Poderi dal Nespoli, a Tale of Two Families
The origin of Poderi dal Nespoli is rooted in the ancient Italian city of
Cusercoli in Emilia‐Romagna. As it sits on a giant, rocky spur that forces the
Bidente River to veer to the west, it was originally named Clausum Erculis:
the locals believe the legendary Hercules created it.
On the highest ground stands the medieval Cusercoli fortress which is first
mentioned in records from the 12th century. Ownership was shared by
several members of the nobility until it settled in the hands of Guidi di Bagno
in the 18th century. The accounts Guidi were one of the largest families of
central Italy during the Middle Ages. Known as Counts Palatine of Tuscany,
they ruled over much of Tuscany, Romagna and Emilia. The fortress and the
Guidi’s late 18th century addition of a hanging garden and the church of San
Bonifacio are today a popular tourist attraction.
For centuries, Cusercoli and other hamlets in the Bidente Valley with fertile
soils were centers of agriculture, but they also served as centers of hospitality
in providing food and shelter to travelers between Venice and Rome.
Throughout the valley one can find remnants of the old structures, both
humble and great including the Bidente Aqueduct built by Trajan.
In 1911, Atilio Ravaioli, whose father was the chief farmer for the Guidi family, owned and operated the Cusercoli
Osteria and made wine on the premises from purchased grapes, a common practice. In 1929, he was the first to be
granted a permit to produce and sell wine off the premises and established a 7.5 acre bush‐vine vineyard in Nespoli,
a village two miles to the southwest. Over the next decade, 25 more acres were added.
After World War II, Attilio’s sons, Antonio and Amleto, sold the osteria in order to dedicate their efforts full‐time to
further developing the winery which was gaining success and acclaim. They we’re joined in the sixties by their
winemaker uncle, Valerio, who developed the well‐received wines that remain in the portfolio today.
In the 1980s, Antonio’s son, Fabio Ravaioli, joined the winery in the capacity of sales and marketing and his efforts
in Northern Italy resulted in Poderi dal Nespoli wines as the most distributed and known wines from Emilia‐Romagna.
While Attilio was establishing his vineyard, 25 miles north in the village of
Lupo, Achille Martini was a farmer who, at the end of the growing season,
was employed in the cellars of local wineries: transferring wines in
preparation for bottling and cleaning tanks. When his son, Alfeo, was a
young child, Achille frequently brought him along to the cellar and at an early
age he learned all of the cellar procedures.
At age 18 in 1966, Alfeo found a position as a junior winemaker in the
Lambrusco region and after his mentorship spent the next two decades as
chief winemaker and general manager for a number of cooperatives in the
area. An opportunity for a career shift was presented in 1986 when several
wineries that had reached the capacity to export, engaged him to be the
agent with efforts focused on Germany and the United Kingdom.
While Alfeo was successful in his efforts in helping wineries achieve a style
that was internationally popular, he missed having a home base and in 1991,
with colleagues from the UK and Germany, founded MGM (an acronym of
the partners’ last names: Martini, Gabb and Mack).

During the harvest in October 1971, Marco Martini was inconveniently born to Alfeo and Rosalba: inconvenient in
that Alfeo was so busy with the harvest that Marco’s birth was not registered until 12 days later. As the son of a
winemaker, Marco grew up amongst the vineyards and production facilities, flying his kite as trucks queued to deliver
grapes to be crushed. With this upbringing, it is not surprising he chose to to study enology at Piacenza University
for which he received a Master’s Degree. Post University, he joined MGM in the capacity of cellar rat before and
advanced through the ranks to the global sales position he now holds.
While Marco was working his way up at MGM, Fabio’s cousin, fifth‐generation Celita Ravaioli, joined the company
in the role of vineyard manager and winemaker. While she studied Agronomy at the University of Bologna, Cesena
campus, she credits her father, Valerio, for giving her the practical education in viticulture. Such is her enthusiasm
for “her” vines, she built her home in the middle of the Prugneto vineyard to be as close as possible to the vines,
each of which she has named.
In 2009, a combined two centuries of winemaking experience was joined when MGM provided the capital to export
the locally‐revered Poderi dal Nespoli wines to the international marketplace
A new eco‐friendly winery with increased capacity was completed in 2011. Solar energy provides 70 % of the winery’s
electrical needs. Refrigeration and compressors have heat recovery mechanisms and 100% of the water used in the
winery is recovered, treated then used for irrigation.
As Poderi dal Nespoli approaches its centennial, the old‐world family winemaking tradition continues with modern
technology that will insure the preservation of the ancient treasure that is Emilia‐Romagna.

