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A Family Company

Deeply rooted in Valpolicella Classica, one of Italy’s finest vineyard areas, Masi makes premium quality 
wines that are expressions of the values of their region of origin (Venetian Values), using grapes and 

methods that are indigenous to the region and applying constant technological updates. In particular, Masi has 
recognised expertise in the Appassimento technique and is considered a leader in the production of Amarone.

Masi’s history begins at the end of the XVIII century when the Boscaini family acquired valuable vineyard 
sites in a small valley that went under the name “Vaio dei Masi”. This is where the company name comes 
from, and it remains a family-owned business, now actively run by the sixth and seventh generation.
Masi’s President, Sandro Boscaini, is known the world over as “Mister Amarone”, in recognition of the way he 
has made Masi Amarone into an icon of Italian excellence. Working with him in the company are his children, 
Raffaele and Alessandra; his brothers, Bruno and Mario; and his niece and nephew, Anita and Giacomo.

On 30 June 2015 Masi began quotation on the Italian stock market in the AIM Italia sector, dedicated to 
small and medium-size enterprises. Masi is the first quality Italian wine producer to access market capital in 
this way. Control remains firmly in the hands of the Boscaini family.
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The Masi Technical Group (MTG) was founded at the end of the 1980s with the innovative idea of 
substituting the figure of the winemaker with that of a team: a group of experts in different disciplines, 

comprising oenologists, agronomists, marketing experts, chemists for quality control and food product 
technicians for the packaging. Nothing has been left to chance and every aspect of the business is managed 
by specialists in the field.

Under the leadership of Raffaele Boscaini, the Masi Technical Group carries out continuous programmes of 
research and experimentation, collaborating with official institutions and universities at both national and 
international levels. The results of their research are significant and have contributed to the innovation and 
quality of Masi wines and wines of the Venetian regions.

The MTG’s most important research achievements are:

  Pioneering the use of secondary Veronese grape varieties (Oseleta, above all);
  Updating the Appassimento technique, creating a modern style of Amarone and contributing to its 

     international success;
  Enhancing the tipicity of Amarone, using research in maceration and fermentation with 

     particular reference to the importance of the yeasts;
  After helping in the research that revealed the DNA structure of the Corvina grape, carrying out a 

     comparison of the gene make-up of grapes used for Amarone and other important grapes undergoing the 
     Appassimento process.

Masi Technical Group
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An historic producer open to innovation, Masi has a recognised expertise in the Appassimento technique.
This traditional method, used in the Venetian regions since the time of the Ancient Romans, involves 

leaving grapes to dry on bamboo racks during the cold winter months, in order to concentrate the aromas 
and tastes in the wine. The Masi Expertise logo certifies Masi’s specialisation in appassimento, guaranteeing 
the authenticity and quality of its wines.

In the last fifty years, Masi and its Technical Group have used this method in an innovative fashion to 
make five Amarones and three Reciotos, the widest and most expert range available on the export market. 
Moreover, by using only lightly dried grapes Masi has created a range of emblematic wines, the founder 
of which is Campofiorin, which with its cuvée Brolo Campofiorin Oro represents “a new category of 
Veronese wines.” (Burton Anderson). Lastly, Masi has exported its expertise from its home territory to 
other locations in Italy, and outside Italy to Argentina. Wines using the Appaxximento logo account for 
70% of the turnover, 25% of which is the various Amarones and Reciotos.

www.appaxximento.it

Masi Expertise Appaxximento

This logo countersigns Masi’s expertise 
in enhancing aromas and tastes using also 

lightly semi-dried grapes
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the venetian regions tuscany argentina

Masi has always selected the best vineyard sites, historically proven to be suitable for viticulture, in 
foothill and hillside sites, paying particular attention to the development of single vineyard (cru) 

wines which express the excellence of the zone and whose wines carry its name. Corporate production is 
based on a vineyard of approximately 1300 hectares, divided up into hectares owned or rented, vineyards 
belonging to authorised contributors; small and medium businesses that have been producing for Masi for 
a long time, according to the Technical Group protocols. 
With its roots in Valpolicella, Masi has identified other regions with suitable environmental and pedoclimatic 
characteristics for production using indigenous grapes and methods of vinification that produce truly 
modern wines.

