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Nature is our biggest asset.
We work in a sustainable way, 
to respect plants and wildlife.
Lorenzo Fidora
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About Us

Wild Nature expresses 
our care and respect for 
the soil. We want peolpe 
to appreciate great, real 
terroir wines and to feel 
where they come from.
We have been pioneers in 
organic farming since 1974. 
On the bottles you can see 
the wildlife inhabiting our 
estates, located in Venice 
and Verona provinces.
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The Owl
Elegant and watchful, 
it grabs you with its 
golden eyes. 

The Barn Owl
A heart-shaped, pure 
white, friendly face.

The Falcon
Flying high and suddenly 
nosediving towards you 
heart.

The Pheasant
The proud and stylish 
“white collar” of the estate. 

The Hare
Strong mineral legs, 
runs fast on your tongue.

The Deer
Elegant and authoritarian, 
with its magnificent crown. 

The Fox
Tiny, agile and smart 
companion.

The Wolf
Strong, experienced 
and determined hunter.
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White Wines
Prosecco DOC 
Spumante Brut

Prosecco DOC
Frizzante

Prosecco DOC
Frizzante Col Fondo

Moscato Spumante
Brut Nature

Pinot Grigio DOC 
Venezia

Venice Mainland
This area is rich of history 
and has a very particular 
soil: it is called “Caranto” 
and it has a pleistocene 
origin. It is a very compact 
layer of soil formed by 
sedimentary deposits, 
which gives our wines an 
extraordinary minerality. 
Our estate is organic since 
1974 and it is full of wild 
plants and animals. 

Red Wines
Amarone della 
Valpolicella DOCG

Valpolicella DOC

Valpolicella Ripasso 
DOC

Valpolicella
The Valpolicella region 
is located North of Verona 
city. It is framed in the 
North by the beautiful 
Lessini mountains and 
overlooks the enchanting 
Lake Garda in the West. 
This is the land of some 
of the most appreciated 
and most famous wines 
of the world.

E
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Venice Mainland Estate

The estate is situated in 
the Venetian mainland, 
on the ruins of the Via 
Annia, an amphibious road 
(previously Etruscan and 
then Roman) designed 
for horse-drawn boats. 
Far from the sea storms, 
the boats were pulled 
by horses walking along 
towpaths built between 
water and wood.
After the fall of the 
Roman Empire, these 
lands were covered by 
woods and became known 
as the Venetian Foresto: 
lowland forests grown on 
Pleistocene arid soils with 
surface layers of alluvial 
sediment.

In the 14th century the 
Benedictine monks cut 
down the trees and 
turned the woodland 
into fertile agricultural 
soil. The Benedictine 
Courts developed as 
administrative, economic 
and social centers The vine 
were largely cultivated and 
the Venetian merchants 
started trade it in all the 
main commercial ports of 
the Mediterranean area.
Our estate was an ancient 
Benedictine estate and 
it still keeps the agrarian 
division made by the 
monks in the 14th century: 
the land is divided 
into rectangular plots, 

separated by ditches.
The estate was converted 
into organic agriculture in 
1974. This choice was taken 
to protect biodiversity 
and to assure the right 
environmental balance to 
the vines, thus having a 
positive influence on the 
wine. The whole property 
is 160 hectares, of which 
80 hectares are covered 
with vineyards and 
nestled between tree-lined 
banks, meadows, hedges, 
copses, and ponds. These 
characteristics enhance the 
natural presence of wildlife 
and make our estate a 
living ecosystem.
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Grapes Production area Location Type of soil Training system Alcohol level

Serving temperature Colour Bouquet Taste Pairing suggestion

Prosecco DOC Spumante Brut
The Glera grapes of our Venice mainland estate 
are nourished with bands of “Caranto”, the ancient 
Pleistocene stratification, which is composed of compact 
clay-loam soils with calcareous nodules. The peculiar 
minerality of this soil, located near the Lagoon of 
Venice,  conveys a complex aromatic balance to every 
single grape, while the proximity to the sea and to its 
winds gives them a distinctive sapidity, which increases 
their aromas. 
The first fermentation takes place after the grapes are 
pressed. The second fermentation takes place once the 
wine has been stabilized, using a Charmat method, and 
lasts at least 8 weeks, in order to obtain a fine perlage.

