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THE ARBIZZANO DI NEGRAR ESTATE



the philosophy which guides us in the creation of Tenuta 
Santa Maria wines flows from centuries of experience and 
study, specific innovations developed by the Bertani family 
in the vineyard and our contining commitment to promoting 
the distinctive traits of our territory, our native varieties 
and traditional methods. Fine wines of great longevity, 
elegance and balance are produced through meticulous care 
of the vineyards, use of sustainable agricultural methods 

and an eye to detail which accompanies every phase of the 
winemaking process. We produce our wines in three of the 
most characteristic terroirs of the region: Villa Mosconi 
Bertani in the Valpolicella Classica; Tenuta Santa Maria 
alla Pieve in the Illasi Valley; and the property of Grezzana 
in Valpantena, thus representing the major Veronese DOC 
denominations.

Our dedication and passion, our respect for the vineyard, our family’s experience 
with native varieties and traditional methods, combined with a constant pursuit of 

cutting-edge techniques, come together to produce wines of timeless elegance 
which offer an authentic expression of our territory.



VINEYARDS IN THE ILLASI VALLEY



The Arbizzano di Negrar Estate
The art of winemaking, the history, and the terroir of Valpolicella

an elegant 17th-century neoclassical residence in the 
Venetian style –and whose historic cellars in 1936 witnessed 
the birth of Amarone— the Villa Mosconi Bertani lies in 
the picturesque village of Novare near Arbizzano di Negrar, 
in the heart of the Valpolicella Classica. In this lush valley, 
resting 200 meters above sea level, just a few minutes outside 
Verona and around twenty kilometers from Lake Garda, the 
vineyards find an ideal location in terms of microclimate and 
exposure. The marbled soil rests on a limestone substrate and 
is particularly suited to the cultivation of grapevines.

The estate itself, along with its vineyards, offers a singular 
example of a walled orchard, drying lofts for the appassimento 
of the grapes, areas for vinification, and cellars dating back 
to the 16th century, all dedicated to the production of fine 
wines. Even today, our Amarone Valpolicella is produced 
from grapes which are grown in these historic vineyards, 
developed and aged in these venerable spaces. Villa 
Mosconi Bertani, also the headquarters of Tenuta Santa 
Maria, is open seven days a week for visits and tastings.

The Estate in Colognola ai Colli
Venerable traditions, innovation, and respect for the vineyard 

the estate of santa maria alla pieve, historic property of 
the Bertani family, is situated in the southernmost part of the 
Illasi Valley, enclosed by the production zones of   Valpolicella 
DOC to the west and Soave DOC to the east. The roots of 
the vineyards are sunk deep into a terrain of alluvial origin, 
composed of layers of limestone clay and river stones. The 
property is situated in a charming hamlet with Roman origins, 
about fourteen kilometers outside Verona. The stately sixteenth-
century farmhouse and over twenty acres of surrounding 

vineyards represent a span of nearly two centuries in the history 
of the Roman Empire, as evidenced by the cherished discovery 
of a cadastral survey of the time, a tax map showing details of 
ownership and land value. From these lands so well-suited to 
the cultivation of vines, we obtain the Merlot for production 
of our Decima Aurea, Chardonnay for the elegant Torre Pieve, 
and the Garganega for the Lepia Soave DOC. Here we also 
find the cellars dedicated to vinification and the aging barrels 
employed in the production of these fine wines.



IL PARCO DEL BROLO ANTICOTHE POETS’ GARDENS



GAETANO BERTANI AND SONS



the bertani name represents centuries of wine-
making experience. When, in the second half of the 19th 
century, brothers Gaetano and Giovanni Battista Bertani 
founded the historic cellar, their efforts were built upon 
an already long-standing and durable viticultural heritage, 
which had been established beginning in the fifteenth 
century. Combining their deep respect for tradition and 
love of the land with an innovative and courageous spirit 
for quality wine-making, these two brothers gave birth to 
an enterprise both highly successful and groundbreaking 

for the Veneto of that era. They were the first to apply the 
Guyot system for high-density, low-yield cultivation to 
Veronese varieties and were among the first in the region 
to bottle dry red wines such as Valpolicella, employing 
the method today called Ripasso, as well as the Valpolicella 
Recioto and Soave, receiving international recognition at the 
highest level along the way. Today Gaetano Bertani, with an 
extensive wine-making expertise obtained over the course 
of countless vintages, continues this tradition and spirit of 
exploration with his sons Giovanni and Guglielmo.

