
Total cultivated area: 50 hectares

Vineyard area: 15 hectares

Other crops: 35 hectares of Perenzana Olives

Annual Production:  40,000 Bottles

Oenologist or cellar manager:  Donato Giuliani,  
Giovanni Ciampi

Agronomist or agricultural manager:  Vineyard 
predominantly managed by Antonio Demaio.

Fixed workers/ Owners:  Working in the vineyards and olive
groves:  Michele,  Gianfranco,  Antonio,  Leonardo,  and Raffaele.  
In the cantina:  Franco,  Bedovi,  Mario.

Seasonal workers and payment: Harvest -   + 4-5 workers.  
12 eu/ hour before taxes.

Type of employment contract used 
for permanent workers:  Contratto Agricoltura con pagamento
Assegno/Bonifico bancario

Type of employment contract used 
for seasonal workers:  Contratto Agricoltura con pagamento
Assegno/Bonifico bancario

Supervised Labor Agreement Contract:  Agreed

"LOCALITA SANTO SPIRITO"
BOMBINO VINEYARD.

TECH SHEET
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T E N U T A  D E M A I O

Agreed signifies both parties have agreed to signing the document and is currently under review by both parties. Signed represents a signed contract
that permits efficient and complete transparency if any questions are raised at any time about onsite part-time and seasonal labor, compensation and
treatment of laborers hired through contracted cooperatives, as well from any offsite properties that the winemaker may purchase grapes from. 



B o t t l e s  p r o d u c e d :  1 , 5 0 0  

V i n e y a r d  N a m e ( s ) :   " L o c a l i t a  S a n t o
S p i r i t o "

V i n e y a r d  S u r f a c e :  1  h e c t a r e

V a r i e t i e s :  1 0 0 %  B o m b i n o

S o i l :  M i x e d  c l a y  a n d  l i m e s t o n e .

E x p o s u r e  o f  r o w s :   E a s t

A l t i t u d e :  1 0 0  m e t e r s

R o o t s t o c k :  K o b e r  5 B B  -  S u s c e p t i b l e  t o
p h y t o p h t h o r a  r o o t  r o t ;  a d a p t e d  t o  h i g h
v i g o r  v a r i e t i e s .

V i n e  T r a i n i n g :  G u y o t

I r r i g a t i o n :  L i n e s  i n s t a l l e d  t o  s o m e
v i n e y a r d s  w h e r e  d a n g e r o u s  d r o u g h t  
i s  c o m m o n .  

A v e r a g e  a g e  o f  v i n e s :  1 0  y e a r s

P l a n t  d e n s i t y :  4 0 0 0  p e r  h e c t a r e    

Y i e l d  p e r  V i n e :  2 . 5  k g  

P r o d u c t i o n  p e r  h a  ( k g / h a ) :  
1 0 , 0 0 0

T r e a t m e n t s :  B o r d e a u x  m i x t u r e  1 : 1  
4  t r e a t m e n t s  p e r  y e a r .  
S u l f u r  a g a i n s t  p o w d e r y  m i l d e w .
B e n t o n i t e  p o w d e r  2  t i m e s  i n  J u l y .
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TENUTA DEMAIO - "On the Moon" 
2020 Bianco Frizzante

Production 

F e r t i l i z e r s :  O r g a n i c  f e r t i l i z e r s ,  b o v i n e

m a n u r e  w i t h  s p r e a d i n g ,  i n  s o m e  y e a r s

f i e l d  b e a n s  a r e  s o w n .

H a r v e s t  s t a r t  d a t e :  M i d - S e p t e m b e r

H a r v e s t  m o d e :  M a n u a l  i n  s m a l l  b o x e s

C e r t i f i c a t i o n s :  O r g a n i c  C e r t i f i e d

https://www.novavine.com/media/11790/Rootstock-Chart-.pdf


P r e - p r e s s  p r o c e s s i n g :

A u t o m a t i c  D e s t e m m e r

P r e s s i n g  m o d e :  F r e e  r u n  o n l y .

