
 

Azienda Agricola Antonio Camazzola – Via Oriano 19 – 46033 Castel d’Ario (Mantova)  
Partita IVA 02314870201 

CANDALUA 2019 
Garda Lake near Mantova in the south east of Lombardia (No official appellation)  

 
GRAPE VARIETIES: RONDINELLA 70% and CABERNET SAUVIGNON 30% coming from 
two separate vineyards. The Rondinella vineyard is located on Monte Oliveto and averages 15 
years of age. The Cabernet Sauvignon’s vineyard is pretty old (40 YO) and the owner Billy 
Camazzola has decided to keep farming it,  although the low yields but the fruit coming from this 
vineyard is pretty opulent and dense.  
 
THE PRODUCER: Billy Camazzola’s style is linked to a minimalistic approach both in the 
vineyard (farming only 7 hectares and 6 different vineyards) and in the cellar avoiding over-
produced wines. Beside the viticulture activity, Vigne del Pellagroso is a farm producing ancient 

(and almost lost in oblivion) grains, wheat, flours, 
potatoes, etc. The official biodynamic certification 
by Agribio will be granted starting with the 2020 
harvest on. 
PRODUCTION’S AREA: Italy, Garda Lake in 
the Monzambano village, near Mantova 
(Lombardia) 
 
VINEYARD: 7 hectares in total  
EXPOSITION AND ALTITUDE: South and 
East facing vineyard located at 100mt and 250mt 
above the sea level.  
SOIL: The Morainic hills were formed after the 
melting of the glaciers. Essentially, the Moraines 

are formed from debris previously carried along by a glacier, and normally consist of somewhat 
rounded particles ranging in size from large boulders to minute glacial flour. 
 
TRAINING SYSTEM: Guyot for the Rondinella, while the Cabernet Sauvignon is trained with a 
spurred cordon. The vineyards are managed according to certified biodynamic techniques and the 
lunar calendar. All the preparations are artisanal and home made by the grower.  
DENSITY: 4000 plants/ha  for the Rondinella, 3000 plants/ha for the Cabernet Sauvignon.  
YIELDS: 50 quintals/hectare for the Rondinella, only 30 quintals/hectare for the Cabernet Sauv.  
HARVEST: First week of October.  
VINIFICATION: Part of the grapes are destemmed (30%), while the other part is pressed with 
the whole cluster undergoing carbonic maceration. Fermentation with indigenous yeast only in 
fiberglass vats. After 20 days the grapes are pressed. Aged in concrete vats. Just like every Vigne 
del Pellagroso wine, Candalua has no other cellar’s intervention, except few mg of sulfites added 
before the bottling.  
ALCOHOL BY THE VOLUME: 11,5% AbV  
 
BOTTLES PRODUCED: 1300 (released approx the spring following the harvest). No cork used, 
just a simple screw cap.  

 
 

 


