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ast, Present and IFuture,
memories and prospeets,
sweet memoirs rich in
emotions and sentiments,

Preface

iy Amedee and Michele Tssari

We have deaided to pay homage to our founder = Fulvio Beo
Tessan [Amedea’s father and Miheles grandfather, Editor’s note] — on
the occasion of his hundredth birthday. And we have chosen to do
this by putting together two stories that are inextricably interwonen
and ndissoluble: the hile ol Fulvio Beo - [rom his bovhood wniil
the present day — and the history of the Winery, from its founding
in Brognoligo to the new premises in Montecchia di Crosara,

The decision o dedicate a publication e the founder of the
Business and take the opporoumicy to relate our history came abont
spontanecusly and was immediately agreed upon by the whole
family. We wanted @ gather memaories of a lifetime, an existence
that has traversed dillerent eras, in which cultures and customs
have changed radically, 1o wry 10 link them with the present which
is projecting us inevitably out into the world, expanding our
prospects and forcing vs o reason on all sides with farreaching

VIS1O,

The focus 15 changing and the outlook 15 now planetary,
but the basic values, the deep-bedded, invarable ones, are sull
in the background o characterise the story of the men and the
husinesses, essental and unavoidable [eatures, The narration of the
Tessari lamaly story and in particular Fulvio Beo's surnmarises all
of these aspects very well. Trying to avoid unnecessary thetoric,
we may sometimes have let a light, but moving, note of nostalgia
creep i, an ingredient with great capacity for cmotivity, ofien
neglecred, We are writing for the present, drawing now guidelines
for the future, but never forgetting the lessons of the past, such a
precious measure chest of skills and experience.






Page opposite: the entrance 1o Campo
Laved, are af our propary's Ristorc
vyt

Righk: at Campo Lavei we have engraved
the altitude on ihe rock - this is cur highest
Evyard,

Two paths have been followed m choosing to represent
these themes, and the reader can essily see how closely they are
interconnected. On the one hand the story unfolds, beginning
{rom lucid memories of the protagonist, of a lile [ull of joys and
hardships, war and love, hard work and the achievement of
business aims. Om the other, there is a study of the evoluton of
the wine production economy of Soave and Valpolicella, both as a
general observation of the profound ransformation of society, and
i specific terms, the choices made progressively by Ca’ Rugate in
the context of the changes that coeurred,

This double approach begins with the tales of Fulvio Beo,
characterised by an unexpected vivacity lor semeone who is
looking back so many decades, with a constam vein ol optimism
and fife de pitee which sometimes overflows into gentle humcur,
Pages of memories which are never banal, never out-dated, never
scelf-congratlatory, always very human and always characterised
b fanch and hope towards the futare. Thes positve outlook s bom
from the swareness that by working, often very hard, you can
overcome the difficulties, ss long as vou operate conscientiously
anel aim towards producing quality products, And thanks o work,
you can obtain happiness lor yoursell and [or your lamily,

Family for Fulvio Beo, as these memaoirs highlight, means his
lowe for his wife and children, feelings which urge him to do his
best, o set himself goals which are constantly dirccted towards the
well-bicing of his nearcst and dearcst,

The second part of the book exarmmes the chowces that this
geographical area has experienced n terms of production, both

in the more general aspects associated with the changeover from
mixed [arming to specialised vine-growing, and in the specilic
aspects linked 1o the choice of grape varieties and the methods of
working the vinevards; from the difficult days in which the blight
of downy mildew forced them to reconsider which vine variety
to use, to more recent tmes inowhich Soave has successfully won
over international markets,

I this context the story of the productive and gualitative
evolution of Ca’ Rugate has a place, with its passage from the
early stage of selling only bulk wine, t the first labels, and so

on iy the present day agronomic and cenological surucmre in
conslant evilulion.

The book concludes with a reflection which puts a spotlight
on the productive philosophy of the business and layvs the
fonmdations for the evoluton of the next fow vears.

Here it becomes clear that Ca’ Rugare mtends o continue and
remnforee that spint of monovaion which has distinguished this
company, preventng it from resting on s lanrels and feeling
complacent ol its considerable achicvemenits,

It is essendal for us always to bear in mind that this is an
agricultural business, that the fruit of the vineyards is the reason
for its existence and that i will always be necessary to start from
the land n order o achieve new successes.
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The first Battle

of the Isonzo ended

a day ago, taking with
it thousands of men.
War is ugly. But that
new-born baby 1s so
“heo”, so beautiful.

1915







The yvears of War and

a daring escape outline
the combative character of
Fulvio Beo, our patriareh.

11

Artilleryman
calibre... 158

“Temporarily unfit for service bat, on necessity, artlleryman,”

1t 15 the harshemng of the conflict 1n World War 1T that really
turms the tables, and forces Fubvio Tessan to leave i 19440, when
his vear-group, born in 1917, is called up lor military service.

He 15 an Alpine soldier at heart, but not really [it lor mouniaim lile,
He is therefore sent to Cuneo to take up service as a healtheare
assistant in Villa Desmé. He stays in the wards for just over two
years, He then changes “skin” and uniform, when he is required
ton join the War offort as artilleryman, assigned to the 7 Ardllery
Regiment. He works in hospital, alongside muns who humanely
tend the wounded. “Litde” Fulvio only fully encounters the war
when he is sent from the hospital - the civilian tme in Alessandria,
ter which he is assigned in 14942 - to France, dressed in a grev-green
unilirin,

It is there that he becomes a prisoner, once the Allies have
become enemies. And there, on thae 8% Seprember 1943, with the
fragrance of grape barvests mthe air, he s captured by Germans -
former allies, now fierce enermes, <1 knew fine what my Fate would
be: deportanon to some concentraton camp in Germany.»

Fulvies makes up his mind: if they don't kill him on the spot
he will be deported, or end up in a labour camp. knowing he will
be in for certain death. «Faced with these altermatives, what could
I opt for? I'd rather die in attempted escape from here, than end
up in Germany. The only thing 1 felt was that my Tife was atan
cnd, I was as good as dead. [ had nothing to losc, so I decided
I would be scared of nothing. There was too much ar stake:

I'd take risks to get home, not to stay put and dies



Surmmer 1982, Groap phato of the family.
Fulvio Beg i the child o e lower rght,
in the secand row
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Sumimer 1822, Here Fulvio Beo is the
sacond on the lcwer kdt, hig axpreggion
disturbed by the sunlight,
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It is the harshening
of the conflict in
World War 11 that
forces Fulvio Tessar
to leave m 1940,
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He 15 not the only one who feels this way, & nd soon he is
sharing s plans with some of hes comrades: for a couple of mghts
they keep watch on the gnards’ routine, memaorising the rounds
and timing, «It took three of ws. Me, a comrade [rom Trebaseleshe
[ small fowerne i Fenede, Editor's note] live years older than me and a
sergeant major from Tuscany. But at the crucial moment, he didn’t
feel up to it. He was a married man, and father of a new babry.

He gave me a letter and begged me to get it w his wife,

There was just one thing written on it: T'm all right! I never heard
anything of him afterwards.»

Under cover of darkness, Fulvio and his comrade-in-arms (and

in misfirmune) use the steps of the guards on watch w caleulate

the moment [or their escape: they have less than a quarter ol an
hour's leeway, and that quarter ol an hour s what may save their
skins. At the set moment they scamper like hares: they reach the
fence, climb over and they’re ouc.

However, the camp stands on a hall: their target 15 & wood,
where they will find shelter n the undergrowth of the trees during
the daytime and then set off under cover of darkness.

That wood seermns so far off, that nighe: moreover, between themn
and the salety ol the bushes there is a steep ravine and then a
rushing siream lurther on. The lear that hits them is so gread that
it turns nto extraordinary courage, or desperate recklessness.
They slide down the slope, knocking inte things, tumbling down
to the bauk of the stream, but they are alive.

The aceursed camp is sl in sight, so they only stop to catch
the breath they need for the last spurt: what awaits them is the



Page opposita: it 5 1940, Fulvio Bao
= keaving for the War

Balow: Fulvig Bao last on e dghlin
Cunen In "43 with his comwaces i arms
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Page opposite: Darbed wire for Fulvio Beo
1% th emblern of Enpdsonment, but alsa of
thn rlaase of escape

Righk: 1943, an emblematic year for
Fulvio Beo: be is captured in France
by the former allles, the Cermans, now
feroaiows ensimigs.

fording of a loud and vnruly watercourse, A dive: so they'll be
hudden by the water; Fulvio even loses his shoes in the thrust,
Faogue, deprivation and fear penetrate the hearts and the bodies
ol these twa lads: but thev're being warched over by a good star
that mght and belore long they reach the salety ol the woods,
They are exhausted, but thae little bit of freedom they are tasting
is inchriating, They are hungry: in the woods and nearby ficlds,
wild grapes are growing, which become their breakfast, lunch and
clinmer,

Luckily their pockets are not empry: the Germans paid well,
in Italian &re. In a starving France such money can go fax
They start walking and at the first house they come o, Fulvio -
who has piu bindings round his leet in place ol his shoes - knocks
without hesitatdon: he buys a pair of shoes o replace the ones that
were swept away m his dive for freedom. Worn, bue a real pair of
shoes nevertheless.
And then. .. food appears.

In this way the two begin ther journey: certain of their
destination — home — much less so, how o get there, Iralyv's there,
heyvond the mountains, A veal undertalong 10 yvou don't know
what divection 1o take: even more ambitious il vou're thinking
of moving by night, but that's all there is to it. They define their
strategy, both agree: sleep by day and march by night, though this
muxy mean walking whelc nights then finding you're back where
you started, you've just gone round in a circle. With the strength
of desperation, however, they reach the vidge of the mountaimn at
last on the first of October.

