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La Montecchia Estate &  

Count GiordanoEmo Capodilista 
 

The estate, about 30 hectares - 74 acres -  of Count Giordano Emo Capodilista produces very high quality 
wines, valued all around the world and awarded by the most important wine guides. Bordering the Regional 
Park of Euganean Hills, just a few kilometers from Padova, La Montecchia welcomes those who want to 
organize tastings, or just have a vacation in the medieval castle or, exceptionally, in the prestigious Villa Emo 
Capodilista, overlooking the vineyards. 

La Montecchia is located nearby cities such as Venice, Verona, Vicenza and Ferrara. Guests can relax by the 
pool, stroll through the vines and take advantage of special agreements with the neighboring Golf Club La 
Montecchia, where there is also a restaurant, one Michelin star, that is run by the Alajmo family. 

The Count loves his land and is proud to renew the traditional hospitality in the houses where for centuries his 
family lived and worked. 

 

The History of Count Emo Capodilista, wines and family 
The family Emo was one of the founders of the Serenissima Republic of Venice. 

This family gave to the Republic Counselors of San Marco, Governors, Dukes of Candia, Admirals. 

We want to remember here Angelo Emo, the Last Great Admiral of the Republic who forced in 1785 the Bey of 
Tunis to surrender, by bombing Sfax and Goletta with the admirable invention of the floating rafts. 

At the end of the Republic, Leonardo Emo, married Beatrice Capodilista, the last of her family, and her surname 
was added to the family name. 

The Capodilista family arrived in Veneto following Charlemagne in the ninth century.  In this period the 
family obtained the title of Counts and the property of many lands, fighting against Desiderio, last king of the 
Longobards. 

Giovan Francesco Capodilista, during the Basilea Council (1431), present there as Ambassador of the 
Serenissima, made someone paint in miniature the Capodilista Code, with the knights of the family, nowadays 
represented on the wine labels. 

He also got the title of Count Palatine by the Emperor Sigismund. 

In the 19th century the Emo Capodilista family donated to the two Art Galleries of Padua heir works of art: 543 
of them, including some masterpieces you can still admire in the  museums of the city. Moreover  the family 
entrusted to the City the wooden horse by Donatello, preserved in the Palazzo della Ragione. 

Giorgio Emo Capodilista, great-grandfather of the current owner, commanded the Cavalry Brigade of Genoa 
and Novara to the charge against the Austro-Hungarians in the glorious defense of Pozzuolo del Friuli, which 
was the beginning of the coming back of the Italian army during the First World War. 

He married Francesca Zileri dal Verme, granddaughter of Maria Carolina di Borbone di Sicilia, 
Duchess of Berry and their son, Alvise, naval official in World War II, was sent on a secret mission by the 
Princess of Piedmont in Portugal to offer to the allies the surrender with conditions. 

He first married Enriquetta Alvares Pereira de Mello del Duca di Cadaval and their first born son Umberto, 
godson of King Umberto of Savoy, who died in 2010, was Senator of the Republic and President of the 
Venetian and European farmers.  

From the marriage with Marina di Raho dei Baroni di Cassineto, was born Giordano, the first born of the 22nd 
generation of the family, who now runs the estate. 
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FIOR D’ARANCIO COLLI EUGANEI D.O.C.G. SPUMANTE  

 

The name Fior d'Arancio comes from a gentle hint of citrus fruit, the hallmark of this yellow Moscato, 
which is  typical of the volcanic soil in the Euganean Hills.  
     
GRAPES:  Orange-Blossom yellow Moscato grapes 
 
CULTIVATION METHOD: Cordon trained and gujot 
 

AVERAGE PRODUCTION: 12.000 kg/ha 
 

WINE-MAKING:  
selected grapes are collected by hand  
and cooled   at 0.5°C. Grapes are then softly pressed so 
that the fruity aroma is  enhanced at best. The must  is 
then conveyed to the sparkling unit. 
 
SPARKLING PROCESS: Martinotti’s method (Charmat) 
The must starts to ferment at 10°C until the  desired 
pressure is reached. The must is left to stand  for 15 
days at -2°C. 
 
