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MARCHESI DI RAVARINO
"RAVAREIN" Pignoletto Modena DOC

VINTAGE:  
GRAPE:  
APPELLATION: 
ALC/VOL:  
PRODUCTION:   
HARVEST:  
WINEMAKING: 
AGING:  
FINING:  
FILTRATION:   
FARMING:  

2019
Pignoletto - 100%
Lambrusco di Sorbara DOC
11%
2,000 bottles
Hand harvested - Late Sept/Early Oct 
Spontaneous fermentation  
Secondary fermentation in bottle - col fondo in Feb. 
None
None
Certified Organic

ABOUT:
Nicola Marchesi decided to dedicate his life to becoming a viticulturist and winemaker 
after discovering the unique and incredible history of the property that his father 
purchased initially just for it's sheer beauty and only later as a site for growing 
exceptional grapes. The Podere Castel Crescente itself is first mentioned in 1200, before 
the establishment even of the nearby village of Ravarino. Throughout history it 
belonged to the most local important families; even the Duke of Modena kept this very 
parcel for himself when, in gratitude for help in battle, he granted the surrounding lands 
to the noble Rangoni family. Why? The answer is simple, because on what today in wine 
making slang is called ‘terroir’, the characteristics of the soil of these mounds are unique 
in that it originates from a much deeper geological layer. 

VINEYARD:
The objective of an organic farm is to create a real ecosystem, thus enhancing the non-
productive component (hedges, woods, grassing/seeding and nectar plants) to support 
and encourage the development of a concrete biodiversity and in particular of beneficial 
insects, undisputed key players of the organic system and natural nemesis of parasites. 
The vineyards have always been cultivated according to these principles and their 
protocols and the wines are produced in full respect of the natural procedures, using the 
most modern technologies. Prehistory in the vineyard, future in the cellar.

WINEMAKING: 
Our wines are obtained from grapes originating from a rigorous organic farming, 
harvested by hand and vinified in purity. To exalt the organoleptic qualities to the 
maximum, through careful pruning and thanks to a soil particularly dedicated to quality 
viticulture, the grape yield per hectare is deliberately limited to 100/120 quintals, 
compared to the 210 usually expected. Our primary objective is to obtain excellent 
grapes and to intervene as little as possible in the winemaking process so that they can 
give their maximum varietal qualities. First and foremost, good wine is made in the 
vineyard.
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