V i n i f i c a t o r s :  S t e e l  I N O X

M a c e r a t i o n :  N o n e

Y e a s t s :  I n d i g e n o u s  y e a s t s

S u l p h u r  d i o x i d e   S m a l l  a d d i t i o n

p r i o r  t o  b o t t l i n g .

S t a b i l i z a t i o n :  N O

F i l t e r i n g :  N O

S t e e l  r e f i n e m e n t :   3  m o n t h s

S p a r k l i n g  m e t h o d :  F r o z e n  m u s t  f r o m  

h a r v e s t  i s  a d d e d  p r i o r  t o  b o t t l i n g  t o

s t a r t  r e f e r m e n t a t i o n .

R e f i n e m e n t  i n  t h e  b o t t l e :  5  m o n t h s

TENUTA DEMAIO - "On the Moon" 
2020 Bianco Frizzante

B o t t l e  t y p e :  C h a m p a g n e

C a p  i n :  C r o w n  C a p

A c i d i t y :  7 . 6  g / L

P H :  3 . 9

A B V :  1 1 %
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B o t t l e s  p r o d u c e d :  3 , 1 0 0  

V i n e y a r d  N a m e ( s ) :  " L o c a l i t a  S a n t o  S p i r i t o "  

V i n e y a r d  S u r f a c e :  1  h e c t a r e

V a r i e t i e s :  1 0 0 %  B o m b i n o

A v e r a g e  a g e  o f  v i n e s :  1 0  y e a r s

A l t i t u d e :  1 0 0  m e t e r s

S o i l :  M i x e d  c l a y  a n d  l i m e s t o n e

E x p o s u r e  o f  r o w s :   E a s t

R o o t s t o c k :  K o b e r  5 B B  -  S u s c e p t i b l e  t o

p h y t o p h t h o r a  r o o t  r o t ;  a d a p t e d  t o  h i g h  

v i g o r  v a r i e t i e s .

V i n e  T r a i n i n g :  G u y o t  

I r r i g a t i o n :  L i n e s  i n s t a l l e d  t o  s o m e

v i n e y a r d s  w h e r e  d a n g e r o u s  d r o u g h t  

i s  c o m m o n .  

P l a n t  d e n s i t y :  4 0 0 0  p e r  h a    

Y i e l d  p e r  V i n e :  2 . 5  k i l o s

P r o d u c t i o n  p e r  h a  ( k g / h a ) :  1 0 , 0 0 0

T r e a t m e n t s :  B o r d e a u x  m i x t u r e  1 : 1  
4  t r e a t m e n t s  p e r  y e a r .  

S u l f u r  a g a i n s t  p o w d e r y  m i l d e w .

B e n t o n i t e  p o w d e r  2  t i m e s  i n  J u l y .
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TENUTA DEMAIO - "Bombino" 2019 Bianco

F e r t i l i z e r s :  O r g a n i c  f e r t i l i z e r s ,  b o v i n e

m a n u r e  w i t h  s p r e a d i n g ,  i n  s o m e  y e a r s

f i e l d  b e a n s  a r e  s o w n .

H a r v e s t  s t a r t  d a t e :  L a s t  w e e k  S e p t e m b e r

H a r v e s t  m o d e :  M a n u a l  i n  s m a l l  b o x e s

C e r t i f i c a t i o n s :  O r g a n i c  C e r t i f i e d

Production 

https://www.novavine.com/media/11790/Rootstock-Chart-.pdf


P r e - p r e s s  p r o c e s s i n g :

A u t o m a t i c  D e s t e m m e r

P r e s s i n g  m o d e :  P n e u m a t i c  P r e s s

V i n i f i c a t o r s :  S t e e l  I N O X

M a c e r a t i o n :  1  d a y

Y e a s t s :  I n d i g e n o u s  y e a s t s

S u l p h u r  d i o x i d e :  S m a l l  d o s e  p r i o r  

t o  b o t t l i n g .

