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HISTORY

Cantina di La-Vis e Valle di Cembra sca
is a cooperative established in 1948

mission

To enhance and develop the
synergistic value of its productive and

and located in the heart of Trentino.

territorial assets, within the framework

The town of Lavis is named after the

of the guidelines set by La-Vis, the

rushing Avisio stream, a landmark

parent company:

of our area, that cascades from the
surrounding peaks. The power of

Externally, by maintaining an

the Avisio stream is reflected in the

appropriate market position – in terms

Latin word “Vis”, meaning “strength”.

of value, image and business strategy

The logo is inspired by a bas-relief

– in each competitive environment in

celebrating the foundation of the

which it operates

Cantina in 1948, featuring the shields
of the municipalities of Lavis, Giovo

Internally, by reinforcing the cultural

and Meano, the founding fathers of the

identity of every business unit, while

cooperative.

encouraging the growth of