The Venetian Regions
In the Verona area, Masi’s vineyards are in the Classico zones, on a variety of soils highly suitable for 
viticulture with excellent orientations to the sun. Other vineyards include the historic estates belonging to 
the Conti Serego Alighieri, descendants of Dante the poet, with whom Masi has a joint venture. 
In Trentino, the agreement with the ancient noble house of the Conti Bossi Fedrigotti has given Masi 
access to a real, historic château. Canevel, producers of top-quality sparkling wines in Valdobbiadene, has 
been part of the Masi Group since 2016. In Friuli, Masi owns the extensive Stra’ del Milione estate in the 
Castions di Strada zone.

Tuscany
In collaboration with Serego Alighieri, Masi acquired the ‘‘Poderi del Bello Ovile’’ estate in the Val d’Orcia, 
on the edges of the Montalcino region, thus marking the return of the Alighieri family to Tuscany. The 
vineyards are farmed organically and the resulting wine is a full-bodied spicy Tuscan red: Poderi BellOvile.

Argentina
Masi chose the Tupungato valley in Mendoza, Argentina, as the site for its ‘‘Vigneti La Arboleda’’ company 
where native grapes from Venetian regions are planted alongside two emblematic Argentinian varieties – 
Malbec and Torrontés– to make wines using the appassimento method from Valpolicella, in which Masi 
is a recognised specialist. The estate is totally eco-sustainable and farmed organically. The exceptional bio-
diversity of the area has led Masi to establish a botanic garden, open to visitors.

Lands of Wine



7

Sustainability

Respect for the environment and care for the health of consumers is part of Masi’s culture and 
philosophy. For this reason, the company undertakes to follow sustainable practices in all phases of

the production process.

In the vineyards, Masi uses natural fertilizers and pesticides, limiting treatments to the strictly necessary; in 
the cellars, the company uses cutting-edge filtration and purification systems; in bottling and packaging it 
has opted for recycling and the reduction of waste; and energy consumed in company plant and buildings 
comes mostly from solar panels.  Masi’s care for the environment has led to it being selected to represent the 
Veneto in the Ministry of the Environment’s VIVA project, which aims to establish the norms by which the 
environmental impact of vineyards can be measured and to certify the environmental quality of the complete 
production process.

Masi adopts organic farming methods in the estates of Poderi del Bello Ovile in Tuscany and Masi 
Tupungato in Argentina and in some vineyards in the area of Verona and Valdobbiadene. 
The range of organic wines includes: the two lugana DOCs Beldosso and Lunatio, the Campofalco spumante, 
the Rosso di Toscana and the Vermentino BellOvile, as well as the three Argentinian wines Passo Blanco, 
Passo Doble and Corbec and two Fresco di Masi organic wines: one white and one red, the latest additions 
to Masi, obtained through an essential process from the vine to the glass, thanks to a project that focusses on 
a genuine, sustainable approach for an authentic, simple taste experience.  

The theme of responsible drinking is taken up by promoting the culture of wine and its moderate and 
intelligent consumption. Masi supports the Wine in Moderation movement, a pan-European wine trade 
association involved in the promotion of wine as a premium quality product to be drunk slowly and with 
moderation. The President and international spokesman for the movement, George Sandeman, a descendant 
of the founding family of Sandeman Port, was awarded the Masi Civiltà del Vino Prize by the Masi Foundation 
in 2009.
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Masi

Masi is a benchmark for oenology in the Venetian regions and 
its wines are “milestones in Veronese winemaking revolutionising 
the way wines are made in the Venetian regions” (Hugh Johnson). 
In the early 1980s, Masi technicians updated the Amarone 
production technique, helping to make the wine a success 
internationally. With Campofiorin in 1964, Masi created a new 
category of Venetian wines, thanks to an original application of 
the appassimento method, and in the process launching a series 
of Supervenetian wines capable of expressing the values of the 
territory in an original manner.