17

#There was o barracks on the border and after twenty davs
march we reached 1t with our hearts 10 our mouths. .. we were

exhausted but full of expectation, because we were going to join
our comrades, the Iriends 1 had leli heme with»

It doesn't work out like that, because when they arrive in
the dead of night. the barracks is deserted, abandoned after the
armistice by the cscaping woops. «It was terribly cold there-
Fulvio remembers. «We collected anvthing thar would burn and
warmed ourselves, with furniture, papers and ornaments going
up in flames in one of the rooms of the barracks, while snow was
falling outside.s

Thus the two [ngilives have [ound shelier, bul they're well
aware that this can’t be a really safe hideout. What ro do? Where
to wo? Fulvio remembers the nuns he worked with in Villa
Dieamé, i Cuneo. That's the place to go! It's hard w convinee his
comparion, however: he's fve years older and afier @ month on
the march that makes a difference.,

Fulvie realises straight away: his friend’s worn out, he's got
to drag him along, «At the end ol the war, [or vears he would ask
me where I'd lound the sirengih o take him with me 10 saletys

On and on they walk, and ar last Fulvio's obstinacy is
rowarded. Exhausted, they cross the threshold of the hospital
together. In a shrick of joy the voice of a nun calls out, «Mother,
Mother, the lirtle one's herels 4s she recognises Fulvio. «They
greeted me as iF it was the arival of Goodness knows whals



*
The vears pass, and
neither hears anvthing
of the other until 1994,
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The war 15 still going on with a vengeance: there are sull
wounded or sick soldiers oo nurse. «They med w convinee us to
stayy Fulvio relates, «They were ready [or anvthing, They assured
us, and I'm sure it's tue, that they would have got us a miliary
licence. That was the only way we could have stayed there in
complete safey.»

Fulvio Beo refers to this using the conditional. and we can
mmagine why o act exclusively on his own inigatve has been a
constant feanure all his life. Heve, too. he has no doubt about whet
to de: «I'm really sorry,» he tells them, «but I'm heading home.»
MNoe even the rears ol those pious women can change his mind: his
heart is touched, une, «hut in the end 1 convinced them,»

His comrade, on the other hand, decides wo stay.

The years pass, and neither hears anyehing of the other wndl
1994 Fulvio's grandson, Michele, having listened over and over
tor the his grandfather's war adventures, undertakes s search for
the soldier he'd heard so much abour,

And he finds hine: ball a century later, that soldier acquires
a name and surname, Angelo Pattaro. He and Fulvio meet up
again with an intensity of emotion that leads to copious tears.
The memories rush back, including the letter entrusted to Fulvio
by the scrgeant major who dropped out of the escape: Fulvio had
sent it and indeed received a phone call from the soldicr’s wilk,
then nothing more,



Page opposits: Fulvio Beo at the hospital
In Cuneo, In 1941,

Balow: Fulwo Bao and Angslo, the beo
fellow encapess, togethar al laat: this s
1904 — 51 years after they split up — &
lunch in Trebaselaghe (Angelo™s townk
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Balow: the dead of matrimony of
Fulvio Bao's parsnts, Ameadso and Adaks,
It was Apel 265 1913,

Page opposeite: the ensctment form Tor
Fulvio Bao, alias Tessar Fulvio,




But let’s get back to Cuneo and our story, the longing for
home which i the only real diving force in Fulvio's young heart.
How should be enact such a risky plan? «1 telephoned home
aned told them all that had happened. The plan was decided like
that, on the phone: they would send my aunt, Countess Fugenia
Filippi. In her lnggage for the trip to Cuneo she would bring
civilian clothes for me.»

With these clothes on, everything becomes a lot simpler
for Fulvio, and he takes the chance to visit his brother Luigi, who
has survived the Ruossian front and is in hospital in Piera Ligure
[#t Liguria, Editox’s note]. By his brother's sickbed he reveals his
phans: he would set ol with his Aunt Eugenia by train, and il
during the journey he ran into a German patrol, he wouldn’t
hesitate to jump from the moving tain,

<My brother and my aunt made fun of me: they reckoned,
after my escape rom prison, [ eould be afraid of nothing, Even the
doctor tending my brother burst out laughing: given my heighe
of one meter Afty-ctrhe, he thought T meghe pass for a young boy
despite my 28 years.»

Fulvio's awnt has 1o give in — there’s no contest with his
determination — so they bath climb aboard the train. Much later,
Laiigi, too, would board the train and come home, but as an
mvalid, Fulvio and his annt reach Verona together without any
real frights. Then Fulvie catches a ram. When lis eyes fall on the
sign for Costalunga, he becomes sware of one thing only: <1 had

stopped being scared.»

*

But let’s get back to Cuneo
and our story, the longing
for home whieh 1s the only

real dreiving foree in Fulvio’s
voung heart.

|
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When his eves fall
on the sign for
Costalunga, he
hecomes aware of one
thing only: «I had
stopped being scared.»

Subrrienged in b5 awn virkyards,

Ga’ Rugate’s cradle pops up: this is the
house whana Fulvio Beo lived betwaan
18 mnd '55, where his father died, wheana
two of his children were born, whers the
faral winery was bullt.
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The lite of Fulvio Beo
continues, through

the words of Rina:

she’s been his bride all
along, the mother of his
children, the companion
of a long life.

25

That’s the one
for me!

Heww sweet is the air of home after you've suffered impnsonment,
wailked for days lving i hardship, fel fear and crossed

monntains. [0 so good o be free!

There are two girls on the steps ol the church ol Santo
Stefano Protomartre, that sunny afternoon of October, in
Brognaligo. This is the afternoon when Fulvio Beo Tessari at
last reaches home, On the way, however, something happens
tor alter his prioritics. Home can wait. there's something more
important: she’s dark and has fabulous legs! All Fulvio's atentdon
if concentrated on her. He doesn’t know who dhat girl is, but that
duesn’t marter: «That's the one fur mels,

It only takes a lew hours 1o learn something about her: he
finds our that he knows one of the sisters of that splendour named
Rina, and he learns that she’s the cousin of an old girlfriend of his,
Rina is 200 «For 68 vears we've been stealing cach other's sheets
on the bed, as well as styving fond of cach other, Often [ surprise
myselt even now, asking him how he managed o lose his head
for me like that, over & pair of legs, probably skinny ones oo, and
seen from a distance.» She still wonders at the thoughs,

Beo pulls an irrestsuble grin: thai day, in fron of the church,
he stops dead and stares untl Rina and her sister move on.
Then he just has to watch where they go to find out where they
live. «I watched her come down the church steps, then she headed
down the strect and trned i at a doorway, Only then did T set
oft again on my homeward jowrney.»



*
«To love her and be
loved by her, still as
heautiful as ever is the
oreatest satistaction of
my whole life.»




In his hewre there is just one vatal issue: find out who that
vl 15, 1f she's got a boyvfriend, what she's like, where she hves,
Imagine the face of his sister Elda, recetving this flow of questions,
when she's just hugged her brother who's been away [or years,
with a war on! Elda thinks that perhaps ihis 1s quite normal and
answers what she knows, and adds the most relevant derail:
though there was one in the past, at the moment Rina is without a
boyfricnd.

At this point Fulvio begins his srategy. He follows every step
of that brunette, every movement, and a furmighL later stops her
o her way home from her daily chore, feeding chickens along
with her cousins. Pulvio, sell-assured. suops in [ront of the AT oo
«I have 1o talk 1o thai lassie there,» he declares asseriively.

The cousing namrally stand aside. And so the story begins.

oI didn’t even know him,» she says. «f had no idea who she
was,» he replics. Yor Rina, if not mmmediately, says yes. «She was
serious for sure, [ could hardly get her to kiss me the frst dme,
after a few months,» Beo langhs, sshe was almost too senouns s

Serious to the pont ol thinkmy over that meeting lor a long
time: strange how it always seemed 1o happen that the men whao
ook an interest i her were farmers whose land and homesteads
were far away. This was partly the reason why she always ended
up saying no w them all, in spite of their courting,

And now this “Bea” turns up. wath his house out at the
Rugate, that crumpled piece of black soil and nafl, miles away

27

Page opposite: Rina with her sisters.
on her wedding day. the 19 April 1947
Elena Left, Clara in the cenfre.

Balow: Fulvig Bao and Ring in "4§,
Just engaged,




Citner péctures from the wedding album of
Fulwio Bao and Rina.

On thig page, top laft: the brce babweaen
witnesses Gluseppe Dal Soglo and

thi gount Teodors Alberti Cemiisan
[respectivaly on her right and on har laft);
balow keft: the bride and groocm with Arbuno
Te=ser, Fulvo Beo's uncle.

Pags opposibe, 1op: the bede with hee
cousns, Celesting Plocoll and Vesoo

Buniolin; bekow: the happy cougle.
The war has heen et far bating,




from the town, «Maybe I should just say no» she thinks.
«Can [ put up with Iving there on the hill ?»

Her thoughts become a torment that lead to arguments with
“Beo™ lirst they get together, then they splic up, and [or a lew
maonths they stay apart.

But onc afternoon Fulvio's glanee chances to meet Rima's,
and they both melt, hike the ice-creams they're holding, and cnd
up hand m hand.

Yet again he is the one who prevails: «that’s the one for
mels he repears, «and so she was.» The orange hlossom Qowers in
Brognolign on April 190 1947 «To love her and be loved Ly het,
still as beautiful as ever he says, stealing a glance at her, «is the
greatest satisfaction of my whole life.»
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Let us go hack a step.
The passion for vines

and for agriculture comes
to Fulvio as a child:

tools for working the soil
are his childhood toys at
Rugate farm.

a

Fulvio at Rugate

MNow, if there 15 a wife, there must be a house too, and a famly
will soon follow. But what can be done at the Rugare?

As a child, that lad defined as “beo”, which means beautful, had
ome chream alome, and that was to work the land. His mother,
Adele Filippi, had worn hersell out and wasied her breaih: she
was alone, having lost her husband, Amedeo, when Fulvio was
three, on the day the First World War ended and it became a date
of national holiday.

Amedeo’s brother, Giovanni, had iken them in and acted as
a father to Fulvio, who was not at all indined to study: he dreame
of the counmryside; that was what he really loved.

His maother's dream [or him, on the other hand, 15 a sale
job a5 a Post Office clerk: not at the mercy of the seasons and the
whims of the weather. Mother and som reach a compromise, by
which he must ar least obiain his primary school certificate, the
minimum scholastic qualification for the right to a secure job.
Fulvio attends the hle school im Brognoligo up to the fourth
prade, then mother Adele will have no more arguments: her
Fulvio is to take hus final year in the city, in Verona,

«[ had lnished the lourth grade in the village school with
mood marks. Nevertheless» Fulvio relates, «ivy mother made me
take lessons through the whole sununer It was a real bore, but at
lesast the local schoolmaster gave me them frec.»

His deébut in Verona is not casy: the difference between the tvo
schools is like night and day. «In the fifth vear in Verona T lasted
abour a month, then they moved me back to the fourth.»
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O thege pages: tools on display at the
WP BLseur in Ca' Fugats,

Lalt, top: a baa smoker to driva out tha
baes while the honey ia collacied; below:
woodan scales, rinateen beenties.

