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We think that what really

characterises the land of Romagna is the sincerity

and industry of its people.

We steady experience it with the TerraGens wine, with daily

enthusiasm and respect for the people and their land.

Quality is our challenge.

To make the most of the land and the vines,

you must be able to look far, which is something

our people can do very well.

Quality lies in the people’s wisdom as well as

in the potential of the local hills and fields.

In Romagna, the search for the best wine passes

through the hills facing east, flooded with the scent of the

sea and the heat of the sun.

With its strong and white soil,

the local land greatly supports the growing of vines.

The Sangiovese grapes get dark and ripe during

the hottest and brightest summer months, resulting in rich

and complex wines.

We firmly believe in this project and are aware

that it represents a total commitment for all the people

involved. However, since the first results were very exciting,

we think that we are on the right track. 





Our labels show the furrows of the vineyard,
which is the symbol of our team.
Working in the vineyards of Romagna, home
of the reputedly best Italian Sangiovese wine,
is quite different from working in most of the
other wine-growing areas. As it is one of the
oldest wine regions in the world, working
these fields and vineyards is a somewhat
sacred task. Today, as the furrows are lifted
with modern tractors, the memories of the
numerous generations that have been carrying
out this same task since Roman times steady
arise. Even though we respect the past, we
also value the modern cellar technology and
vineyard management techniques, which we
always apply to produce the very best wines.

TerraGens means “people of the land”.
The name comes from our founders’ passion
for the land of Romagna, its exceptional
vineyards and quality grapes.
This passion led a group of wine-growers to
form the TerraGens partnership in 1998.
Their idea was to build a quality wine-making
facility to produce wines that truly reflected
the exceptional quality of their grapes. 
After the acquisition of a suitable cellar
including a storage and ageing space
consisting of casks and French oak barriques
with a total capacity of 300,000 litres, the
wine-growers continued their search for
quality identifying the best parcels of land,
the finest clones and the best pruning systems
for the TerraGens vines.

TerraGens is the expression of the best of
Romagna DOC, a partnership between
vineyard owners from the gentle sloping hills
of Romagna and two famous characters of the
Italian wine industry: the viticulturist Federico
Curtaz and the wine-maker Attilio Pagli. 

OUR LANDS, HILLS AND VINEYARDS



The exceptional climate,
the proximity of the area to the sea, the
enthusiasm of TerraGens’ young generation
wine-makers attracted soon the attention
of Federico Curtaz, one of the most important
Italian viticulturists, and Attilio Pagli,
a famous Italian oenologist, who have brought
their several years’ experience with
Sangiovese wine working as consultants of
the TerraGens group of vintners.

1999 was the first vintage of TerraGens wines: 

ROMIO Sangiovese di Romagna D.O.C.
Superiore
This wine that is left to age for 10%
in barriques is the best expression of the
ambitious goals of the TerraGens group. 
It is a Sangiovese wine from the Romagna
DOC area, with a perfume of ripe summer
and autumn raspberries, strawberries and
blackberries, fine tannic strength and
a complex, deep structure.

ROMIO Sangiovese di Romagna D.O.C.
Superiore Riserva
This is a special wine resulting from the
selection of the best vineyards in Romagna.
It is left to age for 50% in barriques,
and thanks to its elegant power and style,
it goes perfectly with
the best delicacies of the haute cuisine.

ROMIO Forli IGT
This is the premium expression of grape
selection, vineyard skills and wine-making
expertise. It is a classic wine that rivals
the best in the world.

HARVEST, CELLARS, WINE AGEING



FEDERICO
CURTAZ
viticulturist

Federico is the senior expert of the Matura viti-
cultural group. Born in Val D’Aosta and brou-
ght up in Piemonte surrounded by vineyards,
Curtaz recognised very soon his disposition for
the art of wine-making. He began his profes-
sional career working with Angelo Gaja as a
head viticulturist for the production of Barolo
and Barbaresco wines. Driven by his interest in
Italy’s indigenous grape varieties, Federico’s
enthusiasm is a driving force in the TerraGens
project. 

