
The de Corato family roots go deep into the countryside of Puglia, more precisely in Andria 
on the high plain between the Murgia hills and the Adriatic Sea. Here Giuseppe, the family 
patriarch born in the midst of the XIX century, was a farmer with entrepreneurial spirit. In 
1921 he acquired the large estate owned for centuries by the noble Rivera family, whose 
founder Pietro had been captain of Emperor Fredrick II of Swabia in XII century, and made 
of it a model in vine and olive production. 
It is in Rivera historical cellars that Sebastiano, Giuseppe youngest and most 
visionary son, founded the winery in the late 1940s, inspired by a vision of realising 
the enormous viticultural potential of the hilly area dominated by Castel del Monte, 
Fredrick II’s masterpiece and the area’s landmark. His ambition of creating a brand 
that would �nally represent Puglia in the world’s wine �rmament and his tenacity 
were soon to be rewarded as Rivera quickly become benchmark of Puglia quality wine 
production and force driving its rebirth.
In the ’70 Sebastiano’s son Carlo introduced innovations in both vineyards and 
winemaking that led to the development of wines that innovated the region’s wine 
scene. Under his mentoring his sons Sebastiano and Marco, representing the fourth 
generation, bear with pride and continue with commitment a century long history of 
success that has made Rivera wines ambassadors of Puglia in the world’s markets.

Rivera range of wines is naturally centred on Castel del Monte DOC, as well as the 
recent DOCGs, of which the winery has always been leading proponent and 
benchmark. In almost 70 vintages of history Rivera has developed a range of wines 
that explores most of the appellation’s styles and native as well as more recently 
introduced grape varieties, with whites, rosè and reds from the fresh and delicate to 
the complex and well-structured.
At the same time the portfolio extends southwards toward Salento showcasing its most 
important denominations (Locorotondo, Salice Salentino, Primitivo di Manduria) and 
native grape varieties (Primitivo and Negroamaro) that yield wines with great concentra-
tion and Mediterranean personality.
The common mark of all Rivera wines is the oenological style that rigorously interprets and 
respects the di�erent terroirs and varietals, yet with great balance between complexity, 
�nesse and drinkability for the discerning consumer’s pleasure of taste. A style that combines 
the roots in tradition and attention to the evolution of winemaking techniques and of the market.

WINES

RIVERA AND THE DE CORATO FAMILY

ESTATE AND WINERY
Located on the Roman Traian road at the foot of the Alta Murgia hills where ancient trails would 
bring herds of sheep from Abruzzo every autumn for their winter pastures, Rivera estate testify to 
the history and evolution of agricultural production of a whole territory. The winery’s historical 
nucleus dates back to the late 1800s and hosts red riserva wines in its below-ground barrel cellars 
with over 400 French oak barriques, 20 3,000-litre French oak and 9 5,500-litre Slavonian oak casks. 
A newer wing added in the 1960s with built-in glass lined cement vats, now completely tempera-
ture controlled, is used for post-fermentation �ning and maturation of white, rosè and young red 
wines. Epicentre of today’s winemaking activities is the new modern, e�cient fa cility no w ri ses 
next to historical buildings, with small stainless-steel fermenters custom-designed for 
on-the-skins macerations for red and rosé wines, and well suited for whites. The entire 
winery complex is served by a solar-panel installation that covers 35% of its total energy 
needs.

VINEYARDS
Heart of Rivera production are the 75 hectares of 
estate vineyards, planted at high vine densities per 
hectare, trained to the spurred cordon and Guyot 
systems to bear low yields per vine and farmed 
according to the protocols of sustainable viticulture. 
All in all a programme of uncompromising quality in 
viticulture that allow to best express the diversity of 
terroirs that compose the estate. Rivera, Torre di 
Bocca and Tafuri vineyards range between 180 and 
250 metres with deep and poor tufa-limestone soils 
yield �ne native-variety grapes, the whites with �rm 
acidity and the reds of impressive elegance and 
structure. The impressive Lama dei Corvi vineyard, 
with north-east exposure overlooking the Adriatic 
Sea and the Gargano massif in the distance, lies on 
exceptional calcareous rock soil at 350 metres and 
produces chardonnay and sauvignon blanc marked by 
a �ne crispness and minerality. The remaining grape 
need is met by a few long-trusted local growers. 

Torre di Bocca vineyard

Tafuri vineyard Bombino Nero (above) and Nero di Troia (below)

Lama dei Corvi vineyard
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PUER APULIAE
Castel del Monte
Nero di Troia Riserva
D.O.C.G.