Pape npposds: wine-preas from the
baginning of the 2 G,

This backward shift does not make mother Adele go back
om her word: yon need that piece of paper. So Fulvio has o
repeat the fourth grade in Verona and then take advantage of his
progress while attending the {ilth in his village. He thus abtains
the craved certilicate, which means lor his mother the guarantee
of future serenity, while for Fulvio it means he has achieved the
right to a future life in the countryside, in those very fields which
his father had worked, on the high hill of Fittd where he had gone
tor live after his marrdage w Adecle. They would move down to the
Rugate a little Larer on.

And it is in the Rugate that Fulvie, or rather, Beo, grows up.
Here, while the adules rest. he goes our lishing with his brother in
the vallevs and in the brook a lew paces [rom the house immersed
in the natural surroundings. «There were so many shrimps in
those streams! That was just one of our pass-times: we would
seramble into amimals’ dens, cimb trees. s Beo would play, but
right from an carly age he got the knack with agriculwral tools:
spades, picks, hammers, and what fun spreading solphur on the
vines! The years pass, Fubao grows up and ar last gains the righe
to work. «It was a grear childhood, without trouble: T used
enjoy going ahout the hields and rivers, working and lishing, -

Al least, uniil he started going down (o Brogmoligo, «to take a look
at the girls.» He undoubtedly had something special about him, or
mavhe two things: there are two wheels to a bicycle.

In those days those two wheels meant freedom, and they also
mcant transgression. <1 uscd to get to Terrossa by bike... that was
where the girls were.» Rina confirms his story: «Here, the gitls
didn’t go out — there, things were more lively...»



K
Right from an early age he got
the knack with agrieultural
tools: spades, picks, hammers,
and what fun spreading
sulphur on the vines!
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From his earliest taste

of the country with his unecle,
to the vinevards, to the
property that grows thanks

to the wine's increasing
popularity. Everything in
Fulvio Beo's life is for his wine,
his company, his land.

ar

What | produce
| want to sell myself

And so, to Rugate: when Fobvio takes Rina's hand and leads her
up there, there 15 so much to see. They harvest chernes, plums,
pears, peaches and almonds, even peas behund the house, Fulvio is
in charge of gathering the [t twice a week, which his uncle then
takes 1o market: on Toesday to Sozve, on Saturday 1o Monielorie,

Themn there are the silk worms. Whereas there are hardly any
grapes, just about half a vincyard, all gargunegs and furdiana (varictcs
of Soave fedbizne, cxeept for two rows of red, added on at the end:
these huve been Beo's great passion. ever since he was 4 youngster.

“We sold wine grapes,~ Fulvio explains, «they were sold by
wedght but lirst they had to be prepared. Onee picked they were
assigned 1o the hands ol the women [or carelul selection: alier that
it was all placed in big baskers and taken o the market. Some folk
came to collect it directly in the courtyard of Rugate. What was
lef over was crushed: but it wasn’t much. That was how things
worked for vears.s

Orver the vears, however, the vineyards grow, so much so
that the two, Beo and his uncle, have a really substantial amoune
ol grapes to work, In 1950 the Tessart family, who have alveady
been blessed with the birth of Luigina a vear alier their marriage,
are preparing to celebrate the arrival of Amedeo, their second
child. «50 we began to crush all the grapes we had, We bought
new conerete vats and large barrels, The first winery started like
that, up at the Rugatc.r It's a lot to manage, too much for uncle
Gianni: «We ended up taking it to the social winery, partdy because
I really believed in a vinery shaved by everyone.s



%k
We sold wine grapes.
Onee picked they were
assigned to the hands
of the women for
careful selection.

Burt after a while something begins to simmer in the mind
of Fulvio, and suddenly one day he surprses everyone soving:
«What I produce [ want to sell myselfls

They all tell him he's mad, but that doesn’t bother him n
the least. He explains that he harvests the grapes. takes it o the
communal winery but after that he doesn’t know any more about
it, and that reallv woubles him. Aund thus, from that time on, he is
to run the business on his own, Uncle Gianni, swho didn't have
fuith in it continues to take his grapes to the communal vinery,

Bur what had happened, what had changed? The same
Fulvio had come to meetings over the years and incited everyone
Lo stay with the vinery. «We must siay in the vinery, becaunse the
world s progressingls was his motto. The same Fulvio who held
that belonging to the vinery meant being independent, not tied to
the traders, Belonging, so that the wine was worked by the winery,
not creating further work for the farmers themsclves, He was
convineed of it and had always compaigned for all the grapes o be
taken to the vinery,

The dircctor at the tme, Fossato, 15 angry. «He came here,
lurious and incredulons, waving under mv nose the propaganda
that I had spread. I told him it didn't bother me. 1 had marmried
and had two children, and I'd changed my point of view. How
could I bring up a family if there were scasons in which the
contributors to the socal vinery were not paid a concs
Beo crushes, and folk non up in the courtyard who want to make
prappa with his pomace.



Page opposite: Amedeo &t 2 yesrs ald,
in 62

Right, from the top: Fulvio Bao ard Rina at
homa, in 78, wilh brothar and sistar-in-law
Lulgi and Vittoria; i "FE at Asiago; In the
garden. at home, in 1985,

He is learning, because «all of @ sudden there are things
you want o do but vou don't know how, so T went to those wath
experience and got taught, they explamed things.» At Rugate there
are barrels to deal wich 20,000 ke of produce, but soon Beo [nds
himsell with 50,000 kg, since he 15 also buying grapes.

But be is also one of the first to buy machines. In 1955 he
moves house and vinery down from Rugate to Mezzavilla: dhis
15 the urning pc-int_. because at this poing he decides his wine is
good. it's worth something. He begins ro take it further afield:
first he rides on horseback, then by bicwvele, then he borrows
a station wagon from his friend Luigino.

This is the team: Fulvio Beo and the samples ol his nameless
wine, «But il was Soave, and it has always been Soave.

AlLT know is thar when T let people raste it, they drank i with
enthusiasm and then they came to Brognoligo to get more.»

Time passes, Amedeo 1s growing up: his father alveady
pictures him by his side, whereas the son calls hom crazy,
Ameden sees his father work day and might and decdes that
this life 15 not for him: he has his own passion, foothall, and o
make something ol that von have to be dedicated, go traming in
the evenings. oo o the matches. Football was what really got on
Beo's nerves,
«Then, growing up,» Fulvio remembers, «he discovered the
difference between just crushing, and actually taking the wine
around for tasting. .. to Varese, w Milan. I borrowed a lomry with a
driver und [ set off. . and Amedeo saw the difference, he saw how

people returned for more, he saw the fruit of all my sacrifices.



S0 he realised what this meant. .. when he became a young

man — when he wanted o get marmed.s It was Amedeo himsel
who had the wdea, after a few vears, to extend the property and
buy the land ol the Pergola to build the new vinery.

But let’s go back wo via Meszavilla: in the midst of all this
turmail, they ave beginning to earn money, «But what really
counted was the sadsfactdon of sceing people set out from Vieenza
with their demijohns o get their wine from us. Lvery Saturday
the courtyard flled up with folk, lots of them travelled up o a
hundred kilomenes: maybe they had found work in Lombardy,
bur the wine they drank was mine and so they still came all the
way to Brognoligo wo procure ics

Fulvio, meanwhile, pursues the practice of representing his
own produce: at least once a week he sets out on a trip.
He takes one flagon for cach hoseelry, stopping ar every village,
«Keep it there,» he would say to the astonished barmen, «try it
I dom't want peyment: if vou're happy with it you can come for
a demijohn from time to time.s He saed this to the barmen, but
also to many householders, leaving o demijohn here and there,
«This is my wine; i you like it, it's available!s and then he waited.
They came lrom all around, every Saturday, sand they emptied
my 25 hectolitre vats After a while he put a kind of depot along

the road: 30-40 demijohns, at his brother-in-law's, who also earned

something for his mouble,

But what is so special about this Soave?® «It didn’t become
red fike so many other wines in the area, 1 was invited to a hench

Page opposie: the first barrels, dating
Troem e ared of the 199 O, displayed
in this Wirm Museasm

and the host poured from a demijohn: for him it was an excellent
wine, but he asked me to taste i, For me i lefe no favour in the
maaith, it seemed false. The meal contnued peacefully and afier
a couple ol hours the host noticed that the wine had mmed red
in that short time. My wine, on the other hand, stayed clear and
healthy. If people came back.» says Fulvio with conviction,

it was because they were satsfied. Mind you, their sadsfacton
wis nothing compared to mine!» If you ask Beo the sceret of that
Soave, he won't hesitare for an instant: «The grapes, you need
good grapes, the best garganega. .. though occastonally I added
drerfana to increase the aleohol content.»

Gaond wine ar the righe price: this is Fulvio's motro; he akes
mare than the gihers but he's seen that people don’t mind paying
ten cents more per litve. Those first chents care about the wine
bieing good. Then the word gets about...,

« | hat was my granficanon, that crushing of the grapes. ..
and now 1 can see the winery I bl up. We reached a thousand
quintals, we had wine evervwhere, Evervbody 1n Brognoligo
produced must, but P'm the only one who tansformed that faongoe
into a winery,» Fulvio swells with pride.

The name Tessart began to spread from mouth to mouth:
unfortunately in the Montefortdane area, Tessan is one of the most
commen namcs. We arc told that one of Beo's chicnts, unable to
come for his usual supply, had asked his brother to come in his
place. He sent him to Monteforte, telling him to look for Tessarl
This the man did, asking the local people.






Aagain in the Wine: Museum of Ca” Rugate,
Balow: carbonaior for the production of
sperkling wines {identiflable by the nozzles)
end boftle bénder (e cord kept the corks
under presaun).

Page opposite: the pics, strings for
harging up the bunches o dny




K
He harvests the grapes,
takes 1t to the communal
winery but after that he doesn’t
lknow any more about it,
and that really troubles him.




He was given directions and found himself at a winery, right

enough, He went m, asked of this was Tessan’s, they said ves.

Tis be certam, he asked for Fulvio, and was mbormed that he was
out, 30 that seemed lme, and he ser off wo his brother's wich the
wine, Mot long alter, the latter iomed up at our Fulvio’s, declaring
that evidently his fame was envied by someone clse, and told him
the story. He had underseood what had happened straight away,
simply by tasting the wine: it couldn’t be Beo's.

