and sapid on the pal ate, medium bodied, with the right amount
of tannin and a harmonious, lasting finish.

Designation of origin:
Maremma Toscana DOC
Grape variety:
Sangiovese
Storage:
4 – 5 years
Bottle size:
75 cl
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T O S C A N A

OLIO DI OLIVA
LA MADONNINA
Simply delicious!

This extra virgin olive oil with the designation of origin “Terre del Chianti Classico” is
produced following the authentic Tuscan
tradition. The crops of Frantoio, Moraiolo,
Leccino and Pendolino olives are strictly harvested by hand and then immediately taken
to the olive press for the delicate cold-pressing extraction process. La Madonnina olive
oil reveals a characteristic soft and spicy
Mediterranean flavor, it stimulates one’s
appetite, is easy to digest and healthy.
By the way: the number of cardiovascular
diseases of the inhabitants in Mediterranean
regions is much lower than in other countries. Doctors attribute this phenomenon to

Bottle size:

75 cl

the Mediterranean diet, an important part of
which consists of the combination of wine
and olive oil.
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40 "La Gatta" Estate, Bacchus

