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OUR WINERY
Cantina Valpantena Verona was founded in 1958 by a group of local vintners. The project quickly became reality in the form of a cooperative association that attracted almost all the production of the area. Today it is a successful company, acclaimed on domestic and foreign markets, enabling the community to preserve an age-old tradition and attention to the environment. In addition to the more than 250 farms in the Verona district and 750 hectares of cultivated vineyards, in July
2003 150 olive oil producers joined the association, by means of a merger with Oleificio delle Colline Veronesi, thus establishing an important oil and wine reference for the entire area. Much of the energy of the winery has gone in recent years into improving the quality of every single aspect of the production chain, so as to take advantage in the best possible way of all the varieties of grapes and olives grown by its members. The success obtained in the most prestigious international enological competitions is the well-earned recognition of this constant striving toward improved production and quality standards.
OUR PHILOSOPHY
Winemaking tradition
Love for the land and the focus on its typical products through expert hands and an all-encompassing passion, make the products of Cantina Valpantena Verona absolutely unique. It is a highly personal experience of wine, meeting the vineyards and enjoying the excellences they offer.
Quality production
Cantina Valpantena Verona has obtained certification for its quality management system, based on the international standard ISO 9001 and is also certified according to the BRC and IFS standards.
Ecosustainability
Cantina Valpantena Verona is a dynamic producer, focused on excellence, in total respect of the land and its sustainable development. Every action is oriented toward the protection and health of the soil.
Innovation
Constant research has enabled the company to improve its production and quality standards with annual investments in advanced machinery and technology to maintain the best properties of the grapes and olives grown in the production zones.

OUR TERRITORY
Cantina Valpantena Verona is located in the heart of Valpantena, halfway between the city of Verona and the Lessini mountains, where vineyards are an integral part of the landscape, in one of the most prized agricultural zones of the province of Verona. The valley, whose name comes from the Greek pan-theos, “valley of all the gods”, boasts ancient grape-growing traditions that can be traced back to the 1st century B.C. The wines produced were a favorite of Emperor Augustus and even the poet Virgil mentions them in his works as “worthy of greatness”. In the 16th century the valley was considered golden “for its copious and excellent wine”. Valpantena has always applied the latest advances in technology, with increasing vigor over the years, in a continuous process of modernization of its grape-growing
and wine-making methods, to achieve the nobility that is Cantina Valpantena Verona today. The production zone is characterized by unique geological and environmental factors that contribute to the quality of the wine and oil it produces.
OUR WINES
The work that goes into the cultivation of the grape, and the attention that marks every stage of production, have enabled Cantina Valpantena Verona to achieve a high level of quality, thereby improving its competitive position on domestic and foreign markets. The excellence of the product requires constant care through every step of the process, from the care of the vines to the harvesting and drying of the grapes for certain products, from the

winemaking process to the aging, bottling and sale.

OUR OILS
The production system of the oil press makes it possible to follow the progress of the raw material from input to the end product, through a controlled chain and in respect of the European food standards. All the end products of the oil plant – extravirgin olive oil DOP and extravirgin olive oil – are among the finest regional oils of northern Italy, characterized by excellent organoleptic quality, delicate harmonies and fragrances of flavor.
OUR GRAPPA
Produced from the pomace of grapes selected by Cantina Valpantena Verona, Grappa di Amarone has unique features: refined notes of wine, harmonious structure and intense fragrance. Great attention is also devoted to the distilling techniques, which are innovative and respectful of the quality of the product.
The project: 
the indigenous Elmo grape variety
Cantina Valpantena Verona announced in 2017 that it had discovered an indigenous red grape variety that had hitherto been unknown. This is a cultivar found in a small vineyard in the Valdonega area, in the suburbs of the city of Verona. Its bunches are loosely-packed, with darkly-coloured berries that are rich in polyphenols and anthocyanins: molecular analysis has shown that it is not associated in any way with varieties that have been known up until now. It was subsequently given the name “Elmo”.
The process of identification had begun no less than seven years earlier, with field studies to determine the principal phenotypic and yield-related properties of this grape. Various micro-vinifications were also carried out and presented to a tasting panel in order to substantiate the grape’s quality characteristics: from these emerged hints of red fruits and spices, as well as its suitability for undergoing the drying process. Genetic analysis demonstrated that Elmo is not related in any way to other varieties that are cultivated locally; it has only a very slight resemblance to the Wildbacher vine, which originates from the Austrian region of Styria and is grown to a tiny extent in the Treviso area as well.
Elmo’s listing in the National Register of Vine Varieties and subsequent classification in that of the Veneto Region will allow its cultivation to become more widespread. The intention of Cantina Valpantena is to reproduce the variety so as to be able to plant an experimental vineyard with it, thus making an important contribution to the diversification of the ampelographic database and giving even more typically local characteristics to some of the wines of the Verona area.
THE POETRY PRIZE
Since 2010, the Cantina Valpantena Poetry Prize has been awarded every two years, and is now in its fifth edition.
This competition is open to all and was created to underline the link between literary works and the art of producing wine. Each participant can only submit a single composition: it must be unpublished and not have received any previous award, and must be no longer than 15 lines.
The winning poem, whose author will be rewarded at a ceremony organised at our winery, usually becomes the label of a celebratory bottle, produced in a limited edition. The three best poems receive prizes of wine and olive oil.
In the 2016 edition, a total of 600 poems were entered from all over Italy, representing a whole host of different areas. For the fifth edition, that of 2018, the chosen subject is “Roots”, proposed by the jury to underline the relationship between hard work in the fields and poetic creation, both of which are expressions of popular culture.
WHAT OUR AGRONOMIST HAS TO SAY
Interview with the agraria expert Stefano Casali