And this begs the question, how do you make a good wine?
«It would be betrer if we crushed the grapes with our feet,» replies
Fulvio decisively. He explains, «In my day, it was harvested three
times, to gather the right grapes at the right moment.»
His dav was when bisulphites were used liberally, becanse it
avoided the wine changing colour,

For Fulvio lifc is a crescendo. He cven makes a substandal
investment: be buys “the” 110G (Fiar), which meant he could ke
the whole famnily out (in 1963 1t had mereased wath the birth of
Gaannij and above all hos samples were further afield than ever,

«Many & Sunday 1 would fill the car and tour about! T left the wine

here and there: when [ saw the same [aces pop in at the winery
[ knew I had earned new chenes.»

Meanwhile the property is growing, seven and a half fields
i a single ransaction, and the winery is also growing under the
portco of via Meseavilla: the biggest barrels arc brought here,
Then the winery is completely filled by new concrete ones for
2500 kg each. Later, a furcher five barrels containing s hundred

Glmgsas of the winery: wood ang steel for
t reficing and eyobaion of the wines,

quintals each are placed in the courtyard under & camopy.

Then another two, this tme stanless steel makes 8 appearance.
«The grapes were still crushed by treading, at Rugate,» Fulvio
explains, «then the must was broughe here. Someone brought a
corking machine at some point, and laler 2 continuous press.

House, vinevard and winery: that was Fulvio Beo's whole
[ife: up to just over three years ago, He would take the now-
legendary red Fiesta, go up to Rugate, jump onto a oractor with
plastic canisters, hose In hand, and warer the vineyards.
Whar frighh he gave “la Rina™ fivst =an upser with the tracror
duwn there, Couald have killed myselfls he declaves, laughing.
He didn’t have a scrarch, in spite ol ending up underneath the
wraclor. The same thing happened again, but he had the presence
of mind to jump off.

Fiftcen vears ago he waved goodlye to Rugate from an
ambulance. He had come bringing breakfase for his sons who
were harvesting, Distracted, he got back into the car and mstead
of putting it in gear he let off the hand-break and the car careered
downhill with the engine off, «l was at home and heard the
ambolance. It was only later that 1 lound out that he was the one
aboard.» says Rina. And that wasn't the end: «One day Fulvio
didn’t turn up at the usual gme. I began to worry and 1 set out
for Rugate on foor, stopping at practically every house to ask if
anyone had seen him, Nothing doing, and the more [ walked the
worse I felt. And where do you think he was? Sitting in the car in
the sunshine, asleep. I don’t know how many frights he's given
me! He was geuing on by then, too — he was quite old.»
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It was Amedeo hinself
who had the idea, after
a few vears, to extend
the property and buy
the land of the Pergola
to build the new vinery.

In Ca’ Rusgate, The grape harest is alweys
dons by hand - the bunches desene cans
end reapeact.
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Fulvio Beo's work has
always been for his children.
And that of his ehildren,

for the grandehildren.

('a” Rugate is above all this:
a real family.

A school that lasts
a century

a['ve worked really hard and now I feel ke a cat: sofa-armchan,
armchar-sofa. But to rell the ooth, Pm never actually sall.e

His is a school that lasts a century, with many stages, many
changeovers, many dillerent “ages”™: but then, as Beo says, «That's
what seasons are like - they're havdly likely to be all the same.»

«MWhat have [ learned? A serious approach. Work is the main
thing, without it you have nothing in the world, But you must
have paticnee o sustain it to understand it vervone worked in
those days, one on one thing, one on ancther. I worked to expand.
for the family, not for myself. T always had enough for myself and
I was sure [ wonld always have enough. [ worked for the others,
[or the vouny pecple arcnnd me. That's semething that comes
lrom deep inside, spontaneously: iU's in your soul.

When 1 started to talk about my winery, my friends said they
would risk starvation but they would sdll take their grapes to the
comnmunal winery, They said they would never work ar night,
but cxpected the winery workers wo put in the fatigue, T won't gt
anything for my crapes, it doesn't matter. Ull die poor] they said,
‘but I don’t want to struggle!

“These were [olk of my own age, prepared to work all day
but when they gol home in the evening, they wanted their rest.
Whereas | mied to carn something: I always told mvself, if vou
work the whole year, why shouldn’t vou taste the satisfaction
that it's just yours alone, though it's cost you an efforc? It didn’t
seem such a souggle to me, I was thinking about my Family, and
I'lewrned as I went along. Ah ves, it all comes from up here,»
(pointing to his head),



&
«The greatest satisfaction
m iy life has been to see
my son and my grandson
following in my footsteps.»



Dpening page, page 45: om 1915 o 2012,
faur gendrations of Tessyi From the left
Wlichida, Fulvic Bea, and the two Amedeos
= grandiather and grandson,

Page opposite: Michels in the winery,
enacting a me: breaking the seal of the
barrigues of Brognolige Vin Santo sfe
7 years of refinament.

Right. faur germrations of Tessars during
th harvest,

«The greatest satisfaction in my life has been to see my son
and my grandson following i my footsteps. [don't have the
strength now, but Tused to spend my days between the fields
and the winery untl [aidy recent years: it's such a gratification
see what 10's become, what | staried up. Thev've been clever in
expanding that project, that started with my going solo and then
continued with them beside me, Amedeo and his son Michele.

[ had my skills, they had therr technical know-how. You need o
move forward, because the world continues to change: and the
new winery is another great satisfaction. They've never admirted
it to me, but inside they know 1 was right. Not many people
have had the gracificadon that T have. Now they're on a grand
scale, they're even more satislied that they're going pracically all
over the world. That wine is being laken everywhere nowadays.
They've been astute, and my nephew Michele is one who reasons,
he keows his job: he may be maodern but he's a good lad.

He comes o sce me and talks abouwt nothing but wine, bur T ean't
tell hirm anything because he's surpassed me: 30:50 years ago i
made sense, not now.s

The new winery... built by the sons on foundatgons laid by
their [ather, sMeanng me, My sons? They've been cleverer than
me. Becanse [ started and they™ve increased evervihing [asier than
I did. I strugzled for years to achieve those trifles. .. to win over
the market. .. which wasn't really a market, because [ went around
with samples on my bike. I did that with a purpose, and those
struggles have given me the greatest satisfaction. .. if it hadn't been
for me... going against the wend. .. persisting in spite of being
called a madmn,..»

51

Beo the positive one, Beo always answers questions straight
off, seeing the good side, When you ask him whar he thought
when he found himself on a label, on the label of & prized
bottle named Fubvio Beo® [see g 54, Editor’s note], he burses ot
lavghung: «That was crazy: one of Michele's mvennons. . 1 was
well known enough as it was, without the label! T don’t know how

often Michele has come to fetch me from home becanse there
were people who wanted to meet me. And all the photos. s

He laughs with real mirth thinking of all the litde cameras
taking snaps when a busload of Chinese visitors came o the
winery, not to mentdon the local buses that wicd w come up as far
as Rugate and then gave up betore the hill, leaving the passengers
to continne on foot or by car. When Fulvio lghs you can see
why he was given that nick-name, Beo, long ago.






Qe barmgue cellar, dedicated o the
wolrtion of the most nportant wines,

K
«] don’t have the strength now,
but [ used to spend my days
hetween the fields and the winery
until fairly recent vears.»
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Fulvio Beo's hundredth
birthday: time for a
reckoning. With a last
nnexpected fwist.

55

Looking back on
100 years...

Regrets?
«There are always some, like not getting a step higher, for instance,
But going higher, other things maght have happened.»

Joys?

«The most beautful thing that I did was to marry Rina. That was
the starting point. How did we manage to stay together all this
time? She was so good. L am paticnt but she was beteer than me,

I don't think she ever said no to me. she never opposed me. She
gave me her support. It happened that I overdid things: mayvbe she
wasn't happy about it, but she never blocked my path, she left me
a free hand.»

“La Rina™

When the courtyard wasn't invaded by clients, she didn’t object
at all to Fulvie going off to play boules, And ver "la Baa™ had
twor small children and wouldn’t have minded having a helping
hand, or sceing dad playving with bis kids, «Marriages today go on
the rocks,» Fulvio condemns, sbecanse the important things are
missing, the patience to put up with things von don't really like,
It used wo be that people were tolerant, made saciifices, nowadays
they don't bother, You can go round and round the problem,
the end it's sacrilice that's the kemel. Yeu I'm conwent: 1 worked,

I strugeled, but I've also had lots of gratification. Mine's been a
long life, and lots of things might have happened to me, But ['ve
enjoyed it I've swuggled a lot, Ive had plenty of satisfaction and
I've always been well. And the greacese pleasure I've had was 1o
spend life with her, Ju Rina»



Today?

#Tinday everything is dillerent. Some people don't ger married but
they're married all the same, Is betier woday — what comes alier

is always better. Maybe there were no terrorists in those years, bt
people struggled; now, less. Now there’s a more peaceful life, or so
it scems. But today overvone’s lurrying too much, they've got oo
many things w do, Take wine, for instance: it was more delicate
then, vou didn't know anything, you tred things our. Nowadays
it’s all explanned m books: nobody learns becavse 1t's all ready, all
written. In those days you would take s glass, Bl it with wine, leave
it exposed and then see the result: it stayved white or it med red,
zo vou could dose the hisulphite. Now everything goes smoothly.,
Youngsters of today wouldn't put up with what we did. The fathers
crushed for hours on end, but with the nexe generadon it often

all came to an end because the vounger ones wanted to be free

in the evening. My generadon — well, dhe ones like me — nurned
their minds to making money, not to going out on the tles i the
evening, Before getting marded, maybe, but afterwards, nos

Left: hag gignts in confrontation: Fulio Beg
with a badthazae (12 litresh of olr Amarons.

Pagpe opposits: Fulvio Bao i the vineyard,
in a portrait of 2014; the Iest before
pecoming & centenarian.

Fulvio Beo, the patriarch. With a twist to the tale.

Mavbe that's all there 1s to his secret: he watches the world with
that wide-eyed, lively look, that positive, sly smile, that hard head
which, all things considered, has never lailed him. He's always
listened to his own advice, Beo, establishing the balance between
passion and reason, and he's always been right: escaping, even
when it meant risking the only thing he wanted w save — his life:
listening to his heart which whispered that “fa ffe” was the other
half that would make him whole; transforming the business with
a "stroke of madness”, Despite everything and everyone, And
now, from his tewering 100 vears, he can enjoy the fruits of thar
padent and steadlase work by which the [ragrance of the vinevards
ol Rugaie seduces thousands ol people, wavelling the oceans in
Liottles, and fving across the skies of the world. The vinevards,
the grapes, the wine: what a business, Wot bad for a teetoraller!
s is the twist i the wle, perfectly in keeping with Beo’s style:
«l conldn’t stand the smell of wine, and during imprisonment they
were alwirys #iving it to us because there wasn't much to eat.
They gave us bowl after bowl of wine, but [ rejecred it

My comrades rold me to take it anyway, and give it to them m
exchange [or other [ood. Then Angelo [#e famous comads of erape
from frisan, see p 19, Edior's note] convinced me o try a drop of
wine: he assured me I'd feel less hungry. So a little at a time

[ began to drink it... and it was really good. that white wine from
the Cote d'Azur. My reladons with wine began and finished there,
apart from a drop of Reciow once in a whilc.»

sAnd thus my story is well and culy finished,» says Fulvio Beo.



