
Total cultivated area: 7.5 hectares

Orchard area: 2.5 hectares

Other crops: Potatoes, Soy

Annual Production:  9,000 Bottles

Oenologist or cellar manager: Alberto Rigon

Agronomist or agricultural manager:  Alberto Rigon

Fixed workers:  0

Seasonal workers: 3-4 for harvest and bottling.

Type of employment contract used 
for permanent workers: "Collaboratore Familiare"

Type of employment contract used 
for seasonal workers: "Operaio agricolo a tempo 
determinato"

Recourse to temporary work: No

Supervised Labor Agreement Contract:  Agreed
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Agreed signifies both parties have agreed to signing the document and is currently under review by both parties. Signed represents a signed
contract that permits efficient and complete transparency if any questions are raised at any time about onsite part-time and seasonal labor,
compensation and treatment of laborers hired through contracted cooperatives, as well from any offsite properties that the winemaker may
purchase grapes from. 

ALBERTO RIGON
FARMER AND WINEMAKER



B o t t l e s  p r o d u c e d :  2 5 5 0

V i n e y a r d  N a m e ( s ) :   F a r n e d a  ( A l b e r t o ' s  

i n h e r i t e d  4 t h  g e n e r a t i o n  v i n e y a r d )

V i n e y a r d  S u r f a c e :  1  h e c t a r e

S o i l :  V o l c a n i c  e m b e d d e d  w i t h  l i m e s t o n e

E x p o s u r e  o f  r o w s :  E a s t  a n d  W e s t  o n  

b o t h  s i d e s  o f  a  h i l l .  S u n r i s e  f r o m  

A s i a g o ,  a n d  s u n s e t  i n  V i c e n z a .

A l t i t u d e :  3 9 0 - 4 0 0  m e t e r s

V a r i e t i e s :  V e r y  m a t u r e  P i n o t  B i a n c o ,  

m a t u r e  T o c a i  B i a n c o ,  a n d  r i p e  V e s p a i o l a  

R o o t s t o c k :  K o b e r 5 B B

V i n e  T r a i n i n g :  D o p p i o  C a p o v o l t o  

( c a p p u c c i n a )  ( d o u b l e  g u y o t )  

A v e r a g e  a g e  o f  v i n e s :  2 0 - 3 0  y e a r s ,  

T o c a i  B i a n c o  v i n e s  -  7 0  y e a r s .

P l a n t  d e n s i t y :  3 0 0 0  p e r  h a

Y i e l d  p e r  V i n e :  1 . 8  k i l o s

P r o d u c t i o n  p e r  h a  ( k g / h a ) :  5 0 0 0

T r e a t m e n t s :  O r g a n i c  t r e a t m e n t s

( c o p p e r ,  s u l f u r ,  b i o s t i m u l a n t s ,

m y c o r r h i z a l  f u n g i )

F e r t i l i z e r s :   m a t u r e  b o v i n e  m a n u r e ,  

e v e r y  2  y e a r s

H a r v e s t  s t a r t  d a t e :  A u g u s t  2 5 t h ,  2 0 1 8  

H a r v e s t  m o d e :   M a n u a l  i n  1 5  k g  b o x e s

C e r t i f i c a t i o n s :  I n  c o n v e r s i o n  t o  r e c e i v e  

o r g a n i c  c e r t i f i c a t i o n .
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Production 

MATERVI: VINI UNDERGROUND - "Tainot" 2018
Sparkling White Wine



P r e - p r e s s  p r o c e s s i n g :

A u t o m a t i c  D e s t e m m e r

P r e s s i n g  m o d e :   P n e u m a t i c  P r e s s

( v e r y  g e n t l e  p r e s s i n g ) .  

M a c e r a t i o n :  N o  m a c e r a t i o n :

d i r e c t  p r e s s .

Y e a s t s :  S p o n t a n e o u s  f e r m e n t a t i o n

V i n i f i c a t o r s :  S t e e l  u n t i l  s p r i n g .

S p a r k l i n g  M e t h o d :  R i f e r m e n t a t o :  

F r o z e n  m u s t  o f  P i n o t  B i a n c o  a d d e d  i n

s p r i n g  t h e n  a d d e d  t o  b o t t l e s  t o  r e f e r m e n t .