Glera

 

Venice mainland,
Veneto region

The vineyards are 
located near the 
lagoon of Venice

Caranto,
pleistocene origin

Sylvoz

6-8ºC

11% vol.

Light straw yellow Fresh, fruity with hints 
of Golden apple and 
white flowers

Fruity and fragrant, 
palatable; fine and 
elegant in the mouth
with a direct and 
clean flavour and 
good persistence

Fresh and fruity this is 
an ideal aperitif wine, 
paired with shellfish 
and raw or fried fish. 
It goes well with light
cheeses and white 
meats.

Alcohol level
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Grapes Production area Location Type of soil Training system Alcohol level

Serving temperature Colour Bouquet Taste Pairing suggestion

Prosecco DOC Frizzante
The Glera grapes of our Venice mainland estate 
are nourished with bands of “Caranto”, the ancient 
Pleistocene stratification, which is composed of compact 
clay-loam soils with calcareous nodules. The peculiar 
minerality of this soil, located near the Lagoon of 
Venice,  conveys a complex aromatic balance to every 
single grape, while the proximity to the sea and to its 
winds gives them a distinctive sapidity, which increases 
their aromas. 
The first fermentation takes place after the grapes are 
pressed. Once the wine has been stabilized, we start 
the second fermentation with a Charmat method, which 
lasts 6 to 7 weeks, reaching a pressure of 2,5 bar.

Glera

 

Venice mainland,
Veneto region

The vineyards are 
located near the 
lagoon of Venice

Caranto,
pleistocene origin

Sylvoz

6-8ºC

11% vol.

Light straw yellow Fresh, fruity with hints 
of Golden apple and 
white flowers

Fruity and fragrant, 
palatable; fine and 
elegant in the mouth
with a direct and 
clean flavour and 
good persistence

Perfect as an aperitif 
wine, it works well 
also alongside the 
main entrée. Try it in 
pairing with delicate 
starters. Perfect 
match with both 

traditional herbs- and 
fish-based pasta or 
rice dishes, as well as 
with ethnic cuisine.Alcohol level
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Grapes Production area Location Type of soil Training system Alcohol level

Serving temperature Colour Bouquet Taste Pairing suggestion

Prosecco DOC Frizzante Col Fondo
The particular soil our estate, near the Lagoon of Venice, 
conveys a compound aromas balance to every single grape. 
The proximity to the sea and its prevailing winds, give 
the grapes a distinct flavour that increases their aromas. 
Prosecco Col Fondo is characterized by the deposit of the 
yeasts on the bottom: it is made according to the traditional 
method, which was used since ancient times, of second 
fermentation in the bottle without disgorgement. What is 
obtained is a dry, fruity and refreshing wine. The prolonged 
contact with the yeast confers on it a sapid and decisive 
finish and a well-balanced flavour, with bread crust aromas. 
Direct and clean, it is advisable to consume it limpid after 
it has separated from the deposit, even though it may still 
be served slightly turbid.

Glera

 

Venice mainland,
Veneto region

The vineyards are 
located near the 
lagoon of Venice

Caranto,
pleistocene origin

Sylvoz

6-8ºC, consume it 
limpid after it has 
separated from the 
deposit, or still 
slightly turbid

Pale straw yellow with 
typical veiling of the 
sur lie fermentation

11% vol.

Pleasant hints of 
green apple, white 
peach. A splash of 
citrus on mineral 
background

On the palate it is 
sapid, pasty, fresh 
and harmonious. 
Floral and fruity, with 
slight bread crust 
aromas

The contact with the 
yeasts on the bottom 
makes it soft. Pleasant 
as an aperitif, it can 
be served as well 
throughout the meal 
paired with delicate 

dishes. Try it with 
fried calamari and 
shrimps. Ideal also 
in combination with 
dishes rich in fats, such 
as mountain cheeses 
and cold cuts. 