*
«Mine's been a long life,
and lots of things might
have happened to me,
Jut 've enjoved 1t.»
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We have gone back 500 vears.
From 1540 to 2012, the Tessari
stock are born and grow up,
long-living, through the centuries.
For 13 generations.

First of 4 children,
Born in c. 1540

Domenico

Sevond of 2 chaldren,
Bom in c. 1579

Liorenzo

Marries Boriola

First of 4 chaldren,
Born on 19121614

Bernardo

Marries CGiunlia



Filth of 10} children,
Born on 29371657

Liorenzo

Marries Lucia on 21/8/1684
And in sccond marrage Sabina in 1693
Dhcs 26/12/1700

Third of 4 children,
Born on 11/ 165G

Stefano

Marries Giacoma on 18/6/1725
[hcs 28/4/1766

Third of § children,
Boorn on 8101730

Domenico

Marmies Maddalena 1l 18/2/1762
And in second marriage Lucia on 12{2/1777
Dics 16/8/1787

Second of 9 children,
Born on WFRA7H5

Liorenzo

Marries Angela on 1/2/1793
Diies between 1847 and 20/7/1849

Third of 5 children,
Beorn on 16/11/1801

Marco

Marries Carolina on 11/11/1833
ies 23/9/1878



Tenth of 14 children,
Born on 23/9/1849

Lmigr Giovanni Decimo

Marries Angela Luigia on 24/11/1880
Dics 22/7/ 1908

Fourth of 9 children,
Borm on 81171887

Amedeo Silvio

Marrics Adele on 26/4/1913
Dies 4/11/1918

Second of 3 children,
boam on 871915

* Fulvio Beo =*

Marmies Rma on 1941947

Sccond of 3 children,
Biorn on 29/9/14950

Amedeo

Mames Carla on 25751974

Farst of 2 children,
Born on 22/6/1975

Michele Fulvio

Marrics Samanta on 1162011

First child,
Bom on 24/8/2012

Amedeo



From

father to son
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Both men and vines
have roots. When they're
in the same soil they
meet, they speak, they
live and grow together.
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The history of our
vine-growing land
progresses at the
same pace as the

("a’ Rugate’s history,
And of our family.

63

Soave, our soil

At the outset of the short century, the landscape of Soave 15 not
sorvery different from today, OF course wine-growing has not

vet become the cultivation that devours all the other forms of
[arming activities, but [rom the plains it has gradually expanded
onto the hills that surround Soave, Montelorie and Brognoligo,
leaving less and less space for the cultivation of cherries and

of mulberry trees, which had meant a great deal for that zone
dedicated to keeping silk worms. "The plain s denscly planied
with vincs, whereas along the slopes towards Casteleerino or Firta
the vines are planted iregularly, alternating berween the areas
with more suitable soil and those with a simpler working pattern,
often with rows interrupted by vegerable patches, symbols of the
kind ol agriculoure which is st and [oremost a source ol daily
susienance, [ar removed from the spectalisation ol woday.

The varieties cultivated are the same as ever: garganem and
fredibiano for the whites, eorins, corvmons, rondinelle and mofnars
for the reds, Cabernet, merlot and chardonnay are exotic names
of prapes that are completely unfamibar here, winle there are
inmumerable lesser varetes desoned to oblvion, especslly in
Valpolicella, where meugnola, pelara, dimdarells, forseliva. .. - grapes
that have now practically gone omt of existence - at the beginning
of the nineteenth cenry are sull culivated, one for the colour
it zives, another for its saltiness, another because iCs true chat it
docsn’t have much favour but it's strong and always produces
plenty of grapes.

Besides the subdivision of wines on the basis of colour, the
first quality classificadons start to appear depending on zone of



*

Frrra, 8 Juty 1915

Ameden:

Adele:

Aneelen:

Addele:

«How are vou, Adele?s

«Fine, tired but fine.
And the lictde one? How is het's

«Little chap, he’s sleeping.

What are we going (o call him?»

«He'll be Fulvio... Fulvio Beo.s

production, sa we find ordinary, mediom or fine grapes according
to whether they are from the plamn, the foor of the halls or the
slopes themselves. The appearance of the blight downy mildew
and the lrosts of the lrst years of the century cansed a reduction
ol the vine-growing area, although the composition ol the Soave
wine remained unaltered: the percentages were, curiously,
inverted compared with today's ones, with two parts frebfians o

one of Surganeg

The years between the two wars were harmed by the
consequences of the blight plyfaera which, as in the rest
of Europe, was so destructive that it imposed the complete
rearranging of the vine-growing landscape ol the area, in such a
way Lhat the nalural resistance ol rool aphids originating lrom
America could be exploited, allowing the re-domination of land
which had been taken out of cultivaton, first hecause of dhe war
and then discase. Inacoual fact, flffers had already appeared
before the Great War, but the conflics had dravn the atention
of the farmers away from these problems. The yearly report
for 19259-1931 of the Expermental Centre for Grape-growing
and Oenology i Conegliano Veneto not only recommends
re-establishment of vinevards in the Soave region, but specilies
which species to plant, identilying garganege and frebliaie ol Soave
as the best varietics to use in this area. The percentages to use,
however, were just about wverted within about thirey years,
and the blend, corresponding to that of today, tends towards a
rclative proportion of g w fefbiane of B0-20%, As we got
claser to the area of Monteforie and Brognoligo, moreover, the
gFarganera takes on an even more dominant role, to the point of



Page opposita: young conana vines &t
Campo Lavel.
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LE RUGATE, JaNuary 1947

Fitlene Beo:
Adele:
Fifvin Beo:

Adele:
Fitfvio Ben:

« Mearmma, 1 want to ger married. -
«Wha to, Fulvio?s

«'Tiy Rina, that girl vou saw on Sunday
who lives in Brognoligo..

«Is she a good gl

«Yes, manmma, she's the right one»




Page opposite: the vineyad of Camgo
L

Right: wine-plantad garden at Tremeanalio,
ong of the newest and most evecative in
the Company's possesskon.

betng vinified almost pore. In the small-firmers” wineries we find
vimafication that involves a few dayvs maceraton with the skins
tor the white wine, even sometimes with the stalks, whereas
mare modern structures, especially communal wineries, start to
adopt shorter and lighter maceration, while vinilication withont
maceration is stll rare,

The inter-war cra is an cven more significant period for
the Verona region: grape-growing 1s urning out to be a moncy-
spinner and vineyards begin to take up fields that were formerly
used for prain growing, with gegeeems as the most common
variery and #efbiane of Soave losing ground in favour of the
move productve felbimn of Tuscany, The subsoil work is stll
done manually, while animals are only used 1o transport grapes
and wine. If the gradual modernisation of wineries leads to more
reliable and wniform production, in parallel we also notice a loss of
personality in the wines, which in ceonomae terms amounts w an
almost equivalent value being assoctared with the wines from the
plaims and those of the slopes. This resules 15 a rapad development
of the vinevard surface area in the plains where it is much
easier and cheaper to cultvare, The great success of the Verona
regiom’s white wine indoces the western valleys o supplant their
Valpalicella varieties with those of Soave. given the popularity this
wing enjoys across the Adanric,

"The nincteen-cightes arc the years for relaunching Iralian
ocnology. the vears of the methanal scandal; producers ook this
as the starting pomnt w hold their heads up again, abandoning the
idea of the “wine-drink” and pursuing the type of product which

&7

speaks of places and tradidons, thar can face the pitfalls of nome
and be the pride of the people. There were many throsting forces,

not always in the right divection,

In the vine-growing seclor it is becoming evident, as much
in Valpolicella as i the Soave area, that the growing method
used up to now, the traditonal pergola, is not really suitable
for producing quality: rows would be better, or at least more
concained pergol, unilateral and not oo wide. At the same dme
producers suffer from a sort of inferiority complex, feeling that
the historical varieties are not of a high enough calibre to compete
in the world, and thus it was believed that in Soave, chardonnay,
and in Valpolicella, caberner and mevlot, will nor only e the
panacea, they will actually be the only path 1o success.

In the wineries technology becomes increasingly refined and
aimed, the choice of veass and Fermentation temperamre, the
duration of maceration, arc all acivities which are no longer
repeated in the same way from vear to vear, bue constantly
questioned, often with the help of “consultants” thar had never
been involved before — experts in grape-growing or wine-making,
who come to the winery o make suggestions, to teach that pood
wine mmst rest i the barnigue, the small barel which had hardly

ever been seen m Veneto belore that tme,

This is therefore a period of great ferment. with absurd
inflation of the prices of vinevards, within a fow vears some
wines become icons of [talian ocnology, sought after by wine-
lovers all over the world. Soave, even when its price has risen
considerably, is stll an easily accessible wine, wlereas it is in the
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BrocroLico, AUTUMN 1985

Ameden:

Crtenatming

Fufom:
Anerden

o Cxiorainini:

Filoo:

s, we must develop our business,
we should botde the wine.«

-Yes, papd, lots of vur friends are doing
it, and thev sell iheir wine dearer than
we o

«Are you sure

..;"f}_s? J,l}aj.;;}_:..
«Well then, let's houle.»

neartyy Vilpolicella that dis path seems to be endless: Amarone,
a wine which at the end of the eighties was prodoced m moderate
quantities at perfectly reasonable prices, within a few vears
hecomes one of the most successful wines world-wide, resulting in
exponential increases both in the production and the selling price
which, though it brings wealth to an area which has never had
much, nevertheless induces the expansion of production in zones
which arc not ideally suited o achieving quality.

Production increases tenfold in s brief period, the Verona
region’s landscape becomes dense with vinevards and in the
vntlving areas — such as Val Tramigna or Val di Mezzane -
varieties ol arving, corvehone and roudielle regain the vineyards that
had been given over Lo Soave in the preceding decades.

