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Santerno Valley is a charming area of 
Italy situated between the Tuscan and 
Romagnol Hills, characterized by a ra-

re, if not unique, geological formation that 
makes it historically the land of choice for 
a flourishing agricultural tradition. To this 
land the Santerno brand wants to pay hom-
age, elevating and promoting its extraordi-
nary singularity.

The first and most notable distinctive feature 
of this territory is the ability to identify two 
distinct belts of altitude and climate: the 
mountainous area, characterized by a cooler 

and progressively less humid climate, and the 
hilly area, in which, thanks to the so-called 
phenomenon of thermal inversion, you can 
enjoy even milder climatic conditions than in 
the plains below.

But the Santerno Valley hides a second, and per-
haps more important secret: a real, true treasure 
nestled in the heart of the earth from which ra-
diates all the magic of the perfumes and flavours 
of the fruits of this land.

Almost 25 km long with an average width of 
1½ km, the Vena di Gesso Romagnola (Gypsum 
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Vein of Romagna) is certainly the most distinc-
tive geological feature of the valley, so much so 
that it aroused the interest of scholars as far 
back as the 16th century.  It is the only geolog-
ical formation in Europe that is composed 
entirely of gypsum, and whose formation dates 
back to a good 6 million years ago, during the 
era known as the Messinian Age. During this pe-
riod there was a cyclic lowering of the level of 
the Mediterranean Sea, which was followed by a 
phenomenon of hypersalinity and the tendency 
to dry out, so as to form brackish pools in which 
are concentrated large quantities of salts, main-
ly gypsum and chlorides. This phenomenon 
occurred more than 15 times, from which derive 
the same number of strata of gypsum that make 
up the Vena - separated from each other by thin 
layers of clay and still easily recognizable. The 
peculiarity of the Vena, however, does not end 
with its mineral composition. 

Walking along the outcrops of gypsum, we en-
counter both large and small closed depressions: 
they are the Blind Valleys (or sinkholes) which 
represent the most characteristic elements of the 
karstic landscape of the Vena del Gesso.
Thanks to their presence, the surface water is 
drained and conveyed deep down, where it feeds 
numerous underground streams that flow along 
tunnels, shafts and other underground envi-
ronments before it re-emerges as a karst valley 
spring. This then is an outline of an important 
subterranean aquatic complex. Its boundaries 
have not yet been defined with certainty but it is 

presumed to extend for several kilometres.

But that’s not all. Among the geological features 
of the Valle del Santerno the so-called “terreni 
lacunosi” (ie subject to landslides) or “scaly 
clay” should certainly be remembered. These 
are the oldest of the gypsum-sulphurous forma-
tions of the Vena, formed from what remains, 
after a long journey in space and time, of the an-
cient ocean bed that stretched out over the area 
where Liguria and Piemonte are now situated. 
Some of these large clay tongues can be spotted 
interspersed within the marl-sandstone for-
mation, the oldest native geological forma-
tion that emerges in the Valley.

Following the Mediterranean ecological crisis 
caused by the desiccation of the entire sea and 
from which the Vena del Gesso emerged, in later 
geologic times, a second phase of clay sedimen-
tation followed.  It is the time of the formation 
of the so-called Blue Clay (tufo) that covers over 
a third of the current surface of the Italian Pen-
insular and the subsoil of the whole Po Valley 
Plain.
Thanks to this extraordinary geological history, 
the lands of the Santerno Valley have always of-
fered not only an excellent general fertility, 
but also a wonderful variety of combinations 
of its different characteristics. Altitude, ex-
posure, formation and irrigation of the soil vary 
in different degrees within a very short distance, 
composing innumerable chords that, although 
in harmony, stand out for their individuality.
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On the extraordinary manuscript offered by this 
land, agriculture has developed over the cen-
turies as a sensational symphony that reaches 
its most brilliant trebles in the specific sector of 
viniculture. 

Undisputed star of the rural tradition of the 
Santerno Valley, wine is in fact the product that 
perhaps best represents the complex nature of 
this land, making it fully available to the senses 
of those who contemplate it.

In a perfect balance between tradition and the fu-
ture, the Santerno Valley offers an extraordinary 
varietal choice, embellished by the co-presence 

of native vines - including the king Sangiovese 
and the queen Albana - and international grapes 
- such as Cabernet Sauvignon, Merlot and 
Chardonnay – which find here their most bril-
liant declination in a traditional key.

