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Our Italian Wines Winery

Welcome or to the presentation page of our Winery, a family-run farm specialized in the production and
marketing of Botticino and Lugana wines.

Our family, winemakers for three generations, cultivate their own vineyards, mostly located in the
foothills area, on the sunny slopes of the Pre-Alps, on clayey-calcareous soils.

The family character of the Tognazzi company and the perfect coordination between technology and
love for nature and its fruits, have allowed it to reach a high level of quality over the years

.  
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Botticino Italian Red Wine Love
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Our company is located in Caionvico, an area which, to be regulated, falls within the production of
Botticino DOC wine.

For over 3 generations we have dedicated ourselves with love to these vineyards to produce an
excellent Botticino DOC wine.

The grapes that make up the magic, as to be regulated, are: Barbera (min. 30%), Marzemino (min.
20%), Sangiovese (min. 10%) and Schiava gentile.
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The second passion: Lugana Wines

Another passion of ours is the Lugana DOC wine. The area in which Lugana is produced includes the
municipalities of Desenzano and Sirmione up to Peschiera, Pozzolengo and Lonato.

And it is precisely in Peschiera where, for years, we have been trying to take care of our vineyard and
produce an excellent variety of Lugana.

Our Lugana has a pale straw yellow color, with evident greenish reflections, which turns towards gold
with ageing; the nose reveals delicate floral notes and light hints of almond; in the mouth it is fresh, soft
and harmonious.
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The production of a controlled number of bottles allows us to enhance our wines
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The grapes for our wines belong to us since three generations.
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For those who want to get to know our wines, a tasting in the cellar is always possible.
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We follow the rhythms of nature, producing quality wines.
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The best wines from Lombardy

Come and visit us at the Cantina in Caionvico to taste all of our wine production.

Our wines are the excellence of Lombardy, with a really interesting quality â?? price ratio, for now log in
here to get to know our wines, waiting to taste them.
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Azienda Agricola Benedetto Tognazzi di Tognazzi Giuliano
Italian Wines Production
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Wines

Lugana wine DOC Cascina Ardea
Lugana wine DOC Etichetta Oro
Botticino red wine DOC Uve di Mattina
Botticino red wine DOC Cobio
Garda Marzemino DOC red wine
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