In the last decade of Twentieth century, although there
has been a continuous development of the area given over to
Amarone and Valpalicella, particularly in the Ripasso version,
we have at last seen a redimensioning of the cost of vineyards:
the rocketing prices of the previous decade are now stabilising
around fgures which are still high but nonetheless manageable for
companies hoping to extend their vine planted estates, Mamy of
the firms working in the nearby regions — such as Soave, Custoza,
Bardolino or Lugana - fall back onto the Eldorado of the Verona
area, creating an exponential increase in the number of labels
available for sale. with prices ranging from a handful of curos to
aver 1, eortainly contributing o the development of the area
but at the same time giving rise to a certain confusion in a marker
which 1s ever more overcrowded.



Page opposite: old vineyards in Trermenalto
climidy up the slops.
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BroGroLiGo, SpriNG 1999

Filvio Beo: «Well? Is there really nothing else
o be dones

Amsdden: Mo, fapd, we've got to move
Lo Monlecchia s

Fitfoin Ben: «Wery well, then, as long as things
are done properly.»

Amedeo: «Dhom't worry, fafe: Michele has
a very clear idea.»

T0



Paga opposibec the sod rioh in Skelatans
at Tanda

Right top, Amedeo during the hansest
Bt Campo Lavel below, Amedeo at
Trarmensao.

But what has changed, meanwhile, in the vineyards?
Mot much, to tell the oruth: the fergele remains the most commaon
torm of support, although with canopies that are less extensive
and production gavged owards it ollering richness but also
tension and elegance. Thus we see the rediscovery and recognition
of the value of all those vineyards in the high slopes of the hills,
which were abandoned in the post wwil era due to the difficuley
of working them and the lower return; now they scem to be the
strong point of all the most ambitious producers, some businesscs
going back o working the land even at altitudes over 400 merres.

Alongside the conviction thar power cannot be an end in
irselll bt rather a means o express the character ol Amarone,
there ts maturing al last an awareness in the minds ol the wine
producers of Soave and Valpaolicella that the environment in which
these productions come mto being 15 a precious resource, and
must be protected; thae the vineyards and surrounding lands = the
steepest banks and slopes = must be managed with prudence;
that the excessive use of chemicals in the countryside must be
abandoned in favonr of less invasive protection methods - from
mtegrared pest management to sexual confusion, from the dictates
ol hiological agriculture to those ol bindynamics,

These choices in the vineyard are echoed n the winery, where
attention is mereasingly focused on health issues and on the
origins of the wines, with the abandoning of paths that are safe
but do not enhance value, in favour of accepung that hard work
leads to great results. even though investment risks may be higher,
All this, aimed towards achieving a4 wine that is pleasant, rich in
character and healthy.

T







Garganega from the
vineyard to the glass

S

Hit'itﬂl":'l.' and The grape variety gagemege 15 the most important white berry
characteristies of our vine erop i the provinees of Verona and Vicenza, to a lesser
. extenit inthat of Padua, and domunates the hills of the Soave and
most renowned white Gambarella areas, The lirst mention ol gegasege dates [rom the
he]*]_*'\-' ¢rop, and how 1t 1s HT century in the agronomic weatise s ralium commadorum of
transformed within the the Bcﬂcvglw.js:, Pietro de” Crescenzi, wlho described itk pn}n:qua]
: characteristics, Undoubredly some of its features bring this vine
g of our Soaves, closc to the family of fredbiane and in pardeolar “Tuscan dedlian,
but this identity is rejected nowadays, although there remains a
common derivaton from the white grapevines defused by the
Erruscans, which also include frefiiann of Saave.

Grarganega does not have a particulacly aromatic qualicy,
bt has a patrimony of simple [ruily and Qoral ragrances that
become mare complex after a period of maturing in the bottle,
and open up o aromatic herbs and hints of minerals,
The ergancleptic characreristes of the wine depend not only
on the sugar content and acidity of the grapes, but also on the
presence of secondary metabobres, especially aromas and phenolic
compounds, in mfmtesimal quanttes but nonetheless important
in the characterisation of Soave.

The quanity ol these precursors of aroma depends natrally
on growing and environmental factors: as far as terpene aromas
are comeerned, it has been observed that a significant temperanre
variaton between day and night causcs an increment in their
quantty — henee the reason that vineyards in hilly arcas have a
higher aromatic pru:-ﬁle, more pmfound ard complex.
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The overall quality of Soave
18 also positively influenced
by secondary aromas which
develop during fermentation.
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Soave 1s straw vellow i colour
with greenish tints, fresh
fragrance, fine, delicately hinting
of exotie fruit, eitrus fruit,

but also sweet wildflowers like
camormile and elderflower.

76

The overall quality of Soave 15 also positvely mfuenced
by secondary aromass which develop dunng fermentation, since
particularly the ethyl esters and acetates have a positve effect on
perception of fuity and loral ragrance,
Generally, Soave is straw yellow in colour with greemsh Lints,
fresh in fragrance, fine, delicately hinting of exotic fruit, citrus
fruit, but also sweet wildfiowers like camnomile and elderflower
It is pleasant to the taste, with good acidiry, persistent, with
saltiness and hints of almonds. When it reaches significant quality
levels, it is best enjoyved after a few years” manring in the bottle,
enriching the mineral nuances and unusual traces of green tea.
It this is the overall picture of the parpanega whites, let us now have
a look at the characteristics ol the Ca’ Eugate lahels.

San Michele 15 our most immediate and fresh Soave,
unglerlined first of all by the colour: bright straw vellow with
glinting greenish refections, Low temperature fermentadon makes
it particulardy rich i aromas of white flowers and bricf maturatgon
omly i steel casks guarantees immediate and vibrant drinkability,

Monte Fiorentine is charactenised by an intense straw
vellow and by Mediterranean fruit aromas i which citros [ruies
stand oul. The mouth has a good saliiness, which harmonises
with the considerable taste structure and the inasive acidity.

It should be remembered that although this derives from grapes
in a vinevard with cxccllent south oricntadon, the decisive slope
{from 10 to 30%;) and the fairly high positdon (from 180 to 200
merres amsli mean that the grapes ripen very late, with harvest
well into October, sometimes even after mid-moneh.



Monte Alto reveals 1 rather golden colour, associted with

the delicate phase in wood, and grapes gathered shghdy over-ripe.,

The fragrances, broad and complex, combine recollections of
rather mature white fraic with hines of Dowers,

The belated harvest contnbuies 1o creating a particularly
enveloping flavour, warm and soft. though well sustamed by a
fresh vein of acidiey.

With regard to our kast labed, Smdio, produced in very
limited quantities with a predominant proportion of febbiane of
Soave, it must be pointed our how the gerpganegs contributes o
enhancing this important blend with aremas especially rich in

[ i |
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Below: our labels with gangsrega a5
prodagonist.

herbs, and with o fresh touch of acidity which buld up a vare
complextty i the mouth,

In comelnsion, it must not be forgotten that the perfect
success ol the wine-making process is only possible with tolally
healthy grapes: this is our first objective, which we pursue not
only in the cultivation phase in the vineyard and during the
very delicate moment of the harvest, but also in the sclection of
grapes prior to pressing. The good health of the grapes — besides
euaranteemng high and pleasing qualicy in the wine - allows us
to use much smaller doses of sulphur dioxide, ensuring the best

pussible health features for our range of Soaves.
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The history of the wines

of Ca’ Rugate is the history
of the company, the main
milestones in a dream

that has become solid reality.

T8

The dream
and the reality

When you are dealing wath the Instory of s Farming busmess, it s
almost impossible o establish the precise date in which a famaly
added the markenng aspect to the normal productive activity,
Olten this choice is the comsequence ol & small step at a dme, ol
inheritance and subdivision, pieces of land lelt to one son and
perhaps the sales activity left to another, with decisive gaps in time
caused by wars or by the premature demise of the heirs.

The Teasar: famil}' has just such a history, which began
towards the middle of the Sixteen hundreds on the slopes w the
north of Soave, at Fittd, wheye they owned lands and had bult a
hense in which they lived for two centuries. Here. generation after
weneration, the [amily's work was purely agriculooral, with grape
growing as simply one ol the acivides pursued in order 1o make a
livelibood. If we want to fix a precise date, however, for the start of
their commercial activity, we poest wait unil 1816, in the middle
of the First World War, when Amedeo "lessard | the fourdh son of
Luigi Giovanni Decimo who had transferved the family i Rugare,
took @ lesse on a hostelry at Presima, in the Bassa region close o
the Adige, along with his wife Adele. This was how the marketing
of the wine produced by the family began,

Unuil the middle ol the Filties the (amily would continue 1o
work the vinevards of Castelcerino, but from then on all their
activity refers to the vines of Rugate, a group of cottages to the
west of Brognoligo conore, standing on black soil that on firse
sight scems voleanic, The cpidemic of Spanish fu’ between 1918
and 1920 chims among its victims Amedeo himself, and a few
years later his widow and children obtain a good 7 fields from the
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The Tessart family has just such a
history, which began towards the middle
of the Sixteen hundreds on the slopes to
the north of Soave, at Fitta, where they
owned lands and had built a house m
which they lived for two centures.




drasion of his goods, amounting to 2 hectares of land,

Ths 15 the seiing m which Fulvio Beo Tessan s borm and grows
up; after marrying Rina and after the birth of their children
Luiging, Amedeo and Giovanni, he obtains the vinevards of
Monte Fiorentine, the most imporiant purchase in view ol the
lavmching of the new company, that of “Tessari Fulvio”, which at
the start of the Seventies gives up delivering its crops of grapes
to the commumal winery and starts up the acdvity that will later
become Ca' Rugate,

In spring 1986 Amedeo and his brother Giovanni convinee
their father Fulvio that it is tme w change siride, and stop selling
by the demijohn — which was a [eamure of most of the Iralian wine
business in the post-wwin era — and o concentrale their elloris
both in the direction of bottding their wine and in the pursuit
of enhancernent of quality, which would give the Business more
publicity and income, This leads o the birth of Ca’ Rugare,

a name which 15 mtended not only to be auspicious, but also
a svmbol of love for the land which has seen their birth and
sustained the whole family for almost a century: Rugate,

Omnly two years go past — or rather two harvests — and here
is the lirst botle of Soave Classico Superiore Monie Fiorentine,
one of the first wines from a single grape variety to be bottled
in the Soave region, a white - obtained only from gergmege and
muatured i steel — which right from the beginning takes up the
challenge of the passing of time, cutlined by fragrances that arc
never over-mature. on the contrary, sometmes even characterised
by a vegeral presence, with a dry and nervous palate which
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Page opposite: aeral view of the vineyand
at Tenda. known as Pietrala, befors the
vines have been planbed,