“And this misguided people of Romagna,
Led against former friends in bloody fray,

Bedew they with their blood the very ground
where Po, Santerno and Zenniolo stay

”(Ariosto, canto III, Orlando Furioso, LIII)
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Unlike all those varieties that contribute to rein-
forcing the geographical and cultural individua-
lity of Emilia and Romagna, Pignoletto places 
the focus of its own area of election right on the 
border between the two regions, in the province 
of Bologna. From that central point radiates a 
fascinating articulation of productive realities.
Within the large area designated by the product 
specification of Controlled Denomination of Ori-
gin (D.O.C.), however, it is possible to attribute 
a specific productive inclination to each zone: 
if between Modena and Bologna it is distingui-
shed by its still version, on the road to the Ro-
magna, there is an increased tendency to favour 
the sparkling version.
On the other hand, an almost uniform and wi-
despread circulation can be recognized in the 
spumante version, which has found an equally 
flourishing and interesting development both on 
the Emilian and the Romagnol sides.
The ampelographic characteristics of Grechet-
to Gentile make it the perfect raw material as a 
basis for sparkling wines: great freshness, the 
right alcohol content and an aromatic profile as 
rich as it is characteristic.
The hints of yellow peach and apricot are ac-
companied to the nose by herbaceous and 
floral notes (jasmine, lily of the valley, wisteria, 
chamomile), finishing with a sweet spicy sug-
gestion reminiscent of ginger and white pepper.
On the palate the extraordinary freshness of this 
wine unfolds in all its elegance, offering sensa-
tions of exotic fruit and citrus; the moderate 
alcohol content, with the help of an agreeable 
sugar residue, makes it possible to obtain a wi-
ne that is generally soft and structured, with a 
delicately delicious effervescence.
Perfect for crowning a festive occasion with a 
delectable toast, this Pignoletto lends itself as 
a perfect aperitif – coupled with boards of fre-
sh cheeses and cured meats – or throughout 
the course of the meal, but favouring me-
dium-structured combinations like first courses 
of fish and shellfish.

PIGNOLETTO
Pignoletto D.O.C. Spumante

 100% Pignoletto
 Clayey
 Stainless Steel Tank

extra-dry
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Istrione offers its partaker an interesting Ro-
magnol declination of the Pignoletto in its still 
form: the extraordinary potential demonstra-
ted by the Pignoletto grapes produced by our 
vines, has inspired the team of winemakers at 
the head of the Santerno Wines project to chal-
lenge themselves in this endeavour to elevate 
to the highest degree the characteristics of a 
truly extraordinary grape.
The result is Istrione, fragrant and intriguing, 
excellent pairing for dishes based on fish (cod 
with olives and capers, sea bream, lobster) 
and risotto; thanks to its remarkable freshness 
it lends itself well also to tasty Italian appeti-
sers.

ISTRIONE
Pignoletto D.O.C.

 100% Pignoletto
 Medium Mixture
 Stainless Steel Tank

semi-dry

Fiordicampo is better thought of as a symbol, 
the seal of the constant and beneficial link 
between Tenuted’Italia and its past, so as to 
regain that which was one of the oldest and 
noble products adorning the historical pro-
duction of its own winery – the Sparkling Pi-
gnoletto “Fiore di Campo” – to offer it to the 
wide international market
The hints of wisteria and jasmine blend to-
gether perfectly with hints of yellow fruit and 
citrus to give life to a bouquet made simply 
unique by the spicy hints of  ginger and white 
pepper. To be served chilled, Fiordicampo, is 
ideal as an aperitif, but combines beautifully 
with fish based and fried opening dishes. 