S t a b i l i z a t i o n :  N o

F i l t e r i n g :  G e n t l e  f i l t r a t i o n  w i t h

1 0  m i c r o n  :  j u s t  s m a l l  e n o u g h  t o  

r e m o v e  l a r g e  p i e c e s  o f  s e d i m e n t ,  b u t  

d o e s  r e m o v e  a l l  s e d i m e n t  a n d  n o t

 m i c r o o r g a n i s m s  a n d  b a c t e r i a .

S t e e l  r e f i n e m e n t :  6  m o n t h s

R e f i n e m e n t  i n  t h e  b o t t l e :  

2  m o n t h s

B o t t l e  t y p e :  B u r g u n d y

C a p  i n :  N o m a c o r c  g r e e n  s e l e c t  1 0 0 .

TENUTA DEMAIO - "Bombino" 2019 Bianco

A c i d i t y :   5 . 3  g / L

P H :  3 . 9

A B V :  1 2 %
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Vinification Analysis



B o t t l e s  p r o d u c e d :  3 , 0 0 0  

V i n e y a r d  N a m e ( s ) :   " C i t t a d i n a  L e  G r o t t e "

V i n e y a r d  S u r f a c e :   1 . 5  h e c t a r e s

V a r i e t i e s :  1 0 0 %  N e r o  d i  T r o i a

S o i l :  R o c k  a n d  C l a y .

E x p o s u r e  o f  r o w s :  S o u t h w e s t

A l t i t u d e :  2 5 0  m e t e r s

R o o t s t o c k :  1 5 7 - 1 1

V i n e  T r a i n i n g :   G u y o t

I r r i g a t i o n :  L i n e s  i n s t a l l e d  t o  s o m e

v i n e y a r d s  w h e r e  d a n g e r o u s  d r o u g h t  

i s  c o m m o n .

A v e r a g e  a g e  o f  v i n e s :  1 5  y e a r s

P l a n t  d e n s i t y :  4 5 0 0  p e r  h e c t a r e    

Y i e l d  p e r  V i n e :  2 . 5  k i l o  

P r o d u c t i o n  p e r  h a  ( k g / h a ) :  7 , 0 0 0

T r e a t m e n t s :  B o r d e a u x  m i x t u r e  1 : 1  

4  t r e a t m e n t s  p e r  y e a r .  

S u l f u r  a g a i n s t  p o w d e r y  m i l d e w .

N A T T Y  W I N E  |  T E N U T A  D E M A I O  |  6

TENUTA DEMAIO - "Nero di Troia" 2019 Rosso

Production 

F e r t i l i z e r s :  B o v i n e  m a n u r e  w i t h

s p r e a d i n g .

H a r v e s t  s t a r t  d a t e :  M i d - S e p t e m b e r

H a r v e s t  m o d e :  M a n u a l  i n  s m a l l  b o x e s

C e r t i f i c a t i o n s :  O r g a n i c  C e r t i f i e d

https://www.novavine.com/media/11790/Rootstock-Chart-.pdf
https://www.oxfordreference.com/view/10.1093/acref/9780198705383.001.0001/acref-9780198705383-e-3357


P r e - p r e s s  p r o c e s s i n g :

A u t o m a t i c  D e s t e m m e r

P r e s s i n g  m o d e :  P n e u m a t i c  p r e s s

V i n i f i c a t o r s :  S t e e l  I N O X

M a c e r a t i o n :  7  d a y s

Y e a s t s :  I n d i g e n o u s  y e a s t s

S u l p h u r  d i o x i d e :  S m a l l  d o s e  

p r i o r  t o  b o t t l i n g .