ATTILIO PAGLI
Wine-maker

With a degree in oenology obtained at the
University of Siena in 1983, he considers him-
self very lucky in having had the opportunity
to work with Giulio Gambelli, a great master
from whom he learned a lot about the art of
wine-making. Initially taking responsibility for
wine-making projects in a number of Tuscan
wineries, he has been gradually extending his
experience beyond the Tuscan boundaries to
work in several Italian wine-making regions
and, eventually, in several international wine
regions.

MEN WITH GREAT PASSION





TERRAGENS Forlì IGT 
 

 
FORLÌ IGT 
 
Vineyard area: Middle and high hills in the 
central Romagna area between 
Forlì and Faenza. 
 
Soil types: Mainly calcareous clay. 
 
Vines: Selected Sangiovese clones. 
 
Vineyard age: 10 - 20 years. 
 
Viticultural techniques: Guyot, both double 
and single. 
 
Yield: 5 tons per hectare. Production per 
plant reduced to 1.5 kg. 
 
Harvest: Carried out at optimum ripeness. 
Grapes are gathered by hand and transported 
to the winery in small boxes to avoid damage. 
 
Wine-making: Fermentation in stainless steel 
tanks at controlled temperatures between 28° 
and 32°C, with 30 days of contact between 
must and grape skins. Malolactic 
fermentation at the end of the process. 
 
Ageing: Entirely in new French Allier 
oak barriques. 
 
Release date: 18 months after vintage. 
 
Alcohol: 14% vol. 

 
ORGANOLEPTIC FEATURES 
 
Intense ruby-red colour with deep violet tones. 
Intense perfume, combining strong aromas of 
ripe autumn berries and fruit with vanilla, 
pepper and cocoa.  
Full bodied, dry and rich taste with fine tannins 
balancing strong fruit flavours. Full and long 
on the palate with hints of dried fruits and a 
light, fine, balsamic aftertaste. 
 





TERRAGENS SANGIOVESE DI ROMAGNA D.O.C. 
SUPERIORE RISERVA 

 
 
TERRAGENS SANGIOVESE DI 
ROMAGNA D.O.C. SUPERIORE 
RISERVA 
 
Vineyard area: Middle and high hills in the 
central Romagna area between 
Forlì and Faenza. 
 
Soil types: Mainly calcareous clay. 
 
Vines: Selected Sangiovese clones. 
 
Vineyard age: 10-25 years. 
 
Viticultural techniques: Guyot, both double 
and single. 
 
Yield: 6 tons per hectare. Production per 
plant reduced to 1.7 kg. 
 
Harvest: Carried out at optimum ripeness. 
Grapes are gathered by hand and transported 
to the winery in small boxes to avoid damage. 
 
Wine-making: Fermentation in stainless steel 
tanks at controlled temperatures between 28° 
and 32°C, with 25 days of contact between 
must and grape skins. Malolactic  
fermentation at the end of the process. 
 
Ageing: Partly in Slovenian oak vat, and 
partly in new French Allier oak barriques. 
 
Release date: two years after the vintage year. 

 
ORGANOLEPTIC FEATURES 
 
Ruby-red wine with garnet red tones. 
Intense, red fruit perfume, balanced by a 
vanilla, toasted oak, and cocoa taste. 
Intense and fine taste, with a warm, lingering 
aftertaste recalling the aromas of ripe fruit and 
reflecting a careful oak ageing. 
 







ROMIO AWARDS AND RATINGS

ROMIO FORLÌ IGT 2000
SILVER MEDAL • INTERNATIONAL WINE CHALLENGE 2003 - UK
GRAN MENZIONE • VINITALY 2003 - ITALY
GRAN MENZIONE • VINITALY 2002 - ITALY
GOLD MEDAL • PRAMAGGIORE 2003 - ITALY
VINO DEL TRIBUNO • TRIBUNATO DI ROMAGNA 2002 - ITALY
TWO GLASSES • GAMBERO ROSSO SLOW FOOD 2004 - ITALY
16/20 • L’ESPRESSO: GUIDA AI VINI D’ITALIA 2003 - ITALY

