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Seiterre represents the experience of 
men who have carried out their work 
for generations among the vines.
A magical blend of knowledge, lands 
and grapes that give shape to the wine.
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a z i e n d e   a g r i c o l e

Vigna Ca' dei Dossi
Via dei Dossi, 26
Bovolone (VR)
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U O M I N I  E  T E R R A

Poggio Le Capannelle
loc. Dogana 84, 
Civitella Paganico (GR)

Tenuta Montebello
loc. San Giacomo 249,
Rocca Grimalda  (AL)

Maso Bianco
via alla Cà 14,
Borghetto all’Adige (TN)

Podere Sassoscritto
loc. Ribolla,  
Roccastrada (GR)

Tenuta San Leone
via Monte Salionze,  
Valeggio sul Mincio (VR)



 Seiterre™ was born from a group of professionals with years of 
experience and expertise in the production of grapes and wine. The desire 
to grow inspired them to expand to new territories, facing new productive 
and market challenges. 
 Different geographical areas, diverse climates, varied terrain and different 
vine varieties: this is the grand heritage which Seiterre™ and the people who 
love it embrace. These are the ideal conditions for simultaneously exploring 
and making the most of the potentiality, originality and biodiversity of 
grapes and “terroirs” in a single organic project, ranging from a strong 
propensity for native vine varieties to different experiences made in other 
regions where “international” wines have been produced for decades.
 Seiterre™ represents an agricultural business with approximately 300 
hectares of property in the best winemaking areas in Italy, all cultivated 
in vineyards: Maso Bianco in Trentino, Tenuta Montebello in Piedmont, 
Podere Sassoscritto in Tuscany, Tenuta San Leone near Lake Garda, Le 
Capannelle in Maremma, Podere del Gal in Friuli-Venezia Giulia, Tenuta 
Fantona in Desenzano del Garda and finally Ca' del Lupo in Valpolicella, 
the land of the prestigious Amarone.



 In the lands once of the Scaliger 
noble family, but also in the distant past 
a Roman Governorship, a land conquered 
by Barbarians, then the backdrop for a leg-
endary chapter in the Italian Renaissance, 
enveloping Lake Garda, 100 hectares 
of vineyards expressing and characteriz-
ing Veronese wine in its broadest and 
most authentic sense. Lugana, Amarone, 
Custoza and Bardolino are the hallmarks 
of the native wines produced here, also 
accompanied by Pinot Grigio, Cabernet, 
and Merlot, all classified DOC Garda.

The hamlet of Salionze takes 
its name from Pope Saint Leo, 
who met Attila, the scourge of 
God here and convinced him to 
leave Italy.  







Bianco di Custoza
denominazione di origine controllata

Passito

Tenuta 
San Leone  

 The controlled designation of origin 
wines, Bardolino and Bianco di Custoza, 
represent the heart of the Company’s 
production, with over two thirds of the 
vineyards and the Company is completed 
with its small productions of international 
vines. 

 The new cellar of Salionze was finished 
in 2005, where the grapes of San Leone 
Farm are made into wine fully respecting 
their essential qualities. 
 The cellar was designed so it can be 
visited at any time of the year; an “ad 
hoc” route was created for visitors to 
allow them to view all of the phases of 
working in maximum safety by means of 
an “air” crossing of the wine-making and 
bottling areas. 





Sassoscritto 
Podere

 The history of the Grosseto 
Maremma has always been linked to 
the metalliferous hills and activities 
related to exploitation that started 
in the third millennium A.C. In this 
area, in the course of time there were 
Roman, Lombard and Carolingian 
dominations, which ended in 787 
when Charlemagne donated the 
territory to Pope Adrian I.
 During the feudal period, X 
century, Roccastrada fell under the 
dominion of the Aldobrandeschi 
family, who developed the building 
of fortresses and castles. 

The ancient village of Montemassi, 
which overlooks Sassoscritto Farm 
today also dates back to before the 
year 1000.
 Between the XIII and XIV 
century, the territory passed under 
the municipality of Siena and then 
became a Florentine subject in the 
mid XVI century. 
 Also in the centuries that 
followed, the economy was always 
linked to the exploitation of existing 
raw materials: extraction of minerals 

and wood for the Savoy railways. 
 Not even the economic-industrial 
boom in the 60’s affected the area, 
which is still the same today as it was 
one century ago.  
 Sassoscritto Farm was built 
here, in this corner of the world, 
surrounded by noble, controlled 
designation of origin areas: 90 
hectares of land of clay, sand and 
calcareous chalky rock surrounded 
by olive trees, completely cultivated 
with Sangiovese, Syrah, Merlot and 
Vermentino vines.



 The Etruscans also played a vital 
role in the area, which is today the 
municipality of Civitella Paganico, in the 
province of Grosseto. Going back along 
the Ombrone River, which was then 
navigable in part, they also extended their 
civilisation to these more inland regions 
of Tuscany. 
 The fall of Rome and the barbarian 
invasions led to the destruction of the 
Etruscan strongholds and the consequent 
devastation of the land.  
 New impetus for growth came from 
the Lombard conquest in 568, and 
from the subsequent fall of the Lombard 
kingdom at the hand of Charlemagne 
(744). The Franks joined the chief 
Lombard families, giving rise to the oldest 
nobility of Siena, creating a bond between 
the area and the wealth of the nobles.