Masi Cantina Privata Boscaini

A unique collection of fine wines, produced in limited quantities 
and only in the best years, when nature is at her finest. 
This is Cantina Privata Boscaini, an extraordinary family and 
territorial patrimony, and a tangible expression of values cultivated 
in time, to be kept with the maximum care and shared with our 
best friends and most passionate admirers. Wines belonging to 
the Cantina Privata Boscaini include the top Amarone crus, 
Mazzano and Campolongo di Torbe; the the Mezzanella cru of  
Recioto and its namesake grappa; Osar, the varietal wine made 
of the ancient Oseleta grape; and the great vintages of Amarone.

Masi Tupungato

Masi Tupungato is the name of the winemaking project 
developed by Masi in the Mendoza region of Argentina in the 
Tupungato valley at the foot of the eponymous volcano.
Here Masi indentified the most suitable climatic conditions 
to export the grapes and oenological processes of the Venetian 
regions. The philosophy of the project is encapsulated in the 
phrase: ‘‘Argentinian Nature, Venetian Style’’. Passo Doble, Passo 
Blanco and Corbec are the Masi Tupungato wines produced 
with organic cultivation to unite the exuberance of Argentina 
with the elegance and attractiveness of Venetian wines.

Production
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Production

Masi Historic venetian Estates

Masi has developed an ambitious projetc based on the enhancement of historic Venetian wine 
estates,with their aristocratric family owners.

Possessioni Serego Alighieri

Since 1973, Masi has collaborated with Conti Serego Aligh-
ieri, direct descendants of Dante the poet and owners of the 
estate in Valpolicella with the longest history and traditions.  
This château produces prestigious noble wines: the rich and 
complex Vaio Armaron, pearl of the Amarones; the refined 
MontePiazzo Valpolicella Classico Superiore; the sweet red 
Casal dei Ronchi, a Recioto once reserved only for house 
guests, as well as Possessioni red and white wines, Grappa 
di Vaio and a range of gastronomic food specialities.

Conti Bossi Fedrigotti

In 2007, Masi took on a château in Trentino thanks to 
a joint venture with the noble Conti Bossi Fedrigotti 
family, skilful and passionate viticulturists for the last 
300 years. 
The most prestigious label of the estate is Fojaneghe, the 
first example of a Bordeaux blend in Italy, joined by the 
elegant Trento DOC sparkling wine Conte Federico, 
the wines Mas’Est (Marzemino and Teroldego) and the 
white wines Vign’Asmara and Pian del Griso.

Canevel Spumanti

In 2016 Masi started working with the Caramel family to 
produce fine sparkling wines in Valdobbiadene. Canevel 
makes wines with a strong sense of identity by ensuring that 
the whole production process, from the selection of the best 
grapes to their vinification and making into sparkling wines, 
is completely integrated. Wines belonging to this range in-
clude the Millesimato Extra Dry, the Cartizze, and the two 
cru wines, Terre del Faè and Campofalco, the latter being 
an organic product from the Monfalcon vineyard.
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22%

38%

37%

3%

masi operates on an international scale: the countries in which masi products are distributed are shaded grey

Masi Group turnover is approximately 52 million euros, with an EBITDA margin of approximately 
11%. It is present in almost 140 countries, with exports accounting for 77% of its turnover. It has 

a natural vocation for the high-end sector: Top Wines and Premium Wines account for almost 80% of 
company turnover.

Masi distribution is focused on channels providing “accessible luxury”: principally specialist retailers, HO.RE.
CA, Duty-Free and Travel & Transportation Retail. As well as Italian national distribution managed 
through a regionally-based system of agents, a consolidated network of distribution partners abroad, carefully 
selected over the years, provides a invaluable source of collaboration with shared values and objectives.

Masi in Figures and Distribution

distribution value by geographic area
 (2020 data)

italy

europe

americas

others

percentages on revenues

profit classified according to the commercial positioning 
of the product (2020 data)

   TOP WINES     22%
   PREMIUM WINES    48%
   CLASSIC WINES     30%
           100%

percentage profit by positioning 
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Because of the image and prestige it enjoys, Masi is a full partner in various associations and organisms 
that express the best of “Made in Italy”.

