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The Verdi family can trace its viticultural origins back 7 generations to the 18th century, when Antonio Verdi came from Parma to 
settle in the Oltrepò Pavese. The original farm was founded on wheat and corn production, with mulberries were grown to feed silk-
worms, and, of course, grapevines for viticulture. Luigi, the third generation of Verdis, was the first to transform the family’s grapes 
into wine. However, it was Bruno who, after World War II, was the first to bottle his wine at the estate. He put his own name on the 
label and Bruno Verdi wines were born. His son, Paolo, now carries on the tradition skillfully bringing the estate into the modern era. 
Verdi’s vineyards are spread over four separate plots of land on the hillsides surrounding the village of Canneto Pavese which itself 
is located in the hills immediately south of the towns of Broni and Stradella. The cantina is situated in the hamlet of Vergomberra 
within the limits of Canneto Pavese.

Paolo Verdi has instituted an extensive program to modernize the winery based on the strong belief that the Oltrepo Pavese can pro-
duce world class wines. His winemaking philosophy combines the best of the classic methods with modern oenology to create wines 
with the distinctive features that bring out the best in the local grape varieties.

Viticulture:

• Farming: Lutte Raisonnée

• Treatments: No herbicide, only organic fertilization since 
2012, synthetic treatments only when necessary 

• Ploughing: Annual ploughing to maintain vineyard health

• Soils: Sand, silt, and limestone-clay

• Vines: Trained in Guyot and planted at 4,500-6,000 vines/ha

• Yields: Controlled through pruning, debudding, and green 
harvesting

• Harvest: Exclusively manual, usually mid-September

• Purchasing: Purchases from several small-scale, neighboring 
growers, many of whom are Verdi family memebers

Aging:

• Élevage: Varietal wines and Buttafuoco spend up to 6 months 
in stainless-steel tanks.  Cavariola spends 20 months in French 
barriques (25% new) and 8 months in concrete vats.

• Lees: White wines are racked off their lees following fermen-
tation to preserve freshness.

• Fining and Filtration: White wines and Sangua di Guida see 
sterile filtration.

• Sulfur: 30-60 mg/l total sulfur

Vinification:

• Fermentation: Most wines ferment spontaneously in stain-
less-steel tanks, with selected yeasts used only when necessary.  
Red wines are completely destemmed. Sangue di Giuda under-
goes secondary fermentation in Autoclaves.

• Extraction: Red wines see pumpovers during cuvaison

• Chaptalization and Acidification: None

• Pressing: Pneumatic pressing for red wines, pneumatic, 
whole-cluster direct pressing for white wines

• Malolactic Fermentation: Spontaneous, following alcoholic 
fermentation for red wines; blocked by temperature for whites.
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Pinot Grigio

At a Glance:

• Appellation: DOC Oltrepò Pavese

• Uvaggio: Pinot Grigio (100%)

• Average Annual Production:

• Average Alcohol by Volume: 11.5 %

• Average Residual Sugar: < 5 g/l

• Average Total Acidity: 6.2-6.4 g/l

In The Vineyard:

• Parcel Names, Slopes, and Locations: From multiple parels 
in the communes of Canneto Pavese and Castana

• Soil Types and Compositions: Sand, silt, and limestone-clay

• Vine Age, Training, and Density: Trained in Guyot and 
planted at 4,500-6,000 vines/ha

• Average Yields: 120 hl/ha

• Average Harvest Date and Type: Manual, usually in late 
September-early October

In The Glass:

Verdi’s Pinot Grigio is a fine, elegant wine of great balance and 
relatively low alcohol, perfect as an aperitif or to accompany fish, 
white meats, or simply prepared vegetables.

In The Cellar:

• Fermentation: Fermentation with indigenous yeasts in stain-
less-steel tanks in most vintages, with selected yeasts used only 
when necessary.  

• Pressing: Pneumatic, whole-cluster direct pressing

• Time on Lees: Wine is racked off its less following alcoholic 
fermentation

• Malolactic Fermentation: Blocked by temperature

• Élevage: c. 6 months in stainless-steel tanks

• Press Wine: Blended after pressing

• Fining and Filtration: Unfined, sterile filtration

• Sulfur: c. 60 mg/l total sulfur
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Riesling Renano Vigna Costa

At a Glance:

• Appellation: DOC Oltrepò Pavese

• Uvaggio: Riesling Renano (100%)

• Average Annual Production:

• Average Alcohol by Volume: 12.5 %

• Average Residual Sugar: < 5 g/l

• Average Total Acidity: 7 g/l

In The Vineyard:

• Parcel Names, Slopes, and Locations: From the east-south-
east-facing Vigna Costa near Castana

• Soil Types and Compositions: Silt and limestone-clay

• Vine Age, Training, and Density: Trained in Guyot and 
planted at 4,500 vines/ha, vines were planted in the 1980's

• Average Yields: 70-75 hl/ha

• Average Harvest Date and Type: Manual, usually in late 
September-early October

In The Glass:

This more substantial white is hand-harvested from the Vigna 
Costa vineyard, c. 600 feet above sea level in the commune of 
Castana. Farther from the cellar than Verdi's other holdings, the 
soils here are more limestone dominated.  The resulting wine is 
delicately aromatic with excellent length and freshness.

In The Cellar:

• Fermentation: Fermentation with indigenous yeasts in stain-
less-steel tanks in most vintages, with selected yeasts used only 
when necessary.  

