1860
• The history of this winery
started from humble
origins in 1860.
• The picture here shows the
diploma bearing the
distinction 'Mention
Honorable', obtained at the
Paris EXPO in 1900. The
first milestone of a long
journey.

1900-1945
• In the first half of the
1900s, the second
generation poured all its
energy into getting local
sparkling wines known
outside the local area,
laying the foundations for
the company's future
development.
• On the left, the winery in
1925 which, enlarged and
modernised, remains the
group's main facility still
today.
• of a long journey.

The winery, based in the heart of
Modena has been renovated
thorughout its 160 years of
history with the most up to date
equipment and production
techniques

From 2000 to tomorrow
• Information is now at our
fingertips and surely affects
consumers’ preferences and
tastes.
• Nowadays people can
discover and learn about
anything, but wine still
holds its magic and
attraction.
• Photo: a detail of the new
winery in Castelvetro,
where we are able to bottle
this magic.

The management:
Today, the Chiarli family with
its 4th and 5th generation
remains engaged in the
challenge of producing wines
that convey these ideals, easydrinking wines that are rooted
in their land, accessible to
everyone, innovative,
uncompromising, and also
often surprising.
Quite simply, Chiarli aims to
guarantee consumers that they
are drinking the best wine that
the largest, oldest, and most
famous family winery in Emilia
Romagna can create. And we
are proud of this.

The winery in numbers:
• 100% family owned
• 2 million cases (9l) per year
• Export to over 40
countries worldwide
• 2 production sites
• 10 base wine suppliers
• 3 Estates
• Over 30 brands for off trade
• 5 brands for on – trade

Location

• Country: Italy
• Region: Emilia Romagna
• City: Modena

Overview of the landscape
• Part of the winery is part of
a 18th century villa complex
• Possibility to visit the
winery and taste Fiamma
D’oro wine
• Possibility to visit the
nearby Ferrari factory!

The Production site – Tradition & Innovation

The winery wine styles
• Moderate/low alcoholic
content
• High overall acidity

Tasting Experience
• Variety of fragrances
• Good flavour

• Very low extracts

• Pleasant freshness

• Light structure

• Delicate and fruity taste

The grapes
The winery works with both
red and white varietals
•

Fiamma d’Oro is made
from a blend of red
varietals such as
Grasparossa and Salamino
which are the native grapes
in the region.

FIAMMA d’ORO - Semi-Sweet Red Wine - Emilia-Romagna, Modena - Italy
FIAMMA d’ORO = Golden Flame

General description
The blend is made by 50% of Salamino grapes
grown in the plains of Modena, Italy and 50% of
Grasparossa grapes coming from the foothills of medieval village of Castelvetro di Modena area. The vinification of the two varietals is carried out separately. The blend is made following the selection of
musts ideal to obtain a red wine of a distinctive character. The winemaking process of a single fermentation from grapes must to the final wine allow to have
a product which faithfully reflects the characteristics
of the grapes they originate from. So the structure,
the intense fruity taste and acidity of Grasparossa
are perfectly balanced with the delicacy and softness
of Salamino. The result is a “Fiamma d’Oro” red wine
with an intense color, velvety on the palate and with
hints of wild berries and elegant finish. It is a wine for
all seasons and right for any occasion.

Viticulture Description
The Grasparossa and Salamino varietals come from
vineyards owned by the Chiarli family. The first varietal is grown on hilly and alluvial slopes with some
gravel; the latter is grown still in alluvial soil rich of
sand and silt. For both of them the vineyards are
GDC (Genoa Double Curtain) with the ideal density
of 2,000 vines/ha. The average yield is 140 tons/ha.
The selection of the grapes is made in the vineyards
with the grapes harvested by hand. The vinification is
carried out in the traditional way with a cold maceration of the must for 36-48 hours, thus allowing the
extraction of the best characteristics of the two varietals: aroma and acidity for the Grasparossa, color
and tannins for the Salamino.

Classic Tasting Note:
Deep ruby red color, elegant structure, rich and persistent fruit with a velvety taste, hints of wild berries
and a strawberry aroma. In the end, a note of fine
tannins emphasizes its body.

Food Matching Notes:
The perfect all-round wine. Ideal with cured meats
such as prosciutto and salami, aged cheeses and
soups. Great with filled pasta from Emilia-Romagna
like lasagna and tortellini.

For more information please contact
“Fiamma D’oro” US agency:
Premium Brands, Inc.
69-13 Fleet Street
Forest Hills, NY 11375-5165
tel. 718-263-4094
cell. 917-821-4393
cell in Italy +39-366-445-4260
e-mail addresses:
1) - Paolo Boselli
PaoloBoselliPBI@gmail.com
2) - Alessandro Boselli
PremiumB@gmail.com