Varieties
100% Nero di Troia 
Tafuri vineyard
Winemaking
Skin maceration for 18 days at 
28°C with pumpovers, delestage
and micro-oxygenation
Maturation
14 months in new French 
oak barriques
Tasting Notes
Small black fruit and elegant violet 
notes with long and �rm �nish
Alcohol content
14%

LAMA DEI CORVI
Castel del Monte
Chardonnay
D.O.C.

Varieties
100% Chardonnay
Lama dei Corvi vineyard
Winemaking
50% in new French oak 
barriques, 50% in stainless 
steel vats at 18°C
Maturation
6 months in new French 
oak barriques
Tasting Notes
Complex with ripe white fruit 
notes with a mineral and 
elegant �nish
Alcohol content
13.5%

IL FALCONE
Castel del Monte
Rosso Riserva
D.O.C.G.

Varieties
70% Nero di Troia
30% other native varieties
Winemaking
Skin maceration for 15 days 
at 28°C with pumpovers 
and delestage
Maturation
14 months , 50% in French 
oak barriques and 50% 
in 30 hl French oak casks
Tasting Notes
Multi-layered and full-bodied, 
it's the winery's icon
Alcohol content
13.5%

CAPPELLACCIO
Castel del Monte 
Aglianico Riserva
D.O.C.

Varieties
100% Aglianico
Winemaking
Skin maceration for 15 days 
at 28°C  with pumpovers and 
delestage
Maturation
14 months , 50% in French oak 
barriques and 50% in 50 hl 
Slavonian oak casks
Tasting Notes
Vibrant and complex with sour 
cherry and tobacco notes
Alcohol content
13.5%

SCARIAZZO
Fiano
Puglia
I.G.T.

Varieties
100% Fiano
Winemaking
20% in new Frenc oak 
barriques, 80% in stainless 
steeel vats at a 18°C
Maturation
9 months sur lie in glass-lined 
concrete vats
Tasting Notes
Intense acacia honey with 
fumè notes with complex and 
mineral �nish
Alcohol content
13%

CRU CASTEL DEL MONTE

PRELUDIO N°1
Castel del Monte 
Chardonnay
D.O.C.

Varieties
100% Chardonnay
Winemaking
12 hrs carbonic cryomaceration, 
pressing and fermetation 
at 18°C in stainless steel vats
Maturation
4 months sur lie in glass-lined 
concrete vats
Tasting Notes
Ripe stone fruit and 
mellon  with lingering and
mineral �nish
Alcohol content
13%

TERRE AL MONTE
Castel del Monte 
Sauvignon
D.O.C.

Varieties
100% Sauvignon
Winemaking
12 hrs carbonic cryomaceration, 
pressing and fermetation 
at 18°C in stainless steel vats
Maturation
4 months sur lie in glass-lined 
concrete vats
Tasting Notes
Vibrant white fruit and aromatic 
notes with lingering and mineral 
�nish
Alcohol content
13%

INTERNAZIONALI CASTEL DEL MONTE

PUNGIROSA
Castel del Monte
Bombino Nero
D.O.C.G.

Varieties
100% Bombino Nero
Winemaking
24 hrs cryomaceration, 
draining  at 4°C and 
fermetation at 17°C in 
stainless steel vats
Maturation
3 months sur lie in glass-lined 
concrete vats
Tasting Notes
Delicate wild red berries 
notes with a juicy palate and 
lingering finish
Alcohol content
12%

VIOLANTE
Castel del Monte
Nero di Troia
D.O.C.

Varieties
100% Nero di Troia
Winemaking
Skin maceration for 9-10 days 
at 24°C with pumpovers and 
delestage
Maturation
18 months in glass-lined 
concrete vats under 
micro-oxygenation
Tasting Notes
Elegant black fruit with �oral 
notes on a fruity and agile 
palate
Alcohol content
13%

MARESE
Castel del Monte
Bombino Bianco 
D.O.C.

Varieties
100% Bombino Bianco
Winemaking
24 hrs carbonic cryomaceration, 
pressing and fermetation 
at 18°C in stainless steel vats
Maturation
3 months sur lie in glass-lined 
concrete vats
Tasting Notes
Intense white �owers and fruity 
notes on mineral palate with 
refreshing acidity
Alcohol content
12.5%

AUTOCTONI CASTEL DEL MONTE

FEDORA
Castel del Monte
D.O.C.
White

Varieties
65% Bombino Bianco
20% Pampanuto
15% Chardonnay
Winemaking
Fermentation in stainless 
steel vats at 18°C
Maturation
3 months in glass-lined
concrete vats
Tasting Notes
Delicate white fruit 
and �owers with 
lingering acidity
Alcohol content
12.5%