S t a b i l i z a t i o n :  N O

F i l t e r i n g :  N O

S t e e l  r e f i n e m e n t :  9  m o n t h s

R e f i n e m e n t  i n  t h e  b o t t l e :  

2  m o n t h s

TENUTA DEMAIO - "Nero di Troia" 2019 Rosso

B o t t l e  t y p e :  B u r g u n d y  

C a p  i n :  N o m a c o r c  g r e e n  s e l e c t  1 0 0

A c i d i t y :  6 . 5  g / L

P H :  4

A B V :  1 2 . 5 %
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Vinification

Analysis
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B o t t l e s  p r o d u c e d :  3 5 0 0  

V i n e y a r d  N a m e ( s ) :   " C i t t a d i n a  L e

G r o t t e "

V i n e y a r d  S u r f a c e :  1 . 5  h e c t a r e s

V a r i e t i e s :  1 0 0 %  N e r o  d i  T r o i a

S o i l :  R o c k  a n d  C l a y

E x p o s u r e  o f  r o w s :   S o u t h  

A l t i t u d e :  2 5 0  m e t e r s  

R o o t s t o c k :  1 5 7 - 1 1

V i n e  T r a i n i n g :  G u y o t

I r r i g a t i o n :  L i n e s  i n s t a l l e d  t o  s o m e

v i n e y a r d s  w h e r e  d a n g e r o u s  d r o u g h t  

i s  c o m m o n .  U s e d  m a x .  2  t i m e s /  y e a r .

A v e r a g e  a g e  o f  v i n e s :  1 5  y e a r s

P l a n t  d e n s i t y :  4 0 0 0  p e r  h e c t a r e    

Y i e l d  p e r  V i n e :  2 . 5  k g   

P r o d u c t i o n  p e r  h a  ( k g / h a ) :  1 0 , 0 0 0

T r e a t m e n t s :  B o r d e a u x  m i x t u r e  1 : 1  

4  t r e a t m e n t s  p e r  y e a r .  

S u l f u r  a g a i n s t  p o w d e r y  m i l d e w .

B e n t o n i t e  p o w d e r  2  t i m e s  i n  J u l y .
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TENUTA DEMAIO - "Nero di Troia Rosato" 
2020 Rosato

Production 

F e r t i l i z e r s :  B o v i n e  m a n u r e  w i t h

s p r e a d i n g

H a r v e s t  s t a r t  d a t e :  M i d - S e p t e m b e r

H a r v e s t  m o d e :  M a n u a l  i n  s m a l l  b o x e s

C e r t i f i c a t i o n s :  O r g a n i c  C e r t i f i e d

https://www.novavine.com/media/11790/Rootstock-Chart-.pdf


P r e - p r e s s  p r o c e s s i n g :

A u t o m a t i c  D e s t e m m e r

P r e s s i n g  m o d e :  P n e u m a t i c  p r e s s

V i n i f i c a t o r s :  S t e e l  I N O X

M a c e r a t i o n :  1  D a y

Y e a s t s :  I n d i g e n o u s  y e a s t s

S u l p h u r  d i o x i d e :  S m a l l  d o s e  p r i o r

t o  b o t t l i n g . .

S t a b i l i z a t i o n :  N O

F i l t e r i n g :  G e n t l e  f i l t r a t i o n  w i t h

1 0  m i c r o n  :  j u s t  s m a l l  e n o u g h  t o  

r e m o v e  l a r g e  p i e c e s  o f  s e d i m e n t ,

b u t  d o e s  r e m o v e  a l l  s e d i m e n t  a n d

n o t  m i c r o o r g a n i s m s  a n d  b a c t e r i a .

S t e e l  r e f i n e m e n t :  6  m o n t h s

R e f i n e m e n t  i n  t h e  b o t t l e :  

2  m o n t h s

B o t t l e  t y p e :  B u r g u n d y

C a p  i n :  N o m a c o r c  g r e e n  s e l e c t  1 0 0

A c i d i t y :  6 . 5  g / L

P H :  3 . 9

A B V :  1 2 . 5 %

TENUTA DEMAIO - "Nero di Troia Rosato" 
2020 Rosato
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