Ambassadors for “Made in Italy”

Comitato Leonardo
Masi is one of the active partners of the Comitato Leonardo Italian quality 
committee, which associates over 160 personalities among entrepreneurs, 
artists, scientists and men of culture, eager to share the goal of promoting 
and establishing “Italian Quality” throughout the world. Masi was awarded 
the 2016 Leonardo Award, a prestigious accolade which the Committee 
assigns each year to the companies that best represent excellence Made in 
Italy and the quality of the Italian manufacturing system worldwide.

Istituto del Vino Italiano di Qualità 
Grandi Marchi
Masi is a founding member and represents the Venetian region at the 
Istituto del vino italiano di qualità Grandi Marchi (Institute of Fine Italian 
Wines - Premium Brands), which was set up thanks to the determination 
and enthusiasm of 19 of Italy’s top wine making producers  to promote 
the culture and tradition of quality Italian wine across the globe.

Le Famiglie Storiche
Masi Agricola is a promoter and a member of the “Le Famiglie Storiche” 
(Historic Families) association, which has a dual purpose: to defend the 
excellence of Amarone products, implementing strict canons of self-
discipline and to promote its image at international level. 
The thirteen member brands belong to historic, specialist families of wine 
producers.

Fondazione Altagamma
Masi has been invited to join the prestigious Altagamma Foundation, 
together with a choice group of companies that represent the finest cultural 
and creative industry in Italy, and which stand out for their innovation, 
quality, design and impeccable service. Altagamma companies are world-
wide ambassadors of the Italian way of life, and they do business in the 
fashion industry, in design, in jewellery, in food and wine, in hospitality, 
in automobiles and in the wellness sector. 



12

Masi Wine Experience

“Masi Wine Experience” is the culture and hospitality project that Masi offers the public by opening
not just the doors of its historic headquarters in Valpolicella but also the other centres of hospitality

where Masi’s spirit and philosophy have become the guiding principles.

www.masiwineexperience.com

Cantine Masi, Valpolicella
Masi’s historic headquarters are located in the heart of the Valpolicella Classica, 
a region that extends over the hills from Lake Garda to Verona. The company 
tour includes the modern Appassimento station for grape drying, the extensive 
ageing cellars, and the experimental winery where the Masi Technical Group 
tries out the most innovative technologies for vinification and maturation.

Masi Tenuta Canova, Lazise del Garda
Tenuta Canova on Lake Garda has a viewing point with a panorama stretching 
from its vineyards to the rolling Valpolicella hills and the mountains. Visits are 
possible to the drying loft for grape appassimento and to the barrel cellars for 
the famous Campofiorin wine. There’s a wine shop and wine bar where the 
complete Masi range can be tasted together with locally inspired cuisine. Re-
cently opened the Masi Wine Discovery Museum, a sensory journey to discover 
the world of wine through culture, method, emotion and multimedia display.

Serego Alighieri, Valpolicella
A dip in the history of the noble Conti Serego Alighieri family and the 
Valpolicella region with a walk in the estate’s gardens and vineyards, a 
visit to its historic cherry wood scented cellars and the drying loft used 
for grape appassimento, plus a tasting of selected fine wines. Possessioni 
Serego Alighieri is an oasis of peace. Overnight stays, events, conferences 
and cooking courses can be organised at the historic Foresteria.

Canevel Spumanti, Valdobbiadene
Located on a hill surrounded by vineyards containing rows of Glera, the 
characteristic variety used to make Prosecco in the Treviso region, Canevel is 
a ‘château’ in the heart of the historic Valdobbiadene - Conegliano Superiore 
DOCG producing area. Guests here are welcome to visit the estate and taste 
its fine sparkling wines, together with local food specialities. The complete 
Canevel range is available in the new wine shop: wines with strong local 
identities characterized by freshness, fragrance and unique complexity.
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Masi Wine Bar and Restaurant, Zurich
xxxxxxxx

Nel cuore di Zurigo, a due passi dall’Opera, l’elegante wine bar and 
restaurant di Masi: “luogo moderno dal cuore antico”, propone stuzzicanti 
aperitivi nell’atmosfera trendy e informale del wine bar, o piatti tipici della 
tradizione veneziana arricchiti da un’impronta cosmopolita nel raffinato 
ristorante.