Below: gt Cavaggiond, terraces like thealre
seenery, plans after plane.




becomes more salty and harmonious over time. Meanwhile the
vinevards have more than doubled and the onginal 2 hectares

have become 16, all sitvated on the hilly land where gengansge is
an almost unchallenged sovereign,

The italian methanol scandal [o 1986, Editor’s note] is a
few vears behind us and the world of Ialian wine is literally in
ferment, markets arc opening throughout the globe, it scems
compaulsary for the great lalian whites to be refined in barrique.
Thuzs with the harvest in 1991 Monte Alto 15 born, a white
produced again from gargencga alone; partly for necessity and
partly as a challenge, this wine reaches maturity in those small
French barrels. Since then, while the Monte Fiorentne is produced
[rom vear to vear with small adjonsuments, its brother in the wood
undergoes more evident and frequent changes. It is necessary
to understand how the wine is behaving inside the cask, to seize
the right point of maturity of the grapes, tke account of the size,
mtegrity and origin of the barrels themselves, The sucecsses are
numerous, to begin with, Seave Classico Superiore Monte Alto
1996, the frst wine from the Ca' Rugate house to be awarded
Three glasses by the wine puide falian Wines by Gambero Rossa,

The siory ol Ca' Rugate, as will be evident from many
choices made during the next three decades, is always torn
between the will to experiment and the desire to stay faithfully
bound to traditions, or rather i must be said thar these
two aspocts progress hand in hand, drawing us towards the
relnterpretimon of tradidon, the rereading of a habinal and
longestablished action through knowledge of modernity, In this

a2

Page opposita: aenal view of the Pistrala
after the: bullding, August 2014,

context we must menton the Buedato experience, a wine whach
for some years completed the range of whites proposed by the
company, Terrnmg to the nme-worn costom of partial maceration
on the skins, zn old recipe in the height of wine-making in the
eastern Lerritory of the Soave denomination.

Ar an equal rate, the convicton takes hold that the Soave
region alone is not cnough to capture the world's stage: a wine
and a terricory are necded, at this rate, to conguer international
atrenncn. [t is almost an obwions choice, the nearby territory
of Valpelicella, which in its eastern part overlaps with that of
Soave. The outcome is initally a simple vintage Valpolicella;
then, namurally, the whole range i developed. once again with a
critical awareness (that induces the Company not just 1o exploil a
dencmination which is enjoying global success, but to safepuard its
traditions and its real character, utilising vine varieties and ferrir o
the best possible advantage.

Already in the first half of the Nineties the Company can no
longer operate efficiently n the old structure in Brognobgo, but
the desire not o detach themselves from the land of their bath
makes every operation complicared, Alter various conlrontations
and evaluations, n 1894 the Tessari [amily decide wo build a
new winery in the nearby town, Montecchia di Crosara, and
this sorucrure. buile in a few months and well inserted into the
agricultural fabric, is equipped with suitable spaces for all the
working procedures, from the offices to the bothng plant, the
avens for drying the grapes and refining the wine in wooden casks,
with a generons part expresshy dedicated to visitors, one of the
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The story of (‘fa’ Rugate
18 always torn hetween

the will to experiment and
the desire to stay faithfully
bound to traditions.

stromg points of Ca” Rugate which it has always believed in,
Inside thas area 1s displayed the outcome of years of research,

a museum of farming culture e g 32-3.3, 41-43, Editor’s

note|, rich in historical relics placed in a setting that recalls the
houses of the countryside of the past: it 15 [requently visiled by
schoolchildren on outings, who thus come into contact with a
world that no longer exists,

The harvests of 2000 and 2001 bring about the début of
Valpolicella Superiore Campo Lavei and Amarone, with
immediate success, The judiciously farsighted cheice of a reliable
technical stafl whe do not limic their involvement w an imposed
set of rules — as o often oecurs - bur ke part along with the
Company in its progress in seeking out unexpressed pocential

in the territory, allows Ca’ Rugate 10 impose a prolile [or
Valpolicella and Amarone, from the very first production, which
differendates it from the prevailing style, dispensing with the
dominant sensaton of dricd grapes in fovour of fresher wines with
a quicy and agile wuch, a stylistic quality which will become more
widespread over the years within the Classical area as well.

By the muddle of the millenninm’s first decade the Company
has acquired considerable stability, thanks to its extensive
vinevards, dynamic national disiribution and range of products
which, besides their intrinsic value, express the personality of the
respective types. But in the mind of Michele Tessari - by now the
fulerum of all the company’s activity — there are stll some points
which require input, starting with a further improvement in the
quality of the most simple products, Soave San Michele and
Valpolicella Rio Albo, then focusing on a production that has



been active for many years, the Classic Method sparkbng wine,
which needs to be made more convinemg, and lastly the vaned
world of sweet wines, already well represented by Redioto di
Soave La Perlara and by Recioto della Valpolicella L'Ervemita.

It goes without saying that the improvement of vintage wines
is the outcome of all the experimenting developed in the ambit of
the most ambitious wines. so that in the course of a foew harvests,
in an apparcatly natral way, these wines gan consideration in
all sectors. from the media to the market, emerging not only as
good burt also. w apply terms which are rather over-used bur
appropriate. typical and territorial,

In this aungsphere of renewal in search ol new challenges,
the frse resule s indeed a sweet wine, from semi-dried, exclusively
gargunegn grapes, long refined in small harvels and never wopped up
so that it marures like 2 Vin Santo, Bgueur wine,

This 15 indeed what it 15, although not acknowledged by the law:
the antdque Vin Santo of Brognoligo was, m fact, produced on an
artisan scale 1n all the honses of grape-growers m earlier centuries.
The Conte Dhrlo, offspring of the harvest of 2000 but marketed
onby in 2008, 15 a wine of very limited production but nevertheless
much talked aboul, due 1o the extraordinary value of what i
represents and what it is: an absolute concentrate of gangmegs,
sun, tirne and culture, only produced if the harvest is good
enough and only after a really long period of refinement. While
further CEPCTIMCILE are taking place in the winery, another new
line appears amonyg the dry wines, resulting from local traditdon
and modern knowledge. called Studio. This is a rereading of




Page opposite: crates at Camnpo Lavet
we taks good cars of the harvestad grapss
during transpaort, 1oo.

the past, when over & century ago Soave was produced with a
prevalence of frebbims over gargsancga. The blend of the two grapes,
partizlly refined n oak casks, is lnunched wath a bang, becoming
immediately one of the most interesting wines i ltaly, capable of
transmitting the voleanic characier ol Soave with the elegance and
fragrance that the world desires.

In 2012 Giovanni, brother of Amedeo, decides to pursuc a
different carcer and Michele takes the helm of dhe business w a
greater degree, crowming his many years on the front line munning
the producdon and marketing strategies: vineyvards spreading out
over seventy hectares within the Soave, Valpolicella and Lessini
Drelle denominared areas, a large, lunctional winery and a
production of over hall a million botdes which are largely sem
abroad. All this is managed with the generous collaboration of his
father Amedeo and invaluable aid, i the administeative field, from
his sister Laura.

Collsboradon with a medern distribunon neswork has
cuaranteed that the Tessar Company 15 now o consolidated
presence throughout the whole of Italy, while Michele and his
closest collaborators have bronght Ca® Bugate to all the corners
ol the Farth, on the sirength of indispuiable quality and strong
adherence w its territory. In parallel, the specialised press
has given increasingly frequent awards to our wines, with a
predilection for Soave Monte Fiorentine, the first wine in the
history of the Company, which was successful in relaunching
an ides of a Soave that is old and new at the same time, 4 wine
obtained with the use of oak casks bur sble to mamve with class

and personality for decades, lghlighting the emphatic mineral
quality, sulphurous and from hydrocarbons, with which high
quality gaganegs enhances the product after long refinement in the
haottle,

For many years Classic Method sparkling wines have been
produced by the winery, at first hardly given notice, but now
it has found a sadsfactory share of the market and requires not
only an increase in cutput, but also a “jewel” to keep up with the
highest profile wines of the Company. Thus Amedeo is bom,
using a recurring name in the family; this sparkling wine from
durella grapes with a small quota of gerganege makes an impact
inits [irst défut, in 20012 with the vintage 2008, The desire 1o
glean ved again [rom the resources ol a rich territory like Soave
penetrates the expertise of the family, which rejects the limitarion
of following the example of other Iralian sparkling wines, craving
comparison with the best meernational examples. Amedeo, as
the label explains, 15 a homage by Michele Tessar to his Rather
Amedeo and w his own new-bom son, s father's namesake,
It 15 a wine moulded on being essential and tense, expression of
nteprity and hommosity, a witness o how well this land can give
lasting and relined dry white wines, sinuous dessert wines and, as
ol oday, also sparkling wines which are bold and dry.

The rest of the storv sdll has to be played out. Probably in
the furure it will be litde Amedeo who will bring a wind of change,
just as his father Michele did in 2002 thanks to a father — Amedeo
- who had the lacidicy and inrelligence o give a free hand to a son
whiose idens were clear and ﬁlr-re:lching.



K
The rest of the story still
has to be played out. Probably
in the tuture 1t will be little
Amedeo who will bring a wind
of ehange, just as s father
Michele did in 2002.

a7






S

The voice of Michele
Tessari: Ca’ Rugate
today, Ca” Rugate
tomorrow, the choices
made by the company,
respect for the land and
wines of great quality.

Ca’ Rugate today.
And tomorrow

My adea of a farming company 15 closely bound to the vineyard,
I don't believe in placing m sterile contrast the “small producers”
and the “wine ndustmialists” based on mymbers of bortles
produced. T think the dillerence lies more between “merchants”
and “winegrower”, bearing in mind, therelore, the way in which
the grapes ar the wines are bought. Consequently | tuly believe
that companies can exist even on a very large scale, producing
millions of bottles a year, without having o be considered
“commercial” just because of their siee,

What is to prevent a winery that owns hundreds of hectares
of land from directly coltivating it and obeining good grapes, thus
justilving in every way the delinition of *agricultural business™?

O course, when vast numbers ol boiles are being put on the
market, there are organisational problems relating to the company
andd to the market which have to be tackled through specific
knowhow in the different departments of the business. But there
15 o use thinking that & small winery, today, can survive our of
towsch with fime, just making sts own wines and waitng mrostfully
for someone o come and ask for them.