HOW WOULD YOU DESCRIBE THE VALPANTENA DISTRICT?
The Valpantena district, located just south of the Lessini mountains, between Valpolicella and Valsquaranto, almost to the outskirts of the city of Verona, is rich in history, tradition and innovation. The great orographic and pedological variability of the area, the care and preservation of a landscape characterized by unmistakable
environmental biodiversity, the architecture of the agrarian landscape, pastures and woodlands, all emphasize the rural aspects of the district, giving it an obvious vocation for the cultivation of vineyards that are the ancient and modern treasure of our valley.
TO WHAT EXTENT DOES THE MICROCLIMATE OF THE AREA AFFECT THE QUALITY OF THE WINES?
The climatic conditions of Valpantena are singular in that they differ from those of the valleys to the east and west, to the extent that from the agricultural standpoint, the crops always ripen at least a week ahead of the bordering zones, because of the milder spring temperatures. The typical microclimate, aided by the protection of the Lessini mountains and by the cultivated area of most of the vineyards, is characterized by a broader temperature range, with lower minimums that also reach the flatter zones, providing a providential cooling effect that is reflected in the wines. The sunshine is optimum in all directions thanks to the natural breadth of the Valpantena, and the winegrowers choose wisely at the time of planting the vines in order to take the best advantage of it. The grapes benefit from all these factors, giving the Valpolicella and Amarone wines aromatic characteristics and fragrances typically found only in the district, that makes them distinctive and memorable.
WHAT AGRARIAN TECHNIQUES ARE USED?
The methods used also express the harmony growers have achieved between tradition and innovation. About 50% of the vineyards are trellised, while the remainder are grown using the more modern guyot system. Where mechanization does not reach, in the unending search for perfection and tradition, man is still the key element, leaving his sign on every spur, sucker and bunch. While the simplest and most repetitive procedures can be handled by machinery, such as pruning of the leaf walls or removal of suckers, the more specific and important jobs have to be done by hand, like pinching buds, stripping lower leaves or checking the clusters prior to harvesting. These jobs serve to maintain high quality standards forour grapes, which will be harvested entirely by hand in crates where they will remain for about 4 months before being transformed into Amarone and Recioto wines. Right
now, there is also a return to some earlier practices that had recently been replaced by chemicals, but that for social and environmental reasons are coming back into favor, like mechanical working of the row in the vineyard as an alternative to weeding.
SPEAKING OF ENVIRONMENTAL CONCERNS, WHAT IS BEING DONE TO PURSUE A SUSTAINABLE AGRICULTURE?
As a safeguard for the environment and landscape, our winery still follows a process begun over 10 years ago, informing and training the social base through theme courses, technical meetings and demonstrations in the field, with the goal of heightening the awareness of the grape growers to increasing their attention toward respect of the soil and the environment. We recently completed a study project on our district, which required over four years, with a view to making the best possible use of it, combining economic growth with maintenance, care and respect for the valley’s ecosystem. In addition, in the sector of pest control, we have been following the regulations of the Veneto Region for years to ensure integrated defense of the grapes and olives, and for 5 years we have been using the method of sexual confusion in much of the Valpantena district, specifically for about a quarter of the grape-growing area of the winery, to control the European grapevine moth and greatly reduce the use of chemical insecticides.
WHAT OUR ENOLOGIST HAS TO SAY
Interview with the enologists Luca Degani and Michele Peroni

WHAT ARE THE MAIN FEATURES OF THE WINERY’S WINES?
Undoubtedly the most important characteristic of our wines is the excellent quality/price ratio. This factor has always been held in great consideration by the winery in the last 20 years, and this has contributed to significant growth of sales on international markets. Cantina Valpantena Verona has always focused on the excellence
of its quality standards, using advanced technological equipment to preserve its grapes and wines to the utmost, reducing to a minimum the use of chemical products in processing.
HOW IMPORTANT IS INNOVATION IN THE ENOLOGICAL TECHNIQUES?
The machines we use are technologically advanced and enable us to work in the least invasive way on the product, and thereby reduce the impact on the raw material. The enologist must verify that the entire supply chain process, from grapes into wine, to the final bottling is done in the most appropriate and respectful, to preserve and to guarantee to the consumer a top quality product. From the technological standpoint Cantina Valpantena Verona embraces innovation, investing heavily every year in new machinery, research and development.
WHICH OF YOUR WINES ARE WINNING THE CHALLENGE OF THE DOMESTIC AND INTERNATIONAL MARKETS TODAY?
The most competitive wines at the domestic and international level are the Amarone, the Ripasso, the Valpolicella and the Recioto. These products are the strong points of Cantina Valpantena Verona and account for 70% of the company’s production. In addition, our cooperation with foreign enologists enables us to bring new know-how to the winery’s vision, both as regards the development of special products to launch on the world markets, and also for the improvement of our products already out there.
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