White
Perditempo
Chardonnay of French
origin vinified in steel only.
According to the vintage it
is cut with Sauvignon to
enhance its freshness.

Sparkling
Perditempo
Sparkling Pignoletto
refermented in bottle, typical
wine of Colli Bolognesi, fresh
and fragrant. Vinified in steel
only, it ages for at least 8
months in a bottle, before it is
“dégorgé à la volée”.

Red Perditempo
Merlot obtained from a
selection of three French
clones. Vinified in steel only
to enhance the fruit.

Vite Piccola
From a selection of French
clones, comes a fresh and
fragrant sauvignon but still
with its own identity. The
sapidity is combined with the
freshness of the aromas given
by a vinification in steel only.

Terre Rosse
Cabernet
Obtained from a careful
selection of French clones of
Cabernet Sauvignon.
It ages in the cellar for 3
years, 90% in steel only,
while the remaining part
spends 18 months in barrique.
After blending and bottling, it
ages in a bottle for 6 months.

Malagò
fresh Pignoletto that is
structured at the same time.
It ages at least 10 months in
the cellar before being placed
on the market.

995
Metodo Classico, maximum
expression of Pignoletto
grapes.
Vinified in steel, it remains
on the yeast for at least 24
months before “dégorgement”
pas dosé.

Winemakers of
Colli Bolognesi
since 1964

Terre Rosse was born from the passion of Enrico Vallania,
who saw in these hills a great potential.
From his trips to France he brought vines and clones from
across the Alps, from which he got grapes that he used to
make wine with avant-garde techniques for the time.
The winery was run by the Vallania family until 2020, the
year in which it was taken over by two young winemakers
who with great dedication renewed and modernized it.
Today the winery extends over 22 hectares of vineyards,
where vineyards of Chardonnay, Sauvignon, Pignoletto,
Merlot and Cabernet Sauvignon are grown.
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