
Patrizia Cadore, winemaker in the prestigious
Lugana region in the south-east area

of Lake Garda, Italy

Wines since 1800



These are authentic bottles of Torcolato wine which was first produced in the 
early 1800 in the province of Vicenza.
The Cadore Winery is extremely proud of its origins which go back to the 
beginning of the 19th century when the family produced the Torcolato wine with 
vespaiola grapes in Mason Vicentino in the province of Vicenza. The property 
they owned at the time is the ancient and magnificent “Monastero di San Biagio” 
adjacent to their vaste winery.

The past

The original bottles of Patrizia Cadore Collection

Great grandfather Francesco Cadore The present owner Patrizia Cadore

The wine was later exported to the Unites States by her great grandfather 
Francesco; in 1954 the Cadore Family bought vineyards in the well known 
Lugana region in the province of Brescia near lake Garda, where Adriano 
Cadore, together with his brothers, managed the winery for many years.
Since 2010 his niece Patrizia, helped by qualified and experienced staff, 
has been running the Winery with the same passion and determination 
as his uncles; ever since she has entirely dedicated her time and energies 
to the fascinating world of wine production.



The Patrizia Cadore Winery stretches for a total surface 
of 8 hectares, 7,80 of which entirely dedicated to the 
vines; the main vine is the Turbiana vine, typical of this 
area south-east of Lake Garda from which Lugana wine 
is produced,  other vines are: Tuchì vine for San Martino 
della Battaglia, Chardonnay, Merlot, Cabernet and 
Marzemino vines. 
The production capacity is 70,000 bottles per year.

Winery visits and wine tasting with appetizers 
and local specialties can be organized upon 
request under the terrace.
Small receptions can be set up among the vines 
or under the stunning terrace overlooking the 
countryside, the Garda Lake hills, the picturesque 
town of Pozzolengo and its beautiful Castle.

The present



From a vine of Turbiana 
grapes, typical of this area, it 

has a yellow straw colour with 
greenish reflections. It is very 
well structured, elegant, with 

almond and mineral scent 
and a savoury taste
Soil: it consists in a 

combination of clay soil and 
limestone rich in minerals

Production per hectare: 
about 12 tons

Harvest: a selection of hand 
picked grapes

Wine making process: it is 
made with white grapes 
through fermentation at 
controlled temperature

using selected yeasts
Food pairing: ideal with
first courses, seafood,

and all types of fish
Alcohol content: 13,5°

From a vine of Turbiana 
grapes, typical of this area, 

this wine is complex, very 
elegant, intense, with an 

almond scent and a savoury 
taste. A light golden colour 

with sparkling reflections, 
intense scent, fine floral notes 

of citrus fruits, vanilla and a 
very aromatic aftertaste

Soil: it consists in a 
combination of clay soil and 

limestone rich in minerals
Production per hectare: 

about 12 tons
Harvest: a selection of hand 

picked grapes
Wine making process: 

it is made with white grapes 
through fermentation at 

controlled temperature using 
selected yeasts

Food pairing: ideal with all first 
courses, seafood, shellfish 

and all types of fish 
Alcohol content: 14°

From a vine of Turbiana 
grapes, typical of this area, 
it has a yellow straw colour 
with greenish reflections. It 

is a complex wine, very well 
structured, elegant, with 

almond and mineral scent 
and a savoury taste
Soil: it consists in a 

combination of clay soil and 
limestone rich in minerals

Production per hectare: 
about 12 tons

Harvest: a selection of hand 
picked grapes

Wine making process: 
it is made with white grapes 

through fermentation at 
controlled temperature using 

selected yeasts
Food pairing: ideal with all first 

courses, seafood, shellfish 
and all types of fish

The Magnum is a 1,5 litre 
bottle, entirely bottled by 

hands in the old artisanal way. 
It is sold in a very elegant box 
which is the perfect idea for a 

prestigious gift. 
Alcohol content: 13,5°

From a Tuchì vine, it is a white 
dry wine, yellow-citric colour 

with warm golden and pale 
green reflections; it has an 

intense scent with a unique 
fresh and bitter taste. 

Soil: it consists in a 
combination of clay soil and 

limestone rich in minerals
Production per hectare: 

about 11,5 tons
Harvest: a selection of hand 

picked grapes
Wine making process: 

it is made with white grapes 
through fermentation at 

controlled temperature using 
selected yeasts

Food pairing: ideal with all 
appetizers, first courses, 

risotto and any delicate dish
Alcohol content: 14°
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From Chardonnay vines, it is 
of yellow colour with a fine 
and persistent perlage. It has 
an intense scent with fruity 
notes of apple and citrus 
fruits
Soil: it consists in a 
combination of clay soil and 
limestone rich in minerals
Production per hectare: 
about 12 tons
Harvest: a selection of hand 
picked grapes
Wine making process: 
it is made with white grapes 
through fermentation at 
controlled temperature using 
selected yeasts
Food pairing: ideal with 
entrées, appetizers, in any 
meal, especially in the 
summer.
Alcohol content: 12.5°

It is produced with the best 
Merlot grapes, it has an 
intense ruby colour, its taste is 
smooth, full body with notes 
of blackcurrant, blackberries 
and cherries
Soil: it consists in a 
combination of clay soil and 
limestone rich in minerals
Production per hectare: 
about 8 tons
Harvest: a selection of hand 
picked grapes
Wine making process: 
it is made with red grapes 
placed in stainless steel tanks 
through fermentation at 
controlled temperature
Food pairing: ideal with any 
meat dish, roasts, stews, all 
types of cheeses
Alcohol content: 12°

A beautiful wine from Cabernet 
vines with cinnamon and clove 
scents, it has a ruby red colour 
with purple reflections; it is 
very well structured, elegant 
and intense
Soil: it consists in a 
combination of clay soil and 
limestone rich in minerals
Production per hectare: 
about 8 tons
Harvest: a selection of hand 
picked grapes
Wine making process: 
it is made with red grapes 
placed in stainless steel tanks 
through fermentation at 
controlled temperature
Food pairing: ideal with any 
meat dish, roasts, game, all 
types of cheeses
Alcohol content: 13°

From red mixed grapes, it 
has a lovely pink colour and a 
fine taste with a light almond 
aftertaste
Soil: it consists in a 
combination of clay soil and 
limestone rich in minerals
Production per hectare: 
about 12 tons
Harvest: a selection of hand 
picked grapes
Wine making process: 
the red grapes remain in a tank 
at controlled temperature of 
6-8° from 10 to 12 hours until 
the desired colour is reached, 
then the must is transferred 
into another tank to stop 
fermenting at a controlled 
temperature of 14-16°
Food pairing: ideal with 
appetizers, rice, pasta, meat, 
fish and cheese
Alcohol content: 13°



SALÒ

POZZOLENGO

Azienda Agricola Giovanni,
di Cadore Patrizia
Località Campagna Bianca, 1
25010 Pozzolengo (Brescia) Italy
Tel. +39.030.9918138 - Cell. +39.348.7937923
patrizia.cadore@ngi.it - www.vinicadore.eu

Prizes received