• Pressing: Pneumatic, whole-cluster direct pressing

• Time on Lees: Wine is racked off its less following alcoholic 
fermentation

• Malolactic Fermentation: Blocked by temperature

• Élevage: c. 6 months in stainless-steel tanks

• Press Wine: Blended after pressing

• Fining and Filtration: Unfined, sterile filtration

• Sulfur: c. 55 mg/l total sulfur



Bruno Verdi

Rosenthal Wine Merchant • The Mad Rose Group
(800) 910-1990

info@madrose.com • madrose.com

Buttafuoco

At a Glance:

• Appellation: DOC Buttafuoco dell'Oltrepò Pavese

• Uvaggio: Croatina (50%), Barbera (25%), Uva Rara (15%), 
Ughetta di Canneto (10%)

• Average Annual Production:

• Average Alcohol by Volume: 13 %

• Average Residual Sugar: < 5 g/l

• Average Total Acidity: 5.8 g/l

In The Vineyard:

• Parcel Names, Slopes, and Locations: From several parcels 
near the communes of Canneto Pavese and Castana

• Soil Types and Compositions: Silt and limestone-clay

• Vine Age, Training, and Density: Trained in Guyot and 
planted at 4,000 vines/ha

• Average Yields: 90 hl/ha

• Average Harvest Date and Type: Manual, usually in late 
September-early October

In The Glass:

A structured, fruity red made from a co-fermented blend of Cro-
atina, Barbera, Uva Rara, and Ughetta di Canneto. After manual 
harvesting, the grapes are destemmed and undergo a two-day 
cold maceration; then, there is a brief fermentation period with 
a series of remontages which results in a wine of substantial con-
centration but with very gentle tannins.

In The Cellar:

• Fermentation: After total destemming and a 1-2 day cold 
soak, wine ferments with indigenous yeasts in stainless-steel 
tanks.  Cuvaison lasts c. 6 days.

• Pressing: Pneumatic pressing

• Time on Lees: Wine is racked off its lees following malolactic

• Malolactic Fermentation: Spontaneous, following alcoholic 
fermentation in concrete vats

• Élevage: Up to 6 months in concrete vats

• Press Wine: Blended after malolactic

• Fining and Filtration: Unfined, unfiltered

• Sulfur: 30-35 mg/l total sulfur
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Cavariola Riserva

At a Glance:

• Appellation: DOC Oltrepò Pavese

• Uvaggio: Croatina (55%), Barbera (25%), Uva Rara (10%), 
Ughetta di Canneto (10%)

• Average Annual Production: 4,500 bottles

• Average Alcohol by Volume: 15 %

• Average Residual Sugar: < 5 g/l

• Average Total Acidity: 5.6 g/l

In The Vineyard:

• Parcel Names, Slopes, and Locations: From the 1.49 ha Ca-
variola cru near the commune of Broni.  Vineyard faces south-
west and is made up of terraces on a 35% slope 

• Soil Types and Compositions: Silt and limestone-clay

• Vine Age, Training, and Density: Trained in Guyot and 
planted at 4,000-8,000 vines/ha, oldest vines are more than 80 
years old.  Other vines planted 1990, 2003, 2006

• Average Yields: 90 hl/ha

• Average Harvest Date and Type: Manual, usually in late 
September-early October

In The Glass:

This is the winery’s greatest cru, from a vineyard on a sharply-an-
gled (35%), west-facing slope with well-drained sandy clay soil. 
Rich and complex, with dark fruits and admirable density, this 
wine shows the heights that the Oltrepò Pavese can reach.

In The Cellar:

• Fermentation: After total destemming, wine ferments with 
indigenous yeasts in 5-7.5 hl neutral tonneaux.  Wine sees daily 
manual punchdowns during its c. 25-day cuvaison.

• Pressing: Pneumatic pressing

• Time on Lees: Wine is racked off its lees following malolactic

• Malolactic Fermentation: Spontaneous, in French barriques  
(25% new) following alcoholic fermentation.

• Élevage: 20 months in French barriques (25% new) followed 
by 8 months in concrete vats

• Press Wine: Blended after malolactic

• Fining and Filtration: Unfined, unfiltered

• Sulfur: < 30 mg/l total sulfur
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Sangue di Giuda Vigna Paradiso

At a Glance:

• Appellation: DOC Oltrepò Pavese

• Uvaggio: Croatina (65%), Barbera (20%), Uva Rara (15%)

• Average Annual Production: 16,000 bottles

• Average Alcohol by Volume: 8 %

• Average Residual Sugar: 95 g/l

• Average Total Acidity: 6 g/l

In The Vineyard:

• Parcel Names, Slopes, and Locations: From the Vigna Parad-
iso parcel near the commune of Castana

• Soil Types and Compositions: Silt and limestone-clay

• Vine Age, Training, and Density: Trained in Guyot and 
planted at 4,000 vines/ha,

• Average Yields: 100 hl/ha

• Average Harvest Date and Type: Manual, usually in late 
September-early October

In The Glass:

Sangue di Giuda, literally translating to The Blood of Judas, is a 
low-alcohol, sweet wine with a spritz.  Its red fruit notes paired 
to refreshing acidity, gentle tannins, and slight mousse make it 
an ideal match for foods that most other wines struggle to com-
plement.  Perfect for Cajun foods, Sichuanese cuisine, or spicy 
sausages.

In The Cellar:

• Fermentation: After total destemming, wine ferments with 
indigenous yeasts for 4-5 days in most vintages.  Selected yeasts 
are used only when necessary. Secondary fermentation takes 
place with selected yeasts in stainless-steel, pressurized auto-
claves.

• Pressing: Pneumatic pressing

• Time on Lees: Wine is racked off its lees following malolactic

• Malolactic Fermentation: Spontaneous, in French barriques  
(25% new) following alcoholic fermentation.

• Élevage: Up to 6 months in stainless-steel autoclaves

• Press Wine: Blended after malolactic

• Fining and Filtration: Unfined, sterile filtered after primary 
and secondary fermentation.

• Sulfur: c. 55 mg/l total sulfur