ROMIO FORLÌ IGT 2001
SILVER MEDAL • BACCUS 2004 - SPAIN
REGIONAL TROPHY for wines under £ 10 • DECANTER WORLD WINE
AWARDS 2004 - UK
GRAN MENZIONE • VINITALY 2004 - ITALY
GRAN MENZIONE • VINITALY 2003 - ITALY
BRONZE MEDAL • INTERNATIONAL WINE CHALLENGE 2003 - UK
90/100 • ROBERT M. PARKER, Jr’s; THE WINE ADVOCATE,
The Indipendent Consumer’s Bimonthly Guide to Fine Wine 2004.
TWO GLASSES • GAMBERO ROSSO SLOW FOOD 2004 - ITALY
16,5/20 • L’ESPRESSO: GUIDA AI VINI D’ITALIA 2004 - ITALY

ROMIO SUPERIORE RISERVA DOC 1999 
SEAL OF APPROVAL • INTERNATIONAL WINE CHALLENGE 2003 - UK
GOLD MEDAL • PRAMAGGIORE 2003 - ITALY
GOLD MEDAL • MEXPOVINO 2002 - MEXICO
DISTINZIONE DI MERITO • PRAMAGGIORE 2002 - ITALY
VINO DEL TRIBUNO • TRIBUNATO DI ROMAGNA 2002 - ITALY
ONE GLASS • GAMBERO ROSSO SLOW FOOD 2004 - ITALY
13/20 • L’ESPRESSO: GUIDA AI VINI D’ITALIA 2003 - ITALY

ROMIO SUPERIORE RISERVA DOC 2000
SEAL OF APPROVAL • INTERNATIONAL WINE CHALLENGE 2004 - UK
VINO DEL TRIBUNO • TRIBUNATO DI ROMAGNA 2003 - ITALY
ONE GLASS • GAMBERO ROSSO SLOW FOOD 2004 - ITALY
14,5/20 • L’ESPRESSO: GUIDA AI VINI D’ITALIA 2004 - ITALY

ROMIO SUPERIORE DOC 2000
GRAN MENZIONE • VINITALY 2002 - ITALY
13,5/20 • L’ESPRESSO: GUIDA AI VINI D’ITALIA 2003 - ITALY

ROMIO SUPERIORE DOC 2001
TWO GLASSES • GAMBERO ROSSO SLOW FOOD 2004 - ITALY
15/20 • L’ESPRESSO: GUIDA AI VINI D’ITALIA 2004 - ITALY

For an update on the awards and ratings visit
www.terragens.com



TECHNICAL SPECIFICATIONS

PRODUCT EUROPE JAPAN USA

BAR CODE BOTTLE ROMIO SUPERIORE 8008530041816 8008530041816 799913041834

BAR CODE CARTON ROMIO SUPERIORE 8008530441814 8008530541903 799913541839
cases x 6 btl cases x 12 btl cases x 12 btl

BAR CODE BOTTLE ROMIO RISERVA 8008530041854 8008530041854 799913041841

BAR CODE CARTON ROMIO RISERVA 8008530441852 8008530541965 799913541846
cases x 6 btl cases x 12 btl cases x 12 btl

BAR CODE BOTTLE ROMIO IGT 8008530041878 8008530041878 799913041896

BAR CODE CARTON ROMIO IGT 8008530441876 8008530541972 799913541891
cases x 6 btl cases x 12 btl cases x 12 btl

CASE FEATURE CASE WEIGHT CASE DIMENSION IN CM.

6 BOTTLE CASE KG. 8,4 24 X 15,5 X 32,4 H

EU PALLET FEATURE EU PALLET WEIGHT* EU PALLET DIMENSIONS*

100 CASES KG. 862,8 80 X 120 X 144,1 H

CASE FEATURE CASE WEIGHT CASE DIMENSION IN CM.

12 BOTTLE CASE 16,5 31,5 X 23,2 X 32,4 H

EU PALLET FEAURE. EU PALLET WEIGHT* EU PALLET DIMENSIONS*

48 CASES KG. 814,8 80 X 120 X 144,1 H

*PALLET INCLUDED





FINE WINES

TERRAGENS Fine Wines
International distribution by Caviro s.c.a r.l.

Via Zampeschi, 117, 47100 Forl , Italy

Tel. +39 0543 775 511

Fax +39 0543 720 063

www.terragens.com
info@terragens.com