This was partly what happened in the nineteen nineties,
when the consumers ol many countries — the United States in
the front line — discovered the quality of Tralian wines borm in
the vinevard and started a process of research for excellent small
producers, But it was in thosc very years that I began to see that
it was possible to reach very high quality levels even on the scale
of a company which targeted an increasingly international market,
requiring recognisable labels, available in far greater quantities.



*
«My 1dea of a farming
company is closely hound
to the vinevard.»

The regular weavs pattem i the vineyard
rows &l Trermeraio.







*
«When I fully took on the
administrative side of the
Company, I decided to aceelerate
the proeess of acquisition of
exceptionally suitable vinevards.»

From the yvear 2002 = when I fully took on the administrative
side of the Company - | decided to accelerate the process of
acquisition of exceptionally suitable vinevards, for very high
quality wine production, so that Ca’ Rugate could increase its
output of such botiles and enable the name {rather than the brand)
of our winery to become well-known, appreciated, sought and
then “found” by the lovers of quality wine.

This consideration for the international markets did not,
however, cause me to forget about the Ttalian consumens.
O the vontrary, [ mst say 1 was determined to organise the sale
of my wines so that they always corresponded puncrually to the
requests of the local vinmers and restauranis. [ am convinced chat
this was the right choice, for three reasons in particular.
The Arst is Iinked to the economic orisis, which causes consumers
w0 Jook for qualivy botdes with reasonable prices, and this is
certainly a feature of our Soaves, The sccond is the increasing
interest which has at last developed for wines produced m thor
own territory, which express the grapes they denve fromoin a
sumple and direct way, speaking aboor the aren in which they are
born, The third s that, i my opinion, to be credible n the world,
you hrst have to be appreciated in your own home: i the many
tourists who visit the Veneto do not lind my bottles here, why
should they want to buy them when they go home?
For that very reason - the conviction [ have about the potential of
our local grapes - I am convineed of having made a wise decision
in rejecting shortcuts which at one time scemed advantageous and
which today create elements of considerable confusion among
consumers. [ have therefore never opted to plant international
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grape varienes in my vineyards (whether white or red) that
seemed sure to capture the market when the chient was apparently
asking determinedly for wines that were simply “good”™, without
any other characterisation associated with the tvpe of grapes used,
I am [ully aware that the success ol miernational sivle wines, [rait
of several grape varieties blended with great technical abilicy in the
winery, was at first a response to the demand for wines that were
clean, well made, pleasant and highly drinkable, This reguirement
was born from industrial-type operations — culminang in the
methanol scandal of 1986 - adopeed by too muny disinterested
companies that actually prodoced botidles {and ﬂagﬂns] af low
qualicy wine, with no personality and very mediocre pleasaniness,
hasically suited to supplying a linde alcohol and calories w the
human organism: this had been ihe wend in past centuries when
the demands of the farming community were very different from
today’s,

It should not be forgoten, after all, that up to the nincteen
sevennes and eighnes, even the small producers were not
alrogether without faws From the quality pome of view, especally
om account of the lack of technical knowhow which was often the
cause of wines with certain delects — such as undesired residues
ol sugars or volatile acidity out ol control. 1t was perlectly
understandable, therefore, if consumers wanted better made,
clean wines, even though this might mean the lack of a precise
typicalness linked both to the grape varicty and to the place of
culdvation. Faced with this situadon 1 realised clearly that it was
necessary for me to do what my grandfather Fulvio and my Eather
Amedeo had already started o do ac Ca’ Rugate, aiming rowards



Aprial view of the property of over 30
hesCrares In Valpalicesa
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*
«[ want my vinevards
to be tended in the most
natural possible way.»




the creation of a winery that focuses more and more on the
maxamm quality possible, bue alwivs charactersoe of the local
soil’s production. Italy has n fact an enormous wealth of grape
tvpes [rom which pood wines can be obtained, certaimly hundreds
ol varietes. [ must be equally rank in allirming thai withmn

this vast range only a few doren have a history, an areale [#he
gevgraffical area i whick a gpeder 5 widegiread] and a cerroin, which
allows them o stand out at an internatonal level,

Regarding the white wines, gargrasgn has certamnly shown
that it is suited to creating very drinkable wines right from the fivsc
year of production, and is capable of improving for a long period
in the bottle, placing it at the wp of Talian ampelographic qualicy.
For this reason I have iwvested and intend (o invest [urther in
vinevards of garepnegs, only where the position has demonstrated
through the centuries thas it can yield great qualivy grapes,

The same operation is in my plans for the red wines: only
Valpolicella (so the classic grapes of this arca: arime, arosmae and
redimelf) and only vineyards ascertained o have sustable soils.
As far as the vineyards are comcerned, 1 would hke to underdine
twiy elements, First of all, that the work m a vineyvard 15, and will
continue to be, managed directly by mysell, using skilled labour
lor the pruming and picking, entrusting the coordination ol these
activities to company emplayees. The operations of field finalising
will be carried out by spedialist cooperatives who can offer Aexible
terms and optimal ntcrvention capacity.

The sccond aspeet I wish wo highlighe is the more specialist one,
thit of the agronomic cheices velating to all main aspects, from
fertlising to trimming the rows, and the use of insecticides.

Page opposie: imterplay of slopes in the
Tramenallo vineyand,

This pages, top: asral view of the
headquarters & Montecchia di Grozsra,
whera Ca” Augate moved to in 1990, amost
at the dawn of the newsmillennium,

Balow: from the vineyand of Campo Lavel
VOU CEN 668 the remaing of the castla of
lliasi B certuny,
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Left. top: bunches of convirone;
below: trebiano of Soave.

Page opposile: car candag after one year.

Giaven that [ want my vinevards to be tended in the
mast natural possible way, so that T can even taste the grapes
at the moment of harvestng, 1 call in the services of firse rate
consultants; they operate on the basis of my indications, adopting
the most suitable and tmely technical choices with the aim of
contnually obtaining healthy grapes for casv and immediate
vinification, not requiring any later corrective action on the must.
I da belicve that in the winery you can and should proceed in an
absolutely classical way, on the basis of knowhow received from
your predecessors, since nature itself transforms the must into
wine in an “automanc” process. The inverted commas are put
in because this term does not mean, in my opinion, that there is
nothing else i do in the winery, as 1 occasionally hear said.
On the conwrary, 1o make [auliless wines rich in personality
Lelieve you need to give continious attention and targeted acton,
starting with the use of technology. On the other hand, T am
convineed that you must never take action which goes against
the nature of the real cssence of the grapes vou have gathered,
different in every harvest. [ am shsolutely in favour of the use,
especilly as far as Soave 15 concerned, of controlled temperature
fermentation vats, a truly revolutionary technical tool, which
today allows us to ohtain Fragrant and sharply delined wines,
fresh and not oxidised - something which was ofien not the case
fifty wears ago. No alchemy, therefore, and no blending with
extrancons varictics, no additives of synthetic chemical substances,

On the other hand, ves to high-profile techinical intervention
which, on the basis of this et ofprimir_ie:s. guarantees the
i resule in the botde.



*
«Ciiven that I want my
vinevards to be tended in the
most natural possible way,
I call in the serviees of first
rate consultants.»
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100 years, 20 milestones

1915 1918 1947 1950 1955 1963
Hek ok Hk ok * *
1916 1948
1915 1947 1963 1986
U the 8 July, Fulvio Fulvio Beo, having Omn 38 September the “Tessari Fulvio™ makes
Luigd is bom, nicknamed  returned unharmed from  last of the 3 children of way [or the more modem
“Beo”, son of Amedeo War, on 19 April mardes  Fulvio Beo and Rina is Ca' Rugate: this is a
and Adele, his adored Rina, born: Giovanni. sigmificant change in
stride, towards high
1916 1948 The Seventies quality produce and a
Amedeo and his wife It 15 on 26 March that “Tessari Fubvio™ stops new company identity,
take the lease ona Rina gives birth to taking its grapes w the

hosteloy in Presina: this s
the heginming of the sale
of their home-produced

Wing,

Langna, firse-born of the
Tessart Gamily,

1950
On 20 September it's

locl communal winery
el starts to produce
wing itsclf.

1975

1988

The first bottles of Sowve
Classico Superiore Monte
Fiorenting, one of the
first wines from a single

1918 the turn of the second- T the Tessan howsehold grape variety in the

On 4 Nevember, Amedeo born: Ameden is borm we are omto the dhird whole Scave region. pure
dies. struck down by the generation: o 22 June purgasera white.

epidemic of Spanish fin. 1955 Michele 18 born, son of

All the activily is

wrans(erred (o Brogoligo.

Ameden and Carla,



1970
*

1975
*

1986 1991 1996
* Kk Xk K
1988
1991 2000 e 2001

In Ca’ Rugate the
barmique appears, Resuli:
Monte Alto white, pure

EUTmInLgE UTICE AEAin,

1996

Soave Classico Superiore
Momte Alto s awarded
the first of its Theee Glases
by Ganbern Rossos Ralian
Himi.

1999

The new company HC)
15 ar Montecchia di
Crosara, more siitable
for a company in
expansion like

Ca’ Rugate: winery,
offices and Musewm

in a single strucore.

Wiih the new
millennium, new wines
are launched: Valpolicella
Superiore Campo Lavel
and Amarone are born.
The harvest of 2001, a
very respectable yield,
gives life to another
mnervaton; the Corte
Dhurle, Vin Sano (heuear
winc) refined for 7 years,
only ready therefore m
2008: in the followmg
years it would coly be
proposed with very good
harvests, always after
very long refinement.

K

In a hundred years a
oreat many things have
happened: some will
make a permanent mark
on the destiny of

Fulvio Beo, his family
and his Company:.

1999 2002

Rk
2000
2001

2002

Ameden hands over

the reins o Michele, a
mark ol his enlightened
wisdom in the delicate
changeover from one
generation to the next in
the: compeany.

2012

With the vintage 2008,
Amedeo 15 bornt a jewcel
among sparkling wines,
from durella prapes and a
small part of gurpaneg.
It is a homage to his
Eather Ameden by
Michele., as well as a
welcoming greeling 1o
his own new-horn son;
Amedeo, of course.

2012 2015
*® %k

2015

Vineyards [or about
seventy heclares betwesn
Soave, Valpolicella

and Lessini Durello;
production of over

half a million bottles;
quality acknowledged
and well-known on an
ingermational level,

Thas 15 Ca® Rugate voday,
a hundred years since the
birth of Fulvio Deo.
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