Alcohol level
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Moscato Spumante Brut Nature
Moscato is the king of aromatic grapes and has been 
grown in since ancient times in our region, because of 
this particular characteristic. The Yellow Moscato variety 
is typical of our area. We harvest these grapes before 
they achieve their full ripeness, to ensure a proper acid 
content, then we press them gently, but quickly, to avoid 
oxidation and the loss of aromas. With this Moscato 
Brut Nature we decided to play with senses. 
The enchanting aromatic fragrance is followed by 
a fresh, dry sip, rich in minerality, which is the signature 
of our terroir.

Grapes Production area Location Type of soil Training system Alcohol level

Serving temperature Colour Bouquet Taste Pairing suggestion

Yellow Moscato

 

Venice mainland,
Veneto region

The vineyards are 
located near the 
lagoon of Venice

Caranto,
pleistocene origin

Sylvoz 10% vol.

6-8ºC

12% vol.

Light straw yellow Aromatic, feeling of 
white orange tree 
flowers, hints of citrus 
and sage

Dry, fruity and 
harmonious in the 
mouth, with an 
elegant balance 
between minerals 
and acidity
Perfect as aperitif. 

One of the best 
sparkling wines 
paired with raw-fish 
dishes like oysters, 
sushi, but also with 
codfish fillet. 

Lovely with creamy 
cheeses and white 
meat dishes with 
herbs or spices.Alcohol level
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Grapes Production area Location Type of soil Training system Alcohol level

Serving temperature Colour Bouquet Taste Pairing suggestion

Pinot Grigio DOC Venezia
This popular variety derives from the family of Pinot 
and prefers cooler climates. It finds its ideal habitat in 
the Veneto Region. Pinot Grigio is a rich dry white wine, 
fresh, with vibrant aromas of pear and apple with hints 
of flowers. The highly mineral feeling is the signature of 
this wine and gives it a great personality and versatility 
in food pairing. 
The proximity to the sea and to its prevailing winds, as 
well as the nocturnal temperature inversion, gives to the 
bunches of our Pinot Grigio a direct and clear aroma, 
which characterizes all the wines of our Venice mainland 
estate.

Pinot Grigio Venice mainland,
Veneto region

The vineyards are 
located near the 
lagoon of Venice

Caranto,
pleistocene origin

Guyot

10-12ºC

12,5% vol.

Straw yellow Fruity and mineral 
with hints of apple 
and white flowers

Fruity and savory, 
full bodied and 
elegant in the mouth

Excellent as an 
aperitif wine, Pinot 
Grigio pairs well with 
delicate starters. 
Perfect with rice- and 
pasta dishes, terrific 
with fish and seafood.

Alcohol level
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Valpolicella Estate

The etymology of the 
name is uncertain. It is 
said to come from the 
Latin vallis-polis-cellae, 
that means “valley of many 
cellars”, or from the Greek 
polyzelos, “land of many 
magnificences”, or it may 
simply derive from ancient 
local toponyms that have 
evolved to the actual 
name. What we know for 
certain is that this valley 
was appreciated for its 
beauty already in Roman 
times. It was also well 
known as a suitable area 
for viticulture and perfect 
for human settlement. 
During the rule of the 
Most Serene Republic of 

Venice, the Venetians built 
wonderful villas, parishes 
and churches, that are still 
overlooking the vineyards 
today.

The landscape is generally 
characterized by rolling 
hills interspersed with 
gentle slopes and 
watersheds. It is all over 
dominated by vineyards.
In this territory –where 
warm breezes from Lake 
Garda meet with the 
colder air of the Lessini 
Mountains– the geological 
and climatic characteristics 
are essential for the 
wines originality and their 
typical character.

The Valley where our 
estate is located produces 
full bodied wines with 
residual sugar and floral 
notes. Smooth wines of 
good aging potential.
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Amarone della Valpolicella DOCG
The Amarone della Valpolicella DOCG is obtained with 
a unique technique, that has been used since Roman 
time, called “appassimento”. The grapes are naturally 
dried for 3 to 4 months in the drying facility (fruttaio). 
During the drying process, the grapes dehydrate losing 
40-50% of their original weight, with a consequent 
concentration of all their substances. 
During the month of January, the grapes undergo the 
“pigiatura” (squeezing out the juice of the grapes) and 
then the fermentation process for a month. Maturation 
is completed in French oak barriques and tonneaux for 
a period that may vary from 42 to 50 months. Then the 
wine is aged in bottle for a year. 

