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L'infrascritto estimo di Gio di Lorenzo è stato diviso tra Ottavio e Anselmo 

figlioli di detto Giovanni e formatane a ciascuno di essi la sua partita 
come in questo catasto alle pagine: (Firma del Notaio) "�
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HISTORICAL BACKGROUND ON WINE, WINERY AND LOCATION  
�
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THE CELLARS AND OIL MILL 
 
Thanks to the encouraging success of wine and to developments in oil, 2004 saw the old, historical 
cellar become insufficient leading to a necessity to come up with a radical solution to deal with the 
problem.   

 
 

The old cellar 
 
Due to the beauty of the location and the pollution that it would have brought, the possibility of 
creating a thermo-conditioned warehouse for processing wine was excluded. It was instead, decided 
to create a new, underground cellar, connected to the old, and dedicated to both the processing and 
ageing activities. The aim being to have a null visual impact and to avoid the consequence massive 
thermo conditioning 
 
The job required a great amount of effort in planning and building It took, however, just two years 
to complete The cellar was tested in September 2006 



 
 

The new cellar 
 
The old cellar was emptied of all technological equipment and will be restored and prepared for use 
as soon as possible. 
 
The new cellar is developed underground on three levels with around one thousand meters squared 
of surface; it has a high level of automation, a sophisticated for controlling and managing 
environmental parameters, weather station, satellite connection, and modern multimedia supports to 
welcome the visitor. 
 
In one part of the old cellar which was originally meant to be a barriques warehouse was located a 
modern olive press which makes it possible to press olives within three hours from picking.  
 
The barriques warehouse can hold around 400 casks 

������������	  
 

Cask warehouse 