The Bertani family: centuries of dedication to the vineyard
Tradition and a passion applied to the Veronese winemaking method and terroir



HISTORIC 16TH CENTURY WINE CELLARS



VINIFICATION ROOM DATING FROM THE EARLY 1800S



The Amarone is obtained using the traditional appassimento 
method, a natural drying process of Corvina, Rondinella 
and Corvinone grapes, and long barrel aging, giving it a 
unique and immediately recognizable taste. It represents 
the full expression of the Veronese tradition and the more 
than century-old family heritage.

The wine has a ruby red color with garnet reflections. The 
impact of preserved cherry, spices, and dried rose petal 
lend complexity and elegance to the nose. To the palate, 
it has warmth and subtlety, well-structured and with a 
high alcohol content, balanced by velvety tannins and an 
elegant acidity and freshness.

Amarone Classico
della Valpolicella Docg

15% VOL.
SERVING TEMPERATURE 15°-18°C
BEST WITH Great with roasts, game, 
braised and stewed meat, lamb, savory 
cheese, Monte Veronese cheese



THE APPASSIMENTO METHOD OF DRYING GRAPES, USED TO MAKE AMARONE



THE GRAPE MARC OF THE AMARONE, READY TO BE USED FOR THE RIPASSO METHOD OF WINEMAKING



This elegant and complex Valpolicella continues the family 
tradition of the Ripasso method, used in the 1850s. The 
style is a consistent expression of the indigenous Corvina, 
Rondinella and Corvinone grapes and terroir of the area. 
The Ripasso method is delicately achieved conducting a 
secondary extended maceration and fermentation over the 
Amarone grape skins, giving the wine higher complexity, 
bolder and softer body, and intense color.

With notes reminiscent of the Amarone, the wine is a 
vivid ruby red color. At the nose, intense hints of cherry, 
blueberry, licorice and lingering accents of cinnamon and 
pepper. At the palate, soft and warm structured velvet 
tannins and a very balanced acidity. Long finish with 
fruity sensations.

Valpolicella Ripasso
Superiore Doc

14% VOL.
SERVING TEMPERATURE 15°-18°C
BEST WITH Red meat, game, and savory cheese



Our Valpolicella Classico Superiore is produced entirely 
from native Veronese Corvina, Corvinone, and Rondinella 
varietals in low-yield vineyards at our historic estate in 
Arbizzano di Negrar, Verona. After a long maceration and 
fermentation, the wine is aged for at least 14 months in 
traditional large oak barrels, followed by a short refinement 
in the bottle.

Vivid ruby red in color, with intense aromas of blueberry, 
hints of cherry, licorice and lingering accents of cinnamon 
and pepper. On the palate, soft and warm structured 
tannins are balanced with nice acidity, long finish and fruity 
sensations.

Valpolicella
Classico Superiore Doc

14% VOL.
SERVING TEMPERATURE 15°-18°C
BEST WITH Risottos, pastas, meat, game and poultry



This single-vineyard Merlot obtains its unique character 
through the selection of three clones, low-yield and 
high-density cultivation at 9,500 vines per hectare. The 
vinification is carried out through a partial appassimento 
of the grapes with further refining in barrels over a period 
of 14 months.

Intense, ruby red in color. Complex aroma with hints 
of wild berries and dried plums, accompanied by notes 
of coffee, eucalyptus and vanilla. Well-structured, soft 
tannins, well-balanced acidity and consistency. Intense, 
with a fine liquorice aftertaste.

Decima Aurea Merlot
Igt Verona

14.5% VOL.
SERVING TEMPERATURE
15°-18°C from a decanter
BEST WITH Risottos, red meat, game 
and aged savory cheese



HARVEST OF THE DECIMA AUREA MERLOT



HAND-HARVESTED CORVINA GRAPES



Pràgal
Igt Verona

13.5% VOL.
SERVING TEMPERATURE 15°-18° C
BEST WITH Pasta and light risotto dishes, veal, 
beef carpaccio, fried fish with fresh tomato purée, 
grilled shellfish, light and medium aged cheeses

A fruity, spicy blend of Corvina, Merlot, and Syrah giving 
full expression of our region, intriguing in its easy elegance 
and full-bodied structure. Derived from low-yield vines, 
the wine is vinified with both fresh and partially dried 
grapes, and, after a lengthy maceration and fermentation 
phase/period, refined in large oak barrels in our historic 
cellars at Arbizzano di Negrar.