ROSÉ
Castel del Monte
D.O.C.
Rosé

Varieties
100% Bombino Nero
Winemaking
24 hrs skin maceration at 18°C, 
racking and fermetation at 18°C 
in stainless steel vats
Maturation
3 months in glass-lined 
concrete vats
Tasting Notes
Fresh cherry and 
strawberry notes with 
fruity palate and 
lingering acidity
Alcohol content
12%

RUPÌCOLO
Castel del Monte
D.O.C.
Red

Varieties
40% Nero di Troia
10% Cabernet Sauvignon
50% other native varieties
Winemaking
Skin maceration at 25°C for
8-9 days with pumpovers
Maturation
12 months in glass-lined
concrete vats
Tasting Notes
Fresh red berries and 
herbal notes on fruity 
palate with lingering �nish
Alcohol content
13%

CLASSICI CASTEL DEL MONTE

TRIUSCO 
Primitivo di Manduria
D.O.C.

Varieties
100% Primitivo
Winemaking
Skin maceration for 10-12 days 
at 28°C with pumpovers
Maturation
9 months in 50 hl 
Slavonian oak casks
Tasting Notes
Intense jammy dark fruit 
on full-bodied palate 
with long �nish
Alcohol content
14.5%

PRIMITIVO
Salento
I.G.T.

Varieties
100% Primitivo
Winemaking
Skin maceration for 7-8 days 
at 25°C with pumpovers
Maturation
9 months in glass-lined 
concrete vats
Tasting Notes
Dark fruit with raspberry
notes on a fruity palate 
with lingering �nish
Alcohol content
14%

SALICE SALENTINO
D.O.C.

Varieties
90% Negroamaro
10% Malvasia Nera
Winemaking
Skin maceration for 8-9 days 
at 25°C with pumpovers
Maturation
12 months in glass-lined 
concrete vats
Tasting Notes
Intense dark fruit 
with typical tar notes on 
medium-bodied palate
Alcohol content
13.5%

LOCOROTONDO
D.O.C.

Varieties
50% Verdeca
50% Bianco d'Alessano
Winemaking
Fermentation in 
stainless steel vats at 18°C
Maturation
3 months in glass-lined 
concrete vats
Tasting Notes
Delicate apple and 
straw notes on a 
fruity palate with 
lingering acidity
Alcohol content
12%

FURFANTE BIANCO
Puglia
I.G.T.
Frizzante

Varieties
Indigenous varietals from 
central-northern Puglia
Winemaking
Fermentation in stainless 
steel vats at 18°C
Maturation
In pressured stainles 
steel vats
Tasting Notes
Uncomplicated and lively 
with fresh fruity notes
Alcohol content
12%

FURFANTE ROSATO
Puglia
I.G.T.
Frizzante

Varieties
Indigenous varietals from 
central-northern Puglia
Winemaking
24 hrs skin maceration at 18°C, 
racking and fermetation at 
18°C in stainless steel vats
Maturation
In pressured stainles 
steel vats
Tasting Notes
Uncomplicated and lively 
with fresh fruity notes
Alcohol content
12%

PIANI DI TUFARA
Moscato di Trani
D.O.C.
Sweet

Varieties
100% late harvest 
Moscato Reale
Winemaking
24 hrs carbonic cryomaceration, 
pressing and fermetation 
at 18°C in stainless steel vats
Maturation
3 months in Freanch oak 
barriques and 12 months in 
glasslined concrete vats
Tasting Notes
Elegant dessert wine with 
complex notes of dried 
apricots and orange peel 
and a lingering �nish
Alcohol content
14%

IL FALCONE
Grappa Invecchiata

Pomace
Fresh pomace of Nero di 
Troia  and Montepulciano 
le� a�er  the production 
of Il Falcone
Production
Distillation by steam-heated 
single-batch method
Maturation
12 months in oak casks
Tasting Notes
Glitteing golden color, 
intense nose, rich and
elegant with clean �nish
Alcohol content
42%

TENUTE DE CORATO
Olio Extra Vergine di Oliva
Organic
Single varietal Coratina

Varieties
100% Coratina
Winemaking
Manual and mechanised, 
between November and 
December
Maturation
Within 24 hours of harvest 
with continuous cold-pressing 
system
Tasting Notes
Intense EVO with fragrant 
notes of green almond and 
artichoke; assertive palate 
with typical spicy �nish
Alcohol content
0,15-0,25%

SALENTINI FURFANTE SPECIALITÀ

NEGROAMARO
Salento
I.G.T.

Varieties
100% Negroamaro
Winemaking
Skin maceration for 7-8 days 
at 25°C with pumpovers
Maturation
9 months in glass-lined 
concrete vats
Tasting Notes
Dark fruit with typical 
liquorice notes on 
a fruity palate with 
lingering �nish
Alcohol content
13.5%