FIORDICAMPO
Pignoletto D.O.C. Frizzante

 100% Pignoletto
 Medium Mixture
 Stainless Steel Tank

dry
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Between 1924 and 1935, at the Oenological 
School of Conegliano, professor Luigi Manzoni 
inaugurated an intense activity of experimen-
tation on the vine, the first in Italy, with the 
objective of obtaining “a white grape and black 
grape wine that could replace to advantage the 
varieties cultivated up to that time”.  These stu-
dies resulted in numerous hybrids, the result of 
the combination of different varieties, among 
which the so-called Manzoni Hybrid 6.0.13, 
otherwise called Manzoni Bianco.
Offspring of a union between Reisling and 
Pinot Bianco, it very soon met great fortune 
thanks to the precious characteristics inheri-
ted from its botanical parents: in addition to a 
great adaptability, which allowed for effective 
planting on different types of terrain, the Man-
zoni Hybrid 6.0.13 also showed from the start 
a significant resistance to the most feared 
phytosanitary adversities, above all the Botytis 
mildew and the Esca grape disease.
Although born in Veneto, the Manzoni Bianco 
therefore possesses in its genes (literally) the 
vocation to search for ever new territorial de-
clinations, to translate them into versions that 
are as similar as they are profoundly original.
A varied, joyful chorus, in which the different 
terroir stimulate the imagination of the produ-
cers to best enhance the wonderful characte-
ristics of this vine and that from today, with 
Cheilante, is enriched with a new voice.
The Santerno Valley, with its special pedo-
climatic characteristics, offers the Manzoni 
Bianco an imposing stage on which to shine: 
drawing body from the earth and refining its 
aromatic profile thanks to the microclimate of 
the valley, what emerges is a wine with a great 
personality, well-structured and with an excep-
tional intensity - both mineral and alcoholic. 
Preferably served cool (10-12°C), it works per-
fectly alongside raw fish dishes, seafood and 
shellfish but also with delicate meats (lamb) 
and short-to-medium aged cheeses.

CHEILANTE
Manzoni Bianco Rubicone I.G.T.

 100% Manzoni Bianco
 Medium Mixture
 Stainless Steel Tank

dry

The Albana grape is without any doubt the 
Queen of the Romagnol winemaking heritage. 
A vine with extraordinary potential, the wines 
that come from it are distinguished by an 
unprecedented balance between freshness, 
warmth and body, as well as for the unmistak-
able aromatic profile that unites all versions 
in which the Albana finds expression in the 
bottle: from the passito - the most typical of 
all variants, first among the Italian white wines 
to obtain, in 1987, the Denomination of Con-
trolled and Guaranteed Origin (D.O.C.G.) - to 
the sweet Albana and the sparkling rendition, 
up to the dry version  - like Diaterna – in fact, 
the taster will appreciate the constant emer-
gence of an unmistakable bouquet of apricot, 
golden apple and white flowers, sometimes 
completed with slight grassy hints.
Staying completely faithful to the tradition it 
bears, Diaterna, however, wanted to include an 
international reference to the concept of Alba-
na that it intends to propose: taking its inspira-
tion from the illustrious French school, in the 
production process of this product, it was de-
cided to introduce the so-called “aging sur lie”, 
a technique that calls for the conservation - for 
a period variable between 3 and 6 months - of 
the wine resting on the yeast cells (the lees) 
that have completed fermentation. This pro-
cess gives more body to the wine, as well as 
considerably extending its aromatic content, 
especially at an olfactory level.
Next to the typical notes above, in the glass of 
Diaterna it will be possible to catch hints of juicy 
citrus fruits and tropical fruit, while on the pal-
ate the extraordinary freshness is balanced by 
extraordinary body and considerable warmth.
Diaterno lends itself to partnering risotto and 
dishes based on fish of moderate structure 
and intensity; it is also interesting in combina-
tion with rabbit, roast goose and Duck l’Orange. 
Wanting to add an international rendition to the 
combination, it is also recommended as an ac-
companiment to an inviting Valencian paella.

DIATERNA
Romagna Albana D.O.G.C. Secco

 100% Albana
 Medium Mixture
 Sur Lies in Stainless Steel Tank

dry
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Bramante is the fruit of a precise oenologi-
cal project aimed at paying homage to the 
Sangiovese grape in its most perfect purity. 
In fact, it is one of the most widespread va-
rieties in our country, giving birth to some of 
the most famous and emblazoned excellen-
ces of Italian wine heritage, such as Chian-
ti, Brunello di Montalcino and Vino Nobile di 
Montepulciano.
Even Romagna, for its part, can claim a great 
wine tradition linked to Sangiovese, so much 
so that, in recent years, the revision of the 
Italian designation system has wanted to re-
cognize this historic union by introducing the 
Controlled Denomination of Origin Romagna 
Sangiovese - which also introduces as many 
as 12 sub-zones, indicated as maximum pla-
ces of excellence. 
One of the best qualities of this vine is in fact 
that of knowing how to engender wines of 
great quality and organoleptic characteristics 
that are extraordinarily diverse depending on 
the territory of cultivation and, above all, on 
the vinification methods, ranging from the 
brilliant fruity freshness of the Novello ver-
sion, to the proud austerity of the Riserve.  
Bramante places itself at the centre of this 
broad spectrum, putting the vine and its pe-
culiarities at the centre of the scene: without 
any tertiary contribution (the refinement ta-
kes place only in steel tanks) this wine offers 
its taster an excellent example of the true ele-
gance of the Sangiovese grape. In the tasting 
phase, Bramante reveals all the organoleptic 
characteristics typically associated with San-
giovese-based wines: the floral notes of vio-
lets triumph over the nose, accompanied by 
juicy fruity notes of strawberry, currant and 
raspberry, while the palate appreciates it for 
its freshness and pleasantly sharp tannins. 
Good persistence, with hints of fruit and a 
slightly spicy closure.
Thanks to these characteristics Bramante 
presents itself as an excellent wine for the 
whole meal, perfectly partnering both the 
starters and the main courses. In the warmer 
seasons, serve it slightly cooled and let your-
self be surprised.