   Le Capannelle lies among these hills, 
surrounded by oak trees and olive trees. 
Today, 65 hectares are in production 
cultivated with the vine varieties of 
Sangiovese, Merlot, Cabernet, Syrah, 
Chardonnay and Vermentino. 
 A new wine cellar will be built where 
grapes from the Sassoscritto Estate can 
also be processed.





 The medieval town of Rocca Grimalda 
in the province of Alessandria rises on the 
highest part of a hill overlooking the left 
bank of the Orba River. It is on this hill 
that Montebello Farm extends over 20 
hectares of land facing south-east. 
 The history of the area is linked to 
Frederick I, Barbarossa, the emperor of 
Germany, who gave it as a feud to William 
of Monferrat in 1164, to the marquis of 
Gavi, to the Malaspina from Genoa and to 
the rich nobles from Genoa, the Grimaldi 
family, who stayed here until the beginning 
of the XIX century. 
 The traditional vines of this “terroir”, 
Dolcetto, Barbera and Cortese, are an 
essential part of the history of Montebello 
Farm, which planned its development on 
them, as well as on an eco-compatible and 
rigorous production policy.







 Since ancient times, as a result 
of its geographical location Trentino 
has been a compulsory passage, and a 
place of exchange and a meeting point 
for people, from prehistoric times to 
the Roman Age, from the Renaissance 
to the Statute of autonomy. 
 Inhabited by hunt-
ers since Mesolithic 
times, groups of farm-
ers-breeders settled in 
the region, amongst 
them the Raeti and the 
Cenomani Galls, who 
clashed with the legions 
of Rome in 1000 A.C. 
Between the III and the 
I century A.C. it be-
came a “Roman prov-
ince” and then passed 
under the rule of Ost-
rogoths, Lombards and 
Franks until 952 when 
it became part of the 

Kingdom of Germany. 
 The Venetians also settled in 
Vallagarina, for about one century, 
before making way for the emperor 
Massimiliano of Austria.  
 A troubled XVIII century followed 
the economic crisis that followed the 

Council of Trento (1545-1563), in 
the years of the Principality of the 
Madruzzo. Trentino was invaded sev-
eral times, first by the French of 
Vendome, then by Napoleon, finally 
returning to the Hapsburg empire, 
which it was a part of until the end of 

the first world war. 
 It is here in 
Borghetto all’Adige, 
a small locality in the 
province of Trento, that 
we can find the 12 hect-
ares of Maso Bianco, 
in Vallagarina, in the 
shade of Avio Castle, 
along the course of 
the Adige River, in a 
densely cultivated area. 
The tipical vines in this 
area are the Teroldego, 
Marzemino and Muller 
Thurgau.



 "It is time to sacrifice my nose to 
that apple scented Prosecco'' wrote 
Aureliano Acanti in 1754. But the 
grapes of the Glera vine were already 
being cultivated in the Prosecco ter-
ritories in the Roman era, along the 
hills of the Trieste karst, used in the 
production of a wine called Puccino. 
In the eighteenth century, the cul-
tivation of Glera grapes developed 
along the entire span of hills through 
the Veneto and Friuli regions, as cited 
in the Roccolo “Di Monteberico 
this perfect Prosecco” and in the 
Treviso provincial Ampelographic 
Collection “among the best white 
grapes for their aromatic quality, 

special characteristics of Prosecco. 
8159 winemaking companies, 269 
sparkling wine producers, and 200 
million bottles: these are the true 
numbers of Prosecco. Moreover, 
protected denomination of origin 
since 2009 guarantees the quali-
ty of the most well-known Italian 
sparkling wine around the world.

PROSECCO. 
A TWO THOUSAND 
YEAR HISTORY

suitable for the production of wine 
with a refined sensorial profile”. 
Production expanded from these areas 
to include the surrounding plains in 
Veneto and Friuli. In the early 1900s 
it was here that the Prosecco we 
know today was born, thanks to new 
technologies used for sparkling wines. 
 It was man, with his innate tech-
nical skills, that made it possible to 
produce Prosecco Doc. The following 
citation is from a text dated 1937, 
“Prosecco placed in barrels was sold 
in the early spring, destined for bott-
ling when it was rendered sparkling". 
 Over the last century, specific 
technical-scientific skills were deve-
loped in the production area, also 
thanks to the Winemaking School in 
Conegliano Veneto, which perfected 
production methods to exalt the 



anima flava
Garganega del Veneto

anima rubra
Sangiovese di Toscana

VINI SENZA SOLFITI AGGIUNTI
NO SULPHITES ADDED

WEINE OHNE SULFITZUSATZ
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Vini Rizzi SRl

Via Dossi 26 - 37051, Bovolone (VR)
www.seiterre.com - info@seiterre.com
Tel: +390457945498 - Tel: +390457100674
Fax: +390456369663 - Fax: +390457103438


