


Where we are



The Oltrepò Pavese, 
with its grape cluster shape, is a hilly
area located at the meeting point of 4

Italian regions: Lombardy,
Piedmont, Liguria and Emilia Romagna.



Here 75% of the Italian Pinot Noir is

grown here. 
More then 3,500 hectares of Pinot Noir
out of the total 15.000 in the all Oltrepò.
This is the area of greatest production in

Europe, after Burgundy and
Champagne.

In the Heart of Oltrepò

The area is located at the 48th
parallel north, with a continental

climate characterized by hot
summers with large night ranges

and cold winters.



Since the end of the 1800s,
Oltrepò has been synonymous

with Pinot Noir for the
recognized superior vocation of
the Rocca de’ Giorgi area in the

Scuropasso Valley.



An old story

.The Giorgi di Vistarino Family, owned,
since the mid-15th century, a large
agricultural estate in the municipality of
Rocca de’ Giorgi in the Oltrepò Pavese.

After some trips in Burgundry, the Count
August Giorgi di Vistarino understood that
the noble variety would have found in his
Lombardia - a similar climate, a perfect
habitat; 







A date to remember
In 1850 Count  was the first to plant Pinot
Noir in Oltrepò by importing the shoots
directly from France and starting a long
tradition of Sparkling WIne in Oltrepò.

In 1865 Count Vistarino together with his
friend Carlo Gancia pèroduced the first
Italian Pinot Noir Classic Method
sparkling wine.

To remember that date, 1865 has now
become the name of the company's
flagship sparkling wine.



Today

Conte Vistarino is today
represented by Ottavia
Giorgi di Vistarino.

Ottavia and her team
work to know in detail
the potential of each
individual plot, in order to
be able to express in the
bottle the peculiarities of
the terroir.



The Estate

The estate extends for 826
hectares, of which 102 are
vineyards, almost completely
covering the municipality of
Rocca de’ Giorgi. 

65 hectares are dedicated to
Pinot Noir.

In the midle of the vineyards 2
main building: Villa Fornace
and the new cellar.



Defense of Biodiversity

At Rocca de' Giorgi,
biodiversity is intrinsic to the
very conformation of the land,
which is hilly, around 250-
300 meters above sea level, a
third of which (around 300
hectares) is covered in woods,
the true lung of this estate. 



In the wineyards

In the vineyard, practically
no use is made of chemical
fertilizers, preferring the
implementation of
agronomic practices aimed at
preventing and countering
atmospheric events or
bacterial attacks.



Manual harvest Max 20 kg boxes
Deliverd immediately 
to the cellar





Villa Fornace 
The new cellar.

In the midle of the vineyards 2 main
buildings: 





Villa Fornace

Villa Fornace was built in then 1700s on the
foundations of an old kiln. 

The Villa, in French style, is architecturally
unique in Oltrepò Pavese, for the rich interiors,
preserved furnishings, vaults decorated with
original stuccoes and floors. 

The Villa is surrounded by a magnificent
garden designed by Achille Majnoni, architect
of King Umberto I.





The New Cellar: 
La Casa del Pinot Nero

In 2018 finished the works for the new
Cellar, dedicated to Pinot Noir. 

3.000 square meters - 4 levels where we
process the whole grapes exclusively by
gravity, both for red and white
vinification, as well as for the sparkling
wine bases.





Technology in the cellar

The cellar is equipped with
cutting-edge technologies for the
vinification of the delicate Pinot
Noir.

The pressing is soft so as not to
crush the seeds and the grapes are
selected meticulously.



Technology in the cellar

The Optic tool permit to
select grapes pursuing
different standards thanks to
an integrated camera able to
identify and reject green and
unripe grapes, leaves and
other little objects







Even in the design of the cellar it was decided to act in the sign of respect
for the territory by choosing to enhance an old existing agricultural
structure and adapt to its spaces the production process rather than build a
new building. 

From an energetic point of view, the building has been deliberately left
without air conditioning systems and, as a sign of environmental
sensitivity, meteoric waters are entirely recovered with a circuit of
intelligent gutters which give water into a large tank from where it is used
to irrigate or clean the external areas of the winery.

Green approach also in the cellar



The experience

The modern winery, the wine shop,
and the tasting rooms offer today a
unique experience, a place where
history, design, and architecture
alternate harmoniously.



The experience



Nature can be explored with
open air tasting experiences

from March to October.



Our Wines



The Classic Method



1865
Oltrepò Pavese Metodo Classico 
Pinot Nero DOCG 
Dosaggio Zero 
Millesimato  2016

Our flagship sparkling wine,
dedicated to the memory of
Count Augusto Giorgi di
Vistarino who was the first to
import Pinot Noir from France
to Oltrepò.



Saignée della Rocca
Oltrepò Pavese Metodo Classico 
Pinot Nero DOCG 
Extra Brut Rosé

The natural expression of pressed
pinot noir is rosé, a production
niche that surprises when tasted
because it combines the freshness of
a sparkling wine with the
complexity of a red wine.

Elegance, flavor and length on the
palate.



Cépage Brut   
Vino Spumante di Qualità
Metodo Classico Brut 

The perfect marriage of two
primary grape varieties for
sparkling wines: Pinot Noir and
Chardonnay.



Cépage Pas Dosé   
Vino Spumante di Qualità
Metodo Classico Pas Dosé 

Thanks to the disgorgement of
the historic vintages, an intense
classic method of great
complexity and finesse.



