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Lombardy
Costaripa

Vineyard surface:
123 acres (50 hectares)

Owner:
Mattia Vezzola

Winemaker:
Mattia Vezzola

Established:
1936

Location:
Moniga del Garda

Province:
Brescia

In 1936, Mattia Vezzola Sr. fell in love with the well ventilated, 
sloping morainic vineyards that face Lake Garda. Mattia was 
so impressed with the area that he decided to purchase a 
piece of land that had been impeccably cultivated as far 
back as the late 1800s. In the early 1970s, the estate took 
the name of Costaripa from the favorable position of the 
vineyards: in Italian, costa ripa means “steep coastal slope.” 

It was only in 1994 that a quality revolution began on the 
family estate: Mattia’s grandson, the Mattia Vezzola we all 
know and love, had taken charge of winemaking at Costaripa. 

Mattia applied the techniques he learned in Burgundy to 
reduce yields and use cold maceration and barrique aging 
on the native Groppello grape. Results were so amazing that 
Mattia saw his convictions confirmed: by selecting native 
varieties, lowering crops yields, and employing state-of-the-
art technology, Costaripa terroir would yield fantastic wines. 

The Garda Classico and Lugana appellations, between 
Lake Garda and Brescia, form a gently rolling landscape. 
Geologically, the area goes back to some 70-80 million years 
ago, when glaciers melted, creating morainic amphitheaters, 
lakes, and hills.   The area is made up of around 60 different 
kinds of soil, including clay, limestone, and rock, which supply 

the wines with a wealth of mineral components. Nestled 
among the hills on the western shore of Lago di Garda is the 
village of Moniga del Garda. 

In the words of Mattia Vezzola, it is “one of the world’s 
northernmost territories to enjoy a climate that is almost 
Mediterranean.” 

One of Mattia’s top priorities is maximizing local potential 
with such intriguing indigenous grapes as the elegant 
Groppello or fragrant Marzemino. Mattia did in-depth 
research on Groppello which had grown in the area for the 
past 500 years and took its name from the shape of the 
tightly knit, conical bunch, with blue, spherical berries. The 
grape stalk is short so that the berries tend to press against 
each other which makes ripening difficult. For success, the 
grape variety needs south/southeastern exposure, and tiny 
crop yields on mixed gravelly, silty and clayey soil like those 
at Moniga del Garda. Groppello is high in acidity and low in 
color and can be complemented by other varieties in local 
DOCs: Marzemino, Barbera, and Sangiovese.

Costaripa Owner and  Winemaker: Mattia Vezzola



(NON-VINTAGE) BRUT METODO CLASSICO 
VSQ: 100% Chardonnay from the finest 
vineyards in Franciacorta near Lake Garda 
composed of calcareous-clayey terrain. The 
vineyard face south and southeast at an 
altitude of 820 feet above sea level.  The vines 
are 25-50 years old and are Guyot-trained.  This 
is a classically vinified sparkling wine (Metodo 
Classico, i.e. Méthode Champenoise): 35% of 
the cuvée is fermented in white oak barrels; 

the wine referments in bottle and remains sur lie for 24 
months.  Straw yellow with slightly green reflections, this 
wine recalls fresh fruit, sage leaves, and honey. Very well 

balanced.

BRUT METODO CLASSICO “GRANDE 
ANNATA” VSQ:  100%  Chardonnay from 
Garda. This is a classically vinified sparkling 
wine, and the wine referments in the bottle. 
Straw yellow in color with a bouquet of tropical 
fruit and flowers. Exuberant on the palate.

(NON-VINTAGE) BRUT ROSÉ METODO 
CLASSICO: 80% Chardonnay and 20% Pinot 
Noir from the finest vineyards in Franciacorta 
near Lake Garda composed of calcareous-
clayey terrain. The vineyard face south and 
southeast at an altitude of 820 feet above 
sea level.  The vines are 25-50 years old and 
are Guyot-trained. This wine also allows for 
fermentation in the bottle. Unlike other wines 
from the region, no still red wine is added for 
color. The Pinot Noir ferments unpressed for 

two days to allow for color and aromas to be extracted but 
no tannins. Light cherry color evolving to classic onion skin 
in time, with a white froth and fine, persistent perlage.   
The nose opens on intense notes of violets, ripe fruit, 
brushwood and small berries, spicy and round with well-
balanced nuances of flint and olive wood.

BRUT ROSÉ METODO CLASSICO “GRANDE 
ANNATA”:  80% Chardonnay and 20% Pinot 
Nero from Garda. Cold maceration takes place 
to obtain, through cold settling (static racking), 
an elegant wine while preserving its complexity, 
lightness and charm.

 “PIEVECROCE” LUGANA DOC:  100% 
Trebbiano di Lugana from vineyards located 
in the Lugana area south of Lake Garda that 
are composed of silty/moronic terrain. The 
vineyard face south and southeast at an 
altitude of 820 feet above sea level.  The vines 
are 25-50 years old and are Guyot-trained.  
The grapes are fermented without the skins in 
stainless steel before 35% of the wine is aged 
in 228-liter oak barrels.  Straw yellow with a 

bouquet that is very crisp and full of minerality, with notes 
of white flowers, citrus fruit, ripe apples and pears. The 
palate is consistent and well balanced.

“ROSAMARA” VALTÈNESI CHIARETTO 
DOC:  60% Groppello, 30% Marzemino, 5% 
Sangiovese, and 5% Barbera from Valtènesi, 
bordering Lake Garda that is composed of 
calcareous-clayey terrain. The vineyard faces 
south and southeast at an altitude of 820 feet 
above sea level.  The vines are 25-50 years old 
and are Guyot-trained.  The grape skins remain 
in contact with the must for a very short time 
and for vinification occurs just hours from 

pressing, during the night. 50% of the must ferments and 
matures in small, 228-liter barrels for about six months 
while the rest sojourns in stainless steel.  Luminous rose 
petal pink, with an elegant nose of may-blossoms, black 
cherry, and pomegranate.

“MAZANE” GARDA MARZEMINO DOC: 
100% Marzemino from a single vineyard 
in Valtènesi, bordering Lake Garda that is 
composed of calcareous-clayey terrain. The 
vineyard faces south and southeast at an 
altitude of 820 feet above sea level.  The vines 
are 25-50 years old and are Guyot-trained.  No 
oak aging.  The wine is aged for six months in 
stainless steel to maintain the wine’s freshness 
and fragrance. Intense ruby in color on the 

nose red fruits and violets.  On the palate the tannins are 
soft and the wine is harmonious.

GROPPELLO GARDA CLASSICO “MAIM” 
DOC: 100% Groppello from hillside vineyards 
in Valtènesi that are composed of clayey-
calcareous terrain.  The vineyards face south 
at an altitude of 820 feet above sea level.  This 
pure varietal is barrique-aged for a minimum 
of 12 months previous to bottling. It is then 
fine-tuned in the bottle for at least another 
10 months.  Ruby red with intense bouquet of 
violets, ripe fruit, berries, spice and flint. Sweet 

tannins support the variety’s velvet softness.
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