
WINEMAKING PHILOSOPHY
“Our aim is to keep investing in biodynamic agriculture and 

viticulture to offer the market limited quantities of outstandingly 

high quality products, reflecting the inherent characteristics 

offered by these gentle hills. Respect for nature, the place 

that sustains us and the people that live and work here; these 

are the principles that our family has always observed in its 

management of the Tenuta di Ghizzano estate and has handed 

down through the generations.”  – Ginevra Venerosi Pesciolini     

ORGANIC & SUSTAINABLE PRACTICES

QUICK FACTS

• Family owned and operated 
for 26 generations

• Located in Colline Pisane, 
northwestern Tuscany, 
just south of Pisa

• Certified Organic by Suolo e 
Salute, with all wines to be 
certified “USDA made with 
organic grapes” beginning 
with the 2010 vintage

• Since 2006 biodynamic 
principles are employed, 
although the winery 
is not certified biodynamic

• Native yeasts for alcoholic 
fermentation, native bacteria 
for malo-lactic fermentation
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ORGANIC
Tenuta di Ghizzano has been farmed organically since 2003, and was certified in 2008 by Suolo e 
Salute (not only for the vineyards, but also the  olive groves and seed crops). All wines will be 
certified “USDA made with organic grapes” beginning with the 2010 vintage.

Viticulture: No use of fertilizers (indulging organic) or weed killers. Pests and diseases such as 
grape caterpillars and fungal pressure are controlled with copper and sulfur based solutions in 
low concentrations and bacillus turingensis respectively. Green manure seeds (e.g. oats and 
clover) are used as cover crops to add nitrogen-based substances to nourish the vines. Vine 
balance is the goal, and green harvesting, leaf plucking and cluster thinning are rarely practiced.

Vinification: The grapes for a majority of the production are tread by foot, encouraging gentle 
extraction, getting the best of the fruit with no bitterness. No cultured yeasts or bacteria are used 
for the fermentation and malolactic fermentation processes. The naturally occurring yeasts and 
bacteria best express the terroir and personality of the vintage. No additions or adjustments (for 
acid, alcohol) are used and yeast nutrients are discouraged and only used sparingly. The must is 
moved by gravity with no pumps, and extraction is primarily done by hand plunging of the cap.

BIODYNAMIC
Since 2006 biodynamic principles are employed, although the winery is not certified biodynamic. 
Ghizzano is a member of the Agricoltura Vivente, group of agricultural entrepreneurs from different 
fields, who exchange expert insight and shared knowledge. The turn towards biodynamics has 
shown measurable quality improvements. The vines grow straight up and the leaves are richer in 
color and healthier. The soil retains more moisture and there is an increase in sugar and tannin 
quality of the grapes. The wines are more vibrant, with a longer drinking window and more 
pronounced floral character, giving a clearer sense of place.

The following methods are examples of viticultural biodynamic practices:
Preparation 500 – used to improve sol structure and encourage microbiological activity,   
as well as improving humu formation and water holding capacity.

Preparation 501 – quartz based mixture used to prevent fungal diseases.

SUSTAINABILITY
Strong respect for land and place are rejected in efforts to produce clean energy and reduce water 
use through recycling. Instillation of photovalactic panels on the roof of the winery produce solar 
power for use in the winery. Rain water is collected and reused, including mixing with copper 
for treating downy and powdery mildew. Only recycled cardboard is used on case packaging 
and compost is sourced from local community recycling centers.

Please enjoy our fine wines responsibly.
Tenuta di Ghizzano.  Product of Italy. ©2017 Imported by Maisons & Domaines Henriot America, NY, NY