Masi Tupungato, Argentina
An extensive and completely eco-sustainable estate with a unique visiting 
proposition: visits to the organically cultivated vineyards where Venetian 
grape varieties are grown alongside Argentinian ones, visits to the grape 
appassimento drying area, to the vinification and maturation cellars, and 
to a botanic garden providing an oasis of biodiversity where numerous 
species of local flora and fauna thrive.

Masi Wine Bar Munich, Germania
The latest jewel in the MasiWine Bar chain stands in the ultra-central 
Maximilianstrasse, the street of luxury fashion stores whose shop windows 
emerge from the sumptuous 19th century buildings. The new Masi brand 
house offers a pleasant break in an elegant space with contemporary design 
furnishings, brought to life by the warmth of true Italian conviviality. 
The wine list boasts more than 50 different labels of the cellars and the 
guest can accompany a glass of prestigious wine with an irresistible choice 
of snacks or alternatively opt for a preferred combination with one of 
the dishes on the menu, inspired by the tradition of Veneto but revised 
creatively with a touch of the contemporary. 

Masi Wine Bar al Druscié, Cortina
In Cortina d’Ampezzo, Masi welcomes guests to Col Druscié, at an altitude 
of 1778m, in an informal but elegant location combining traditional 
Ampezzo style with the contemporary. The Masi Wine Bar is a favourite 
destination for skiers and lovers of Cortina’s worldly delights alike, 
united by the desire to enjoy an excellent glass of Amarone surrounded 
by fabulous views of the Dolomites. Here, the complete range of Masi 
wines is on offer to pair with traditional Venetian dishes where wine also 
becomes an ingredient, such as risotto with Costasera Amarone.

Masi Wine Bar Zürich, Svizzera
Masi’s elegant wine bar and restaurant, located in the heart of Zurich just 
a few paces from the Opera, is a “modern destination with an ancient 
heart”. It offers fabulous aperitifs in a trendy and informal wine bar, or 
typical cuisine from the Venetian tradition enriched by the setting of a 
refined cosmopolitan restaurant.
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The Masi Foundation was founded in 2001 following twenty years of experience with the Masi Civiltà 
Veneta Prize. The Foundation works at a national and international level, collaborating also with 

public and private institutions, with the aim of promoting the territory, its cultural patrimony, and the 
great capacity for intuitive genius and productive capabilities of people from the Venetian regions.

Right from its first edition in 1981, the Masi Civiltà Veneta Prize has been unique for the nature of the 
prize itself, one of the most special and typical products of the Veneto: a barrel of Masi Amarone. 
The Prize is awarded to personalities who are from the Veneto by birth, by origin of their family or by 
adoption, and who distinguish themselves in the fields of literature, art, journalism, science, theatre, 
music and business, and who have, through their own achievements, made the capabilities of the Venetian 
people in the widest fields of human endeavour something to be admired, thus making themselves standard 
bearers for the fundamental values of the region. 

Today, two more categories, at an international level, have been added to the «Masi Prize»: the International 
Masi Civiltà del Vino Prize and the Grosso d’Oro Veneziano Prize, given respectively to personalities who 
have distinguished themselves in the wider world of wine and those who have promoted culture as a means 
of helping understanding between the peoples. 

The Masi Foundation also helps in the spread of the cultural values of the Venetian regions through two 
publishing ventures: the first involving books on historical-cultural themes, the second involving books 
on a technical-production theme. Publishing activities also include the four-monthly bilingual (Italian 
and English) magazine: Le Venezie – Cultura e Territorio, distributed to journalists and opinion leaders 
the world over. 

www.fondazionemasi.com

The Masi Foundation
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Companies in the Group and Membership 
of Other Organisations

The Masi Group Comprises
MASI AGRICOLA SPA – HOLDING COMPANY (SANT’AMBROGIO DI VALPOLICELLA, VERONA)

