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History:  Casa was established in 1908 and is a joint venture between the vinegrowers of Colli Berici and the Cielo family. Casa Defrà strives to create elegant and good value wines from more than 4000 hectares of vineyards. Since 1404, the Berici Hills have had a vocation for vine-growing  and the survival of autoctonous grape varieties with evocative names such as Garganega, Tocai Rosso, Cenerente and Turbiana bears witness to this ancient tradition.
Location/Climate/Soil: The hills' exposure to the sun and mild climate favor most Mediterranean vegetation and thus vine-growing has prospered in this region for thousands of years.  To the west, sweet valleys alternate with rounded hilltops. Gentle slopes are dotted with villas which used to be the centers of organization and promotion of the territory's agricultural economy.

Viticulture Techniques:  The territory of the Berici Hills has been the object of a zoning study conducted in collaboration with the University of Udine to identify the most favorable geological and climatic conditions. The vine-growing vocation of the Berici Hills has led to a differentiation of products. The Hills are particularly suitable for wine production of top quality, structure and elegance while the plain, with particular reference to its age-old alluvial areas, offers the best conditions for wines that are perfectly balanced in terms of quality, quantity and price. Over the last few years, the vine-growing area has witnessed the planting of prestigious thickly-cultivated varieties to reduce the production of bunches per vine and increase the concentration of extract, polyphenols and sugar content in the grapes. The Berici Hills boast a selection of typical products whose quality is guaranteed by the D.O.C (Controlled Designation of Origin) and I.G.T (Typical Geographical Indication) designations.
Winemaking Techniques:  Cielo e Terra Gruppo Cantine Colli Berici, avails itself of three vinification plants, namely the wineries in Lonigo, Barbarano and Corlanzone for high quality selections. Individual vine-growers contribute their grapes [image: image3.jpg]


to the wineries. During vintage, the agronomist in charge verifies the extent of maturation of the grapes and establishes vintage timing accordingly. Upon arrival at the winery, grapes are selected by type, area of origin and sugar content.Wine-making is always based on cold vinification and soft pressing to enhance both fragrance and complexity. Superior wines are partially aged in wood barrels to add character over time. The group uses a “state of the art” bottling plant of 10.000 square meters. Wine comes ready for bottling from the vinification plants of Lonigo, Barbarano and Corlanzone to minimize transportation and safeguard the health of the grapes. The bottling plant also serves as a logistic platform for wines produced by the Group and distributed all over the world.
Unique Projects: Relying on the support of its vine-growing members, “Cielo e Terra” Gruppo Cantine Colli Berici has committed itself to a project aimed at the enhancement and control of the entire Berici Hills vine-growing and wine-producing sector, from the vineyard to the bottle, to guarantee consumers quality and traceability, in an increasingly effective manner. The Project includes various phases such as establishing an experimental winery in Corlanzone, for the gathering of selected and monitored grapes so as to identify ideal areas for future planting as well as the adoption of vine-growing techniques aimed at reducing production costs and improving standards of quality.  Furthermore, the project calls for the certification of planted areas (GMO-free cuttings) as well as the [image: image4.jpg]


promotion of organic viticulture to further rationalize and develop natural vine-growing. Lastly, a “vineyard logbook” will be created to ensure widespread control of all the links in the chain, in compliance with food safety and hygiene requirements mandated by the HACCP self-assessment manual.  Ever sensitive to the subject of environmental protection in vine-growing, “Cielo e Terra” Gruppo Cantine Colli Berici has been working on a project of organic viticulture for over 10 years. Over 60 hectares have been converted in compliance with the Bioagricert standards to pursue the following objectives: to meet consumer requirements for a more "natural" product (that is to say a product that is more respectful of nature); and to create an area of experimental viticulture, where the use of increasingly environmentally friendly and innovative techniques can be maximized.  
Biggest export markets:The biggest export markets for the wines of the “Cielo e Terra” Gruppo Cantine Colli Berici are Europe, the United States and Eastern Europe.

market segments.
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2006 Pinot Grigio Tasting notes: This pale lemon colored wine has a lovely persistent nose of fresh pineapple and bread crust. On the palate, the wine is dry and sapid, with an aftertaste of sagebrush flowers that lingers. 

2006 Merlot Tasting Notes:  Dark fruit flavors or currant, plum and cassis lead to subtle herbaceous flavors.  Soft on the tannins with a    long harmonious finish.  Pairs nicely with marinara, pomodoro and red sauces, great with sausages and rich cheeses as well.                               