S u l p h u r  d i o x i d e  a n d / o r

a s c o r b i c  a c i d :  S m a l l  a d d i t i o n  o f  

s u l f u r  j u s t  b e f o r e  b o t t l i n g .

S t a b i l i z a t i o n :  C o l d

F i l t e r i n g :  N O

C l a r i f i c a t i o n :  N O

R e f i n e m e n t  i n  t h e  b o t t l e :  2  m o n t h s

G r a p e / w i n e  y i e l d  ( % ) :  6 0 %  

B o t t l e  t y p e :  B u r g u n d y

C a p  i n :  C r o w n  C a p  

MATERVI: VINI UNDERGROUND - "Tainot" 2018
Sparkling White Wine

A c i d i t y :  5  g / L

P H :  3 . 4 2

A B V :  1 1 . 6 7 %

R e d u c i n g  S u g a r :  < 1  g / L

S u g a r  f r e e

e x t r a c t :  1 6 . 3 7  g / L

D r y  E x t r a c t  ( T o t a l  S o l i d s ) :

1 6 . 3 7  g / L

T o t a l  S O 2 :  1 3  m g / L

V o l a t i l e  A c i d i t y :   0 . 5 5  g / L
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Vinification Analysis
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B o t t l e s  p r o d u c e d :   2 7 0 0

O r c h a r d  N a m e ( s ) :   R e a t o  -

( a  r e n t e d  p r o p e r t y ) .

O r c h a r d  S u r f a c e :  0 . 5  h a

S o i l :   V o l c a n i c  e m b e d d e d  w i t h  l i m e s t o n e

E x p o s u r e  o f  r o w s :  E a s t  t o  W e s t

A l t i t u d e :  3 0 0  m e t e r s

V a r i e t i e s :  V e s p a i o l a

R o o t s t o c k :  K o b e r 5 B B

V i n e  T r a i n i n g :  D o p p i o  C a p o v o l t o

( c a p p u c c i n a )  ( D o u b l e  G u y o t )

A v e r a g e  a g e  o f  v i n e s :  4 0  y e a r s .

P l a n t  d e n s i t y :  3 0 0 0  p e r  h a

Y i e l d  p e r  V i n e :  1 . 8  k g

P r o d u c t i o n  p e r  h a  ( k g / h a ) :  5 5 0 0

T r e a t m e n t s :  O r g a n i c  t r e a t m e n t s

( c o p p e r ,  s u l f u r ,  b i o s t i m u l a n t s ,

m y c o r r h i z a l  f u n g i )

MATERVI: VINI UNDERGROUND - "Vesplicito" 2019
White Wine

Production 

F e r t i l i z e r s :  m a t u r e  b o v i n e  m a n u r e ,

e v e r y  2  y e a r s

H a r v e s t  s t a r t  d a t e :  S e p t e m b e r  2 0 t h ,

2 0 1 9

H a r v e s t  m o d e :   M a n u a l  i n  1 5  k g  b o x e s

C e r t i f i c a t i o n s :  I n  c o n v e r s i o n  t o  r e c e i v e

o r g a n i c  c e r t i f i c a t i o n .



MATERVI: VINI UNDERGROUND - "Vesplicito" 2019 
 White Wine

Vinification Analysis

P r e - p r e s s  p r o c e s s i n g :

A u t o m a t i c  D e s t e m m e r

P r e s s i n g  m o d e :   P n e u m a t i c  P r e s s

V i n i f i c a t o r s :  S t e e l

M a c e r a t i o n :  4  d a y s

Y e a s t s :  S p o n t a n e o u s  f e r m e n t a t i o n

S u l p h u r  d i o x i d e  a n d / o r

a s c o r b i c  a c i d :  S m a l l  d o s a g e  o f  s u l f u r

 j u s t  b e f o r e  b o t t l i n g .