ALCOHOL CONTENT: 6,00 % vol 
 
RESIDUE SUGAR: 100-120 g/l 
 

TOTAL ACIDITY: 6.5-7 g/l 
 

NET EXTRACT: 23-25 g/l 
 

SOIL : medium texture with trachyte outcrop 
 
EXPOSURE : South  
 
ALTITUDE: from  20 to 120 m 
 
VINES PER HA: 4.800 
 

 

 

 

 

 

 

CHARACTERISTICS: 

COLOUR:  pale yellow with nuances of green. 
AROMA:  intense  aromatic aroma with hints of orange and lemon. 
TASTE:  fine and velvety perlage, sweet, harmonic and persistent taste. 
 
SERVING SUGGESTIONS 

This wine is an excellent accompaniment to fruit tarts and biscuits after meals. It is perfect also served as aperitif.  
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ACINIDORO BIANCO I.G.T. VENETO PASSITO  
 
Acinidoro is produced with Moscato Giallo grapes that,  cultivated in the typical volcanic soil of the 
Euganean Hills, takes  hints of fresh citrus fruits  (mandarin, pink grapefruit) and  zagara flowers. 
 

 
 

GRAPES:  Moscato Giallo  
 
CULTIVATION METHOD: Cordon trained. 
 
AVERAGE PRODUCTION: 7000 kg/ha 
 

WINE-MAKING: The grapes, collected when properly ripe, 
are left drying until December,  then are softly pressed and 
the must obtained is left  to ferment  in stainless steel. 
 
AGEING: stainless steel tank on fine dregs 
       
CELLARING: Minimum 3 months at the winery before 
release. 
 
ALCOHOL CONTENT: 11,5% Vol - 12% Vol 
 
SUGAR RESIDUE: 170 g/l  -  190 g/l 
 

TOTAL ACIDITY: 7,50 – 8,00 g/l 
 

NET EXTRACT: 40-45 g/l 
 

SOIL: medium texture with trachyte outcrop 
 
EXPOSURE : South  
 
ALTITUDE: from  20 to 120 m 
 
VINES PER HA: 4.800 
 

 
 
 

 

 
 
CHARACTERISTICS 

COLOUR: Intense yellow with golden hues. 
AROMA: Very rich. Strong scent of zagara flowers typical of Moscato Giallo  with an emphatic hint of citrus 

fruits. 
TASTE: Sweet, fruity and balanced, fresh and affable. 
 
SERVING SUGGESTIONS 

This wine is an excellent accompaniment to goose liver, patés, and both mature and piquant cheeses. Highly 
recommended for miniature pastries it is also a meditative wine which is magnificent served cold. 
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DONNA DARIA FIOR D’ARANCIO PASSITO COLLI EUGANEI D.O.C.G. 
 

Produced with the best grapes cultivated in Monte Castello – Baone – by using products that respect 
the environment. In 2009 for the first time for this type of grape, Donna Daria Fior d’Arancio Passito 
Colli Euganei DOC 2006 got the Three Glasses in the guide “Vini d’Italia 2009” by Gambero Rosso, Slow 
Food. 
 

 

GRAPES: 100% Orange Blossom yellow Moscato grapes 
 

ORIGIN: Monte Castello   
 
DRYING :  2 months  and an  half              

 

WINE-MAKING: mashing of the grapes for some days 
and fermantation in barriques 
 

AGEING: stainless steel 
 

CELLARING: minimum 6 months at the winery before 
release 
 
ALCOHOL CONTENT: 12,5% 
 
SERVING TEMPERATURE: 14 °C 
 

SOIL: various types of marl of the Euganean hills and 
basalt 
 
EXPOSURE: South, South-West 
 
ALTITUDE: 120 m. 
 
VINES PER HA: 2.300 – 4.700 

 
PACKAGING: 0,375 l (3 bottles wooden case)  
 
 

 

 

 

 

WINE CHARACTERISTICS: 

Golden yellow, very forceful with hints of mandarin, sage and rosemary; a refined, lingering wine with hints of 
citrus fruits   
 
SERVING SUGGESTIONS: 

Cheeses, goose and duck liver, cream and fruit cakes, miniature pastries. It is magnificent served cold. 
 



Ireneo Cabernet Sauvignon Colli Euganei 
DOC 2012 

Donna Daria  Fior d'Arancio Passito  Colli 
Euganei DOCG  2013  

 Tre Bicchieri Gambero Rosso 2016 Vino d'Eccellenza in the Guide I Vini  
d'Italia de L'Espresso  2016 




