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1900. He was Luigi’s son and

he realized that planted with vines could represent
an important choice among the different possibili-
ties of loud under cultivation. That’s why they
began with the first vineyard called “ Serraglio”

At the beginning of IPPO they bought “Montaldo”
firm which is situated in the north of Mantova in a
beautiful and interesting area called “Moreniche
Hills” near the lake of Garda.The place where you
can find the processing of wine grapes is situated
in Mantova (important geographic and economic
centre of the province). The family wine business
“Virgili” is developing a very ambitious and
dynamic export programme to a lot of different
countries above all the United States and Europe.

MANTOVA

www.cantinevirgili.com
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Geographic
placing: The
vineyards are 50
meters above sea
level.The soil is
stony.

Grapes: Lambrusco
Ruberti, Lambrusco
Salamino,
Ancellotta.

Colour: Ruby red
Perfume:vinous,
fruity with violet
and red

currant taste.
Taste: pleasant and
persistent.

Served at
temperature of
14°-18°C.. Alcol: 12%
Total acidity:6.2 gr/l
Residue sugars:
12gr/l

Pjaféc Imperiale

Geographic
placing:

The vineyards are
150 meters above
sea level.

The soil is stony.
Grapes: Lambrusco
Ruberti,Lambrusco
Salamino,
Ancellotta.

Colour: Ruby red
Perfume: vinous,
fruity

with violet and red
currant taste.
Taste: pleasant and
persistent.

Served at
temperature of
16°-18° C. Alcol: 11%
Total acidity:6.2 gr/|
Residue sugars:
14gr/l

Pjaféc

Geographic
placing:

The vineyards are
150 meters above
sea level.

The soil is stony.
Grapes: Lambrusco
Ruberti,Lambrusco
Salamino,
Ancellotta.

Colour: Ruby red
Perfume: vinous,
fruity

with violet and red
currant taste.
Taste: pleasant and
persistent.

Served at
temperature of
16°-18° C. Alcol: 1%
Total acidity:6.2 gr/|
Residue sugars:
16gr/l

Vergilius Red

Geographic
placing:

The vineyards are
50 meters above
sea level, clayey soil.
Grapes: Lambrusco
Ruberti, Ancellotta.
Colour: Ruby red
Perfume:vinous,
fruity with violet
and red currant
taste.

Taste: pleasant and
persistent.

Served at
temperature of
14°-18° C. Alcol:
11%

Total acidity: 6.2 gr/l.
Residue sugars:
12gr/l

Moretum

Geographic
placing: The
vineyards are 50
meters above sea
level.

The soil is stony.
Grapes:
Lambrusco Ruberti,
Lambrusco
Salamino,
Ancellotta
Perfume: vinous,
fruity with violet
and red currant
taste.

Taste: plesant and
persistent
Served at
temperature of:
16°-18°C

Volume: 11%
Acidity: 6,80 gr/l
Residue sugar: 16
arll

Loghino Dante

Geographic
placing:

The vineyards are
50 meters above
sea level, clayey soil.
Grapes: Lambrusco
Ruberti, Ancellotta
Colour: Ruby red
Perfume:vinous,
fruity with violet
and red currant
taste.

Taste: pleasant and
persistent.

Served at
temperature of
14°-18°

C.Alcol: 11% Total
acidity:6.2 gr/l.
Residue sugars:
12gr/l

Vergilius Viola

Geographic
placing:

The vineyards are
150 meters above
sea level.

The soil is stony.
Grapes: Lambrusco
RubertiLambrusco
Salamino,
Ancellotta.
Organoleptic exam.
Colour: Ruby red
Perfume:vinous,
fruity

with violet and red
currant taste.

Taste: pleasant and
persistent.

Served at
hm*mum of
16°-18° C. Alcol: 11%
Total acidity: 6.2 gr/l
Residue sugars: 12
ar/l

Gallo d’oro

Geographic
placing: The
vineyards are 50
meters above sea
level.

The soil is stony.
Grapes: Lambrusco
Salamino,
Lambrusco Ruberti,
Ancellotta
Perfume: vinous,
fruity with violet
and red currant
taste.

Taste: plesant and
persistent

Served at
temperature of:
16°-18°C

Volume: 11%
Acidity: 6,80 gr/I
Residue sugar: 16
gr/l

Al Ters

Geographic
placing:

The vineyards are
150 meters above
sea level.

The soil is stony.
Grapes: vines of
Merlot,

Colour: Rub);sr.e-c{

Alcol: 12%.

Total acidity: 5.0 gr/l.
Residue sugars:8
gr/l

Al Second

Geographic
placing:
The vineyards are
150 meters above
sea level.
The soil is stony.
Grapes: Cabern
e Sauvign*I

Colour:Ruby red.

< Perfu‘arv_é: q‘
vinous,strong.
Taste: strong, light,
pleasant.
Served at
temperature of:
16°-18°C.
Alcol: 13%.
Total acidity:5.5 gr/l.
Residue sugars: 3
ar/l

Loghino Dante

] Geographic
placing:
The vineyards are

50 meters above &
sea level, clayey soil.if:

ime: Vinous,

with violet and
red currant taste
Taste: Pleasant and
= persistent
edat -l
temperature: !
E 14°-18°C
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Inciostar

Geographic
placin
The vineyards are 50
S meters above sea
level, clayey soil
Grapes: Lambrusco
Ruberti, Ancellotta
Colour: Ruby Red
Perfume: Vinous
and Fruity
Taste: Full-bodied
and persistent
Served at
temperatui
10°-1

Alcol:
Total acidity: 6,20
g
Residue sugars: 20
gr/l.