Deep ruby color lightly blended with garnet red and 
reflections of violet. Engaging bouquet with alternating 
hints of red fruit preserves, dried roses and black cherry 
with subtler tones of dark spice, tobacco and black 
pepper. Enticing, warm and round, bright acidity with 
soft, beguiling tannins balanced with great structure and 
persistence. 



A single vineyard Chardonnay, with great elegance and 
complexity obtained from three different clones in a densely-
planted vineyard. The wine is fermented partly in oak 
barriques and partly in stainless steel tanks.
 
Pale yellow in color, crystal-clear with a tint of green. Intense 
perfume, typical of Chardonnay, and an aroma of fresh fruit. 
Subtle vanilla scents fading into exotic perfumes of pineapple, 
banana, and citrus and then finishing with hazel-nuts and 
melted butter. The wine denotes an excellent and elegant 
refined structure and is well-balanced between acidity and 
sapidity.

Torre Pieve Chardonnay
Igt Verona

13.5% VOL.
SERVING TEMPERATURE 12°-13°C
BEST WITH Light hors-d’oeuvres, pasta and fish



A Soave white produced from the Veronese Garganega 
varietal, cultivated in our low-yield vineyard for careful 
fermentation in stainless steel tanks. A pleasant surprise 
to the palate with both freshness and depth, giving the 
wine an intriguing and balanced structure.

Intense straw-yellow color. At the nose, a complex aroma 
with scents of exotic and summer fruits, pears, peaches, 
herbs, almonds, and a generous minerality, with traces of 
toasted vanilla. The taste is rich and compact, sustained by 
freshness, persistent and with a distinct flavor that actually 
intensifies the softness.

Lepia Soave
Doc

13% VOL.
SERVING TEMPERATURE 8°-10°C
BEST WITH Aperitifs and appetizers, raw fish and 
white meat-based main dishes



THE VINEYARDS IN VALPOLICELLA CLASSICA



ROWS OF CORVINA GRAPES



THE CHAMBER OF THE MUSES



THE CHAMBER OF THE MUSES – CEILING DETAIL



Wine Tastings, Visits and Kitchen Services
the chamber of the muses, beautifully adorned with 18th century frescoes, the elegant rooms, gardens and cellars are 
open to the public for guided tours and tastings. During the visit you will have the opportunity to discover and compare 
different wines produced on the estate, with the option of pairing them with local Veronese delicacies. Tastings may be 
organized, by reservation only, around a lunch or dinner prepared by the Wine Club chef. 

Weddings and Private Events
The stately complex of the Villa Mosconi Bertani makes an ideal location for holding wedding receptions and for any 
other type of private event, whether birthdays and graduation parties, where the goal is to welcome your guests in an 
atmosphere that is at once distinct, relaxing, and refined.

Corporate Events, Activities, and Team Building
The many different spaces, two full gardens and romantic park of eight hectares nestled in an extensive walled vineyard 
from the 1500s together create the perfect frame for any type of corporate event, permitting you to create an itinerary 
involving multiple activities, including prepared presentations, conferences, business meetings, team building exercises, 
gala dinners and parties.

For more information, please contact us at: reservations@tenutasantamaria.wine

Tours and Wine Tastings
reservation required 

Monday 2pm and 4pm | Saturday 10am
Tuesday-Friday and Sunday 10am, 2pm and 4pm

Wine Shop
Monday 2pm-6pm
Tuesday-Sunday

9am-6pm 



Az. Agricola Tenuta Santa Maria di Gaetano Bertani
Località Novare 1 . 37024 Arbizzano di Negrar . Verona - Italy 

tel: +39 045 6028802 . fax: +39 045 6028803 . email: info@tenutapieve.com

Represented in the United States by Indigenous Selections
3000 NE 30th Place, Suite 301 . Fort Lauderdale, FL 33306 . USA

tel: +1 (954) 530-4021 . info@indigenousselections.com

WWW.TENUTASANTAMARIA.WINE