S t a b i l i z a t i o n :  C o l d

F i l t e r i n g :  N O

C l a r i f i c a t i o n :  N O

S t e e l  r e f i n e m e n t :

R e f i n e m e n t  i n  b a r r e l :  3  m o n t h s  i n  o a k

R e f i n e m e n t  i n  t h e  b o t t l e :  2  M o n t h s

G r a p e / w i n e  y i e l d  ( % ) :  6 0 %

B o t t l e  t y p e :  B u r g u n d y

C a p  i n :  N o m a c o r c  G r e e n

A c i d i t y :  4 . 9 9  g / L

P H :  3 . 3 5

A B V :  1 2 . 0 5 %

R e d u c i n g  S u g a r :  0 . 1 8  g / L

S u g a r  f r e e

e x t r a c t :  1 7 . 4  g / L

D r y  E x t r a c t  ( T o t a l  S o l i d s ) :

1 9 . 6 2  g / L

T o t a l  S O 2 :  4 6  m g / L

V o l a t i l e  A c i d i t y :  0 . 4 8  g / L
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B o t t l e s  p r o d u c e d :  2 0 0 0

V i n e y a r d  N a m e ( s ) :  " P a v a n "  -  

( a  r e n t e d  p r o p e r t y ) .

V i n e y a r d  S u r f a c e :  1  h e c t a r e

S o i l :  V o l c a n i c  e m b e d d e d  w i t h  l i m e s t o n e

E x p o s u r e  o f  r o w s :  E a s t  a n d  W e s t

A l t i t u d e :  3 5 0  m e t e r s

V a r i e t i e s :  3 0  G r o p p e l l o ,  

1 0  P i n o t  V a n d e r v i l l e  6 0  m e r l o t

R o o t s t o c k :  K o b e r 5 B B

V i n e  T r a i n i n g :  S p u r r e d  C o r d o n

A v e r a g e  a g e  o f  v i n e s :  4 0  y e a r s

P l a n t  d e n s i t y :  3 0 0 0  p e r  h a

Y i e l d  p e r  V i n e :  1 . 8  k i l o s

P r o d u c t i o n  p e r  h a  ( k g / h a ) :  5 0 0 0

T r e a t m e n t s :  O r g a n i c  t r e a t m e n t s

( c o p p e r ,  s u l f u r ,  b i o s t i m u l a n t s ,

m y c o r r h i z a l  f u n g i )

F e r t i l i z e r s :   m a t u r e  b o v i n e  m a n u r e ,

e v e r y  2  y e a r s

H a r v e s t  s t a r t  d a t e :  S e p t e m b e r  5 t h ,  2 0 1 9

H a r v e s t  m o d e :   M a n u a l  i n  1 5  k g  b o x e s

C e r t i f i c a t i o n s :  I n  c o n v e r s i o n  t o  r e c e i v e

o r g a n i c  c e r t i f i c a t i o n .

MATERVI: VINI UNDERGROUND - "Anonimo" 2019
Rosato Wine

Production 



MATERVI: VINI UNDERGROUND -"Anonimo" 2019 
Rosato Wine

Vinification Analysis

P r e - p r e s s  p r o c e s s i n g :

A u t o m a t i c  D e s t e m m e r

P r e s s i n g  m o d e :  P n e u m a t i c  P r e s s  

V i n i f i c a t o r s :  S t e e l

M a c e r a t i o n :  5  d a y s  i n  c e m e n t  

c i s t e r n s

Y e a s t s :  S p o n t a n e o u s  f e r m e n t a t i o n

S u l p h u r  d i o x i d e  a n d / o r

a s c o r b i c  a c i d :  Y e s

S t a b i l i z a t i o n :  C o l d

F i l t e r i n g :  N o

C l a r i f i c a t i o n :  N o

S t e e l  r e f i n e m e n t :  8  m o n t h s

R e f i n e m e n t  i n  t h e  b o t t l e :  2  m o n t h s

G r a p e / w i n e  y i e l d  ( % ) :  6 0 %

B o t t l e  t y p e :  B u r g u n d y

C a p  i n :  N o m a c o r c  ( G R E E N ? )

A c i d i t y :  4 . 8 9  g / L

P H :  3 . 3 9

A B V :  1 3 . 0 2 %

R e d u c i n g  S u g a r :  0 . 3 0  g / L

S u g a r  f r e e

e x t r a c t :  1 7 . 4  g / L

D r y  E x t r a c t  ( T o t a l  S o l i d s ) :

2 1 . 1 2  g / L s

T o t a l  S O 2 :  4 0  m g / L

V o l a t i l e  A c i d i t y :  0 . 5 8  g / L
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