The CRU Project



Ottaiva, in 2010 had the intuition to
study, identify and vinify separately the
grapes coming from different areas of
the estate, thus starting the production
of the first Pinot Noir Cru in
Oltrepò Pavese.

Pernice, Bertone and Tavernetto.

The CRU Project





Same grape, same winemaking, 3 different wines:
The grapes are harvested manually in 20 kg crates and placed in a
cold room at 10 °C for one night. 

The next morning the grapes, after a manual selection, are destemmed and
crushed and the crushed grapes are loaded by gravity into truncated conical
oak vats.

After a cold maceration of 48 h, (10 °C) the alcoholic fermentation
process starts with periodic manual pressing for about 10/12 days at
25-28°C. 

The wine is then aged in French oak barriques for 12 months, where
malolactic fermentation takes place in the spring following the harvest. After
bottling, the wine rests for another year in the bottle before it is released.



Pernice 2019  
Pinot Nero dell’Oltrepò Pavese DOC

One of the maximum expressions of the
company, it is produced only with
grapes from the Pernice vineyard of 3.5
hectares at 300 meters exposed to the
South-East.

Luigi Veronelli wrote in Vini d'Italia in
1961: "Excellent Pinot from the Pernice
locality, in the Municipality of Rocca de'
Giorgi, with a beautiful light ruby ​​color and an
intense bouquet".





Varietà Pinot Nero

Dimensione 3,1 ha

Altitudine 300 m.s.l.m.

Esposizione Sud - Est

Terreno
Argilla (44,2) Limo

(52,9) Sabbia (2,9)

Forma
Allevamento

Guyot

Anno di
Impianto

2001

Cru Pernice   



Deep ruby red colour with typical maroon reflections. Complex,
broad fragrance with aromas of violet and red berries, roasted
coffee and cocoa. 

Great integrity of the fruit. Elegant taste, full-bodied, with intact
and remarkable fruit notes, balanced with a pleasant mineral
taste and a long and spicy finish. 

Strongly highlighted and harmonious tannins bring elegance to
this wine. 

Pernice 2019  
Pinot Nero dell’Oltrepò Pavese DOC



Bertone 2019  
Pinot Nero dell’Oltrepò Pavese DOC

A cru of about 2 hectares,
planted in 2001 with very fine
Burgundian clones. 
On the opposite side of Pernice,  
and facing south/south-west.





Varietà Pinot Nero

Dimensione 1,57 ha

Altitudine 350 m.s.l.m.

Esposizione Sud - Ovest

Terreno
Argilla (37,9) Limo

(57,3) Sabbia (4,8)

Forma
Allevamento

Guyot

Anno di Impianto 2005

Cru Bertone   



Deep ruby red color with typical garnet highlights. Complex,
ample bouquet with aromas of violets and small red fruits,
roasted coffee and cocoa. 

Great integrity of the fruit. Elegant, full-bodied taste with integral,
clear fruit, balanced with a pleasant minerality and a long,
spiced finish. 

Bertone 2019  
Pinot Nero dell’Oltrepò Pavese DOC



A Cru of almost 2 hectares at
330 meters above sea level,
facing south/south-west, from
which a wine with a complex
bouquet and an enveloping
body.

Tavernetto 2019  
Pinot Nero dell’Oltrepò Pavese DOC





Varietà Pinot Nero

Dimensione 1,7 ha

Altitudine 330 m.s.l.m.

Esposizione Sud - Est

Terreno
Argilla (40,3) Limo

(30,0) Sabbia
(29,7)

Forma
Allevamento

Guyot

Anno di
Impianto

2004

Cru Tavernetto   



Deep ruby red colour with typical garnet highlights. 

Complex, full bouquet with the aroma of violets and small red
fruits, roasted coffee and cocoa. Great integrity of the fruit. 

Elegant, fullbodied taste with integral, clear fruit, balanced with
a pleasant minerality and a long, spiced finish.

Tavernetto 2019  
Pinot Nero dell’Oltrepò Pavese DOC



Pinot Nero vinified in RED



Costa del Nero
Pinot Nero Dell'Oltrepò Pavese Doc

A 100% Pinot Noir that ages
partly in steel and partly in
barriques until bottling which takes
place 10 months after the harvest.

A complex but very fresh red wine.



Pinot Nero Conte Vistarino
Pinot Nero dell’Oltrepo’ Pavese DOC

A pinot noir suitable for a daily
meal. 

Fresh but elegant, without aging in
wood but with silky tannins, open
and explosive aromas ... in great
balance on the palate.



Other vinifications



WHITES AND ROSE WINES



Saint Valier
Oltrepò Pavese Pinot Nero bianco DOC

A balanced and pleasant wine,
particularly suitable for
enhancing the taste of
Mediterranean cuisine.



Merlino
Oltrepò Pavese Pinot Gris DOC

A Pinot Gris with a delicate
bouquet and a fine persistence.
We carry out just an aging in
steel tanks for this white wine
rich in structure.



Maria Novella
Oltrepò Pavese Pinot Nero Rosè DOC

Maria Novella has a delicate
bouquet with notes of
pomegranate and yellow fruit,
while on the palate it amazes
with its marked freshness and
excellent persistence. Ideal as an
aperitif and paired with fish and
cured meats. 



Ries
Oltrepò Pavese Riesling DOC

From Alsatian clones and a very
windy vineyard, this wine is born
with a marked acidity and aromas of
exotic fruit in its youth which
transform into a pleasant hydrocarbon
with ageing.




