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If you want to discoverthe Vallonagrape growingand wine
producing farm and you want to meet the owner, don't

phone for an appointment,don't sendfaxesor emails,don't

goto the wine cellarbut goto the countrysidewherethe vines
are. Amongthe vinesis where you'll find MaurizioVallonawith

his grapevinesplanted on this perfect territory in the Bologna
hills. You'llprobablyfind Mauriziopruning or thinning out the

"historical” grapevinesof Fagnanogcloseto the farm and the

wine cellar which is very close to the medieval village of

Castellodi Serravalle or you can find Maurizio pruning the

vines on the new land of Lamezziin Monte SanPietro
amonga greenamphitheatreof wood and gullies, where he

hasrecentlyplanted, by himself,and evendid the breakingup

of the soil, the more selectedgrapes,for winesthat already
havea well establishedreputation but still; havemuchmore to

give Blacktie benefits and fancy dinners are definitely not

Maurizio's thing, who is on the other hand a very pleasant
person It's fashionablenow to use the word vine-dresser..
but Maurizio,takesno rubbish, and from the beginningof his
careerhe hasalwaysbeenafarmer,atrue farmer.

Maurizio is certainly not the kind of personto boast titled

family coat of armsandhasno referenceto improbablestories
of monks and antique noble birth around his land... Vallona
boasts,only, - and sorryif it's too little - that specialsensitivity
and ability to analyzenature, the environment, the sky, the

earthandthe plants

Somethingthat only one who really lives and loves the land

cando.
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Maurizio's love for this land started back in 1980 when he
was a student living to the full in the city of Bologna, going
around the Bologna hills on his Vespa (a song that was sung
twenty years later, for other reasons, by Ces@remonini

from a group called Luna Pop), exploring the magnificent and
almost unknown Bologna hills, cliffs, coves, woods and fields,
parish churches and mansions and the beautiful view of the
PadanaPlain right up to the alps.

After peeking around granddailverio'darm, that in Fagnano
ran a quiet little traditional farmhouse dedicated, partly to
breeding livestock and partly to cultivating fruit trees (this area
Is particularly renowned for Vignola cherries).

Maurizio helped with the work on the farm and also
participated in the choices made.

This is exactly what Maurizi@allonawanted.

A little at a time a very young Maurizio started to settle next to
grandpaSilverio

So.. cherries? Not -soing hytoeudr yloiufneg,s tseari.d t he f ar

So away with the cherries and on with the grand passion for
the vines which began in 1985 with the first grape vines and
the building of the cellar.
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Even nowadaysMaurizio still studies, loves and walks the
land, he observesand treats the vineshimselfand in the wine
makingprocesshe personallyseesto the productionandnever
seeksthe help of renowned wine makers but usesonly his
presencegxperience precisionand professionalism
Endowmentscoming from an enormous passionwhich only
comessecond to the family (the two children Martina and
Federicowhosenameshavebeengivento the mostimportant
wines) which is slightly higher than the passionfor the
mountain but which has not prevented him from studyingin
depth by travellingand continuouslyconsultingpaperwork
Yes,becauseMaurizio Vallong born in 1962, regardlessof his
young age, hasalreadyaccumulated2?2 yearsof harvestsand
hasalwayspersonallysupervisedhe pickingof the first grape
to the lastbunchandto the lastbottle solo.

Life momentsandworry, from whichhe haslived andlearntin
order to improve each time so as not to persuadehim to
produce the "selections"if the yearly harvestwas not quite
perfect,asin 2002
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Maurizio Vallona's wines have the characteristic of being
extremely personalized,however they are fruit of a very
preciseintepretation of the territory, in fact the Bolognahills
territory is renown both for its so called international vines
(cultivated in the area for several decades) and its
autochthonousgrapessuchas Pignolettowhich is exclusiveto
the area

AsregardsSauvignonCabernetSauvignorand Merlot Vallona
manageso obtain, with these grapes,the samequality as he
doesfrom hismonovariety

But also with the autochthonous grapes he managesto
astonish

From the still white "Pignoletto Classicb from the rich
aromatictaste whichis not detrimentalto its eleganceandthe
expedientnotesof freshnessaand sapidity
The"PignolettoVivacé (sparklingPignolettq is alsoextremely
pleasant,a fruity and flowery bouquet, sapidwith the typical
bitterish taste.

But the championis "Permartind Pignolettq grapeswith a
little "RieslingRenand made from late harvest grapes,an
almost "Alsatian" wine, rich, exotic, soft" with the right
structurein orderto sustainanimpartialseductivetaste.
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VivaceD.O.C (LightSparklinPignoletto)
PignolettoClassic®.O.CG. ( Classidignoletto)
BiancoBolognaD.O.C (SauvignorBlancand other)
RossdolognaD.O.C (CabernetSauvignorand other)

PrimedizioneEmilial. GT. (Cuveeof Pignolettoand other)
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AmmestessdClassi®ignoletto)
Permartina(LateHarvestPignoletto)
Diggioann(CaberneSauvignon)

Affederico(Merlot)
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White - lightly sparklingPignoletta
Straightforward taste.
Simple, informal and neveanal.

11,5% Vol.
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White - purePignoletta
A great classic, fubodied and robust.
The prince of our land

13,5% Vol.
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Sauvignon Blanc and other
Reserved for important occasions.
It is in its own way against the mainstream

13,5% Vol.
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Cabernet Sauvignon and other

LiQa 0SSy 2y 2dzNJ KAf f
LiQa O2YS FTNRY I FI NE
We insist that it respects its origins.

i K dza o

13,5% Vol.
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White Wine

Obtained fromPignolettograpes and ag®ld vines.
A unique wine that needs time to mature.
All-round and aromatic

13,5% Vol.
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White - purePignoletta

It matures for four years without touching wood,
Fully preserving its youth.

The first harvest in 2006 closed a\g&ar study path

14% Vol.
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White Wine

Obtained from a laté’ignolettoand Riesling harvest.
Smooth, non conformist, original and anarchistic
It looks far removed but was born in our hills

14% Vol.
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Red- pure Merlot.

It needs care protection and looking after over the years, just
like a child.

It is mild and sophisticated, and brings satisfaction

14% Vol.

Fagnano di Castello di Serravalle
Valsamoggia — Bologna (BO)
Italy



Red- pure Cabernet Sauvignon.
Genuine, strong and noble.
It represents the past and the future of our wheellar.

14% Vol.
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Artisan Winemaker
of
Bologna Hills
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