NESPOLINO BIANCO
Chardonnay

Two of the main vine varieties of the Romagna region give
birth to Nespolino. The white wine that celebrate Nespoli and
represents its local flavours.

Variety: Trebbiano 50% - Chardonnay 50%
Alc. vol : 12%

Production area: Hills of Forlì

Soil: Medium-textured soil

Refreshing, fruity
and easy-drinking

Tasting notes:
Fresh and easy-drinking, with a straw-yellow colour and
a light greenish shade. The perfume is intense, with fresh
flowers and tropical fruit aromas.
Food pairing:
Lobster with cream of pumpkin and amaretti, vegetarian soups,
pan fried fish, white meat. Serve at 53° - 55° F.

Pagadebit
Romagna DOC Pagadebit

Variety Bombino bianco 90% - Sauvignon blanc 10%
Alc. vol 12.5%
Production area Hills of Forlì
Soil Medium-textured soil

This grape variety is strong and productive; its berries
have a thick, tough, weather-proof skin. Therefore, even
during lean years, the farmer could count on this wine to
pay off his debts.

delicate, herbaceous
and aromatic

Tasting notes
Fragrant and crispy with floral scents and a refreshing citrus
character that make this wine a great discovery for white wine
lovers. With a straw-yellow colour and a light greenish shade, it has
an intense floral perfume and a pleasant taste - surprisingly good
thanks to its aromatic notes.

Food pairing
Vegetables hors d’oeuvres, omelet with fresh onions, rice with
asparagus, pea soup with leeks and Adriatic prawns, shellfish.
Serve at 53° F.

Nespolino Rosso

Variety Sangiovese 70% - Merlot 30%
Alc. vol 13.5%

Rubicone IGT Sangiovese - Merlot

Production area Nespoli (m. 177 asl)

Two of the main red vine varieties of the Romagna
region give birth to Nespolino. The red wine that
celebrates Nespoli and represents its local flavours.

Soil Medium-textured soil (loam 44%, sand 32%, clay 24%)

Light, fresh
and harmonious
Premi / Awards 2015
Gold Medal Mundus Vini

Tasting notes
With an intense ruby red colour, it’s a fresh and easy-drinking wine.
The main notes are cherry and violet, typical of sangiovese, together
with herbs and chocolate aromas from merlot. Dry and harmonious,
well-balanced wine perfect with pasta dishes.

Food pairing
Ravioli of Mora Romagnola with “crazy sausage” sauce, scented
with stridoli and shallots, red meat, medium mature cheese.
Serve at 62° F.

Prugneto

ROMAGNA DOC SUPERIORE SANGIOVESE

Prugneto is name of the vineyard where the grapes come
from and where our winemaker Celita lives. The “blood of
Jupiter” that floods abundant on the tables of people coming
from Romagna and the first plot of land bought by the family.

fresh, fruity,
fragrant

Variety: Sangiovese grosso 100%
Alc. vol : 13.5%

Production area : Nespoli (580 feet asl)

Soil: Clayey

Tasting notes:
The genuine expression of Sangiovese from Romagna. Fruity, smooth,
with a bright ruby red colour linked to an intense and fine red fruit
perfume. In the palate, the freshness goes together with soft tannins
and violet, cherry and plum notes, with a long and spicy aftertaste.

Food pairing:
Hand-made pasta, pigeon ravioli with rosemary and red wine sauce,
roasts, grilled steak, mature cheese. Serve at 60° F.