Grapes Production area Location Type of soil Training system Alcohol level

Serving temperature Colour Bouquet Taste Pairing suggestion

65% Corvina, 
25% Corvinone, 
10%Rondinella

Valpolicella,
Verona Province,
Veneto region

The vineyards are 
located on the hills, 
east of Verona

Calcareous with 
sedimentary origin

Pergola

18-20ºC, open a few 
hours before drinking

16% vol.

Intense ruby red with 
hints of garnet

Complex, ripe red 
plum with hints of 
spices and dry fruits

Dry, warm and 
intense, with a 
vigorous character 
and a pleasantly 
clean finish

Perfect match with 
grilled, roasted or 
braised meat, lamb 
and game dishes. 
Great with fat tasty 
well-matured cheese. 

Interesting also in 
pairing with sweet-
sour flavors typical of 
the Asian and middle-
eastern cuisine.

Alcohol level
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Valpolicella DOC
Valpolicella wine is characterized by the use of local 
native varieties Corvina, Corvinone and Rondinella. 
If Rondinella proves to be particularly important for 
the shades of colour it gives to the wine, Corvina and 
Corvinone, rich in polyphenols and tannins, express their 
best in the structure. 
Valpolicella is a fine youthful ruby-red wine with a light 
perfume with hints of cherry and rose; the palate is 
fresh, dry and rather soft, pleasantly tannic, bitter and 
lively.

Grapes Production area Location Type of soil Training system Alcohol level

Serving temperature Colour Bouquet Taste Pairing suggestion

65% Corvina, 
25% Corvinone, 
10%Rondinella

Valpolicella,
Verona Province,
Veneto region

The vineyards are 
located on the hills, 
east of Verona

Calcareous with 
sedimentary origin

Pergola and Guyot

16-18ºC

12,5% vol.

Ruby red Cherry and rose 
aroma with a slight 
peppery note typical 
of Corvina

Fresh, dry, slightly 
tannic, lively

It is an exceptionally 
versatile everyday 
wine. Excellent for all 
courses, it is per-
fect in pairing with 
dishes typical of the 
Mediterranean cuisine 

like pasta dishes and 
seasonal soups. Try 
it with white meats, 
especially poultry, but 
also with cold cuts, as 
well as with baked or 
grilled fish.

Alcohol level
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Valpolicella Ripasso DOC
Valpolicella Ripasso is obtained through a second 
fermentation of Valpolicella wine in contact with the 
residual lees of Amarone. This process lasts 15 to 20 
days and is followed by a 24 months aging in French 
oak. Compared to Valpolicella, it is more structured
and has a higher longevity, the alcohol content is higher, 
the acidity lower, the roundness more marked and the 
values of the phenolic substances and extracts are 
higher. Valpolicella Ripasso offers a slightly ethereal 
perfume of red fruits and black cherry. 
The palate is fine, harmonious, dry and velvety.

Grapes Production area Location Type of soil Training system Alcohol level

Serving temperature Colour Bouquet Taste Pairing suggestion

65% Corvina, 
25% Corvinone, 
10%Rondinella

Valpolicella,
Verona Province,
Veneto region

The vineyards are 
located on the hills, 
east of Verona

Calcareous with 
sedimentary origin

Pergola and Guyot

18-20ºC, open a few 
hours before drinking

14% vol.

Ruby red with garnet 
shades

Black cherry and red 
fruits, with slight ripe 
fruit hints

Harmonious, dry and 
velvety

Full-bodied, it 
perfectly pairs with 
earthy dishes and 
meat main courses 
such as grilled, 
roasted, or braised 

red meats with herbs 
or spices or poultry. 
Try it with hard and 
semi-hard medium-
seasoned cheese. 

Alcohol level



W I L D   N A T U R E