BRAMANTE
Romagna D.O.C. Sangiovese

 100% Sangiovese
 Medium Mixture
 Stainless Steel Tank

dry
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A vivid ruby red, this Sangiovese Superiore 
enchants its taster with delicate floral sensa-
tions of dried violets, currants and raspberries, 
completed by elegant - but delicate – tertiary 
notes conferred by its refinement in Tonneaux 
barrels (18 months).
The full body of this wine denotes a superb ex-
traction capacity during the long fermentation 
on the skins (up to 30 days), while the perfect 
balance between the sharpness of the tannins 
and the general softness of the product offer 
themselves as further, irrefutable proof of the 
marvellous potential offered by the Sangiove-
se grape.
Ducamante certainly finds its perfect match 
with first courses - preferably homemade egg 
pasta - with meat sauce, grilled meats and 
succulent roasts; however, its considerable 
structure makes it interesting also in combina-
tion with feathered and furred game such as 
roast wild boar.

DUCAMANTE
Romagna D.O.C. Sangiovese Superiore

 100% Sangiovese
 Clayey
 Tonneaux

dry
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One of the most important qualities of the Ca-
bernet Sauvignon grape is certainly its ability, 
regardless of the cultivation area, to give the 
wines produced by it the typical well-known 
organoleptic characteristics. These include 
the complex aromatic profile composed of a 
wonderful symphony of red fruits as well as 
plant and mineral notes.
Potente therefore offers itself as a derivation 
firmly rooted in its territory of origin, the Valle 
del Santerno, of the great international wine 
making tradition of which Cabernet Sauvignon 
is undoubtedly one of the main protagonists.
The admixture between these two souls - inter-
national and regional - is, moreover, perfectly 
transmitted by the composition of the blend 
of Potente, in which, alongside the famous red 
grapes of Bordeaux origin, is placed a small 
percentage of the Uva del Tundé, an extraordi-
narily singular raw material, recently rediscove-
red thanks to the initiative of some producers 
in the Ravenna area. Officially entered in the 
register of varieties suitable for winemaking in 
2009, since 2010 the Uva del Tundé can also 
count on its own consortium of protection and 
enhancement.
Thanks to its particular organoleptic characte-
ristics, the Uva del Tundé lends itself perfectly 
as a complementary grape for the creation of 
truly unique products, distinguished by intense 
and bright colours, a significant structure, and 
a particularly pronounced and persistent aro-
matic profile. 
The final touch is then conferred by aging in 
wood, which not only further enriches the ol-
factory bouquet and taste of Potente with pre-
cious tertiary notes, but also has a balancing 
effect,  bringing softness to the remarkable fre-
shness of this incredible Cabernet Sauvignon

POTENTE
Cabernet Sauvignon Rubicone I.G.T.

 85% Cabernet Sauvignon - 15% Uva 
del Tundé

 Medium Mixture
 Tonneaux 

semi-dry

An intense ruby red wine with bright purple 
reflections; the nose immediately perceives 
elegant aromas of black currant, plum and 
black cherry, which then gives way to further 
perceptions of blueberry, violet and tertiary no-
tes of vanilla, liquorice and tobacco.
As befits every wine produced from this fa-
mous grape, the Merlot Sintria is distinguished 
by its persuasive softness, which does not, 
however, prevent the expression of a robust 
structure.
To the palate it is full, warm, pleasantly con-
sistent with the olfactory profile, while the di-
stinct freshness is perfectly balanced by the 
roundness of the tannins and the softness 
given by the aging in wood, which makes it an 
excellent combination both for grilled meats 
and vegetable stews, as well as full-flavoured 
fish dishes, starters based on mushrooms and 
cheeses and Italian-style appetisers. 

SINTRIA
Merlot Rubicone I.G.T.

 100% Merlot
 Medium mixture
 Tonneaux

semi-dry
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