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Location: 


Soave, Veneto

Principal/Winemaker:

Stefano Inama

Website: 


www.inamaaziendaagricola.it
About Inama: 
Stefano Inama asserts “Most people in the world want predictable wines.  I want to make wines that are bloody different, and wines that taste different from year to year.” With vineyard holdings located almost exclusively on Monte Foscarino in the renowned heart of the Soave Classico district near the city of Veneto, Stefano Inama is considered a dynamic visionary of the region. He has taken the region’s classic varietals of Garganega, Chardonnay and Sauvignon and produced wines unique to the Inama brand. 


Inama also grows traditional Bordeaux varietals in the Colli Berici—the oldest DOC in Italy for Cabernet and Merlot grapes; the Carmenère vineyards here date back to the 1800s. This historic, though little known zone south of Vicenza has a temperate climate and is marked by unique ancient geological seismic events called “bradyseism”—volcanic ridges generating a soil extremely rich in trace elements and minerals. Inama feels this terroir is the most underrated and under-realized in Italy and his goal is to produce great wines from these hillsides. 

  
Stefano’s father Giuseppe Inama founded the estate in the 1960s, acquiring a total of 70 acres in the most enviable sites. In 1992, Stefano assumed control of winemaking. He has spent the last decade conducting research and canopy management in order to maximize concentration in the fruit while retaining the grapes’ distinctive qualities, and reflection of this area’s unique terroir. The volcanic soil found in the Soave Classico area imparts a floral aroma and a discernible character on the palate. Although the winery is modern, intervention during winemaking is kept to a minimum; the grapes are picked fully ripe, and after a short maceration and gentle pressing the must is left to settle before a temperature-controlled fermentation and spontaneous malolactic fermentation.  In order to preserve both the aromatic intensity and natural balance of the grapes, the wines are bottled with a minimum of fining and filtration.   



More…
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Stefano Inama also co-produces a massive red wine in Abruzzo called “Binomio”; it is a joint venture with Sabatino Di Properzio of  Fattoria La Valentina. In 1999 they purchased a 10 acre vineyard with an altitude of 1640 ft. above sea level. It is planted entirely with Montepulciano.  

Di Properzio and Inama chose this particular vineyard for the classic Montepulciano clone planted over thirty years ago in this unique micro-climate. The fruit has a highly personal, unmistakably distinct expression of the region. 

Wines Produced: 

“Vin Soave” Soave Classico 





SRP $13.00

“Foscarino” Soave Superiore





SRP $20.00





“Du Lot”  Soave Superiore





SRP $25.00





“Vulcaia  Fumé” Sauvignon Blanc





SRP $15.00





“Vulcaia Apres” Late Vintage Sauvignon Blanc





SRP $24.00





“Bradisismo”Veneto Rosso(Cabernet/Carmenere)





SRP $25.00





“Oracolo” Veneto Rosso (Cabernet Sauvignon)





SRP $50.00

Region: 
The climate in Soave Classico is influenced by the Mediterranean’s warm temperatures but it has less humidity than the coast due to its high altitude. This provides a long growing season, allowing the grapes to ripen slowly to full maturity. 

For more information and for information on U.S. distribution, go to www.dallaterra.com.
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