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Italy’s
rising stars

Great new wines from
innovative producers

Southern Rhone reds
2011 vintage report: ‘Great
value and great fun to be had’

Chianti Classico 2009

88 riservas tasted: are they
worth the price premium?

On Her Majesty’s service

An exclusive peek into the
British Government’s wine cellar

fasting: Barbera d’Alba 2009
Expert’s choice: Washington reds
'i'asting: English sparkling i
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Regional profile: Crozes-Hermitage ! :
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f/”""“‘"“\ ursurname “Fattori” means

we once worked for a local
2; landowner. | don’t know how
! orwhen we became farmers
i who owned their own lands.
Qur vineyard history began at the
beginning of the last century when Antonio,
our grandfather, began to plant vines in the
hills around the village of Terrcssa. Born in
1888, it was he who started to produce wines,
in particular sweet ones, and he didn’t give up,
noteven when he found his vines destroyed by
phylloxera an his return from World War One
Following Antonio, came my father who left
us the nucleus of the current winery building,

We have been running the winery since 1970.
I, another one in a long series of Antonios,
was the first member of this Veneto farming
family who had the possibility of studying,
and obviously, it had already been decided
when | was born that winemaking would be
my speciality. Study gave me the desire

to be creative, to experiment and to bring

in modern scientific methods, but also to
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| research the most
| authentic, original
l traditions. | wanted

to create more

attractive wines,

more vibrant and

more alive.

Qur vineyards

lieat150 - 450
| metres a/sl. Each
altitude provides
us with different
vines far different
wines. We have the indigenous Garganega,
Durella and Valpolicella blend grapes for the
praduction of Soave, Sparkling Durello,
Ripasso and Amarone wines, together with
Pinot Grigio and Sauvignon Blanc.

The must is processed in a winery where
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| using non-invasive methods
| enables us to almost totally
eliminate the use of chemicals.

Soc Agr Fattori
37030 Terrossa di Ronca
(VR), Italy
Tel: +33 045 7460041

| www.fattorivines.com,”
Info@fattariwines.com
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