POSSESSIONI DI SEREGO ALIGHIERI SRL – SUBSIDIARY COMPANY (SANT’AMBROGIO DI VALPOLICELLA, VERONA)

CANTINE CONTI BOSSI FEDRIGOTTI SRL – SUBSIDIARY COMPANY (ROVERETO, TRENTO)

MASI WINE EXPERIENCE SRL – SUBSIDIARY COMPANY (SANT’AMBROGIO DI VALPOLICELLA, VERONA)

SOCIETÀ AGRICOLA STRA’ DEL MILIONE SRL – SUBSIDIARY COMPANY (SANT’AMBROGIO DI VALPOLICELLA, VERONA) 
MASI TUPUNGATO VIGNETI LA ARBOLEDA SA – SUBSIDIARY COMPANY (TUPUNGATO, MENDOZA, ARGENTINA)

CANEVEL SPUMANTI SPA – SUBSIDIARY COMPANY (VALDOBBIADENE, TREVISO)

LE VIGNE DI CANEVEL SOCIETÀ AGRICOLA ARL – SUBSIDIARY COMPANY (VALDOBBIADENE, TREVISO)

MASI WINE BAR MUNICH GMBH  – SUBSIDIARY COMPANY (MONACO, GERMANIA)

PREMIUM WINE SELECTION SRL – AFFILIATE COMPANY (SAN PIETRO IN CARIANO, VERONA)

VENEZIANISCHE WEINBAR AG – AFFILIATE COMPANY (ZURIGO, SVIZZERA)

Professional Organisations
FEDERVINI – ITALIAN FEDERATION OF INDUSTRIALISTS, EXPORTERS AND IMPORTERS OF WINE, BRANDIES, 
LIQUEURS, SYRUPS, VINEGARS AND RELATED PRODUCTS

CONFINDUSTRIA – GENERAL CONFEDERATION OF ITALIAN INDUSTRIES

CONFAGRICOLTURA – ITALIAN AGRICULTURAL ORGANISATION

DISTRETTO VENETO DEL VINO – VENETO AREA OF WINE, AGRICULTURE AND FOOD

Promotional and Tutelage Associations
FONDAZIONE ALTAGAMMA – ITALIAN CREATIVITY & CULTURE

COMITATO LEONARDO – ITALIAN QUALITY COMMITTEE

ISTITUTO DEL VINO ITALIANO DI QUALITÀ – GRANDI MARCHI
SEMINARIO PERMANENTE LUIGI VERONELLI – (LUIGI VERONELLI PERMANENT SEMINAR)

ASSOCIAZIONE NAZIONALE LE DONNE DEL VINO (NATIONAL ASSOCIATION OF WOMEN OF WINE)

SOCIETY OF WINE EDUCATORS

WINES OF ARGENTINA 

MOVIMENTO TURISMO DEL VINO (WINE TOURISM MOVEMENT) 

AIDAF – ITALIAN ASSOCIATION OF FAMILY BUSINESSES

LE FAMIGLIE STORICHE (HISTORIC FAMILIES)

ANTICA BOTTEGA DEL VINO
VERONA GARDA BIKE
ASSOCIAZIONE STRADA DEL VINO VALPOLICELLA (WINE ROADS ASSOCIATION, VALPOLICELLA)

CONSORZIO TUTELA DEL VINO CONEGLIANO VALDOBBIADENE PROSECCO

ISTITUTO TRENTO DOC

Technical and Scientific Groups
OICCE – INTERPROFESSIONAL ORGANISATION FOR SHARING WINEMAKING KNOWLEDGE 
SISTAL – ITALIAN ASSOCIATION OF ALIMENTARY SCIENCE AND TECHNOLOGY

RIAV – INNOVATIVE FOOD NETWORK OF VENETO REGION

CONAI – NATIONAL PACKING CONSORTIUM

COVERFIL – VERONESE PRODUCTION LINE ASSOCIATION



VIA MONTELEONE, 26 – 37015 SANT’AMBROGIO DI VALPOLICELLA – VERONA – ITALY
TEL. +39 045 6832511  FAX +39 045 6832535

MASI@MASI.IT – WWW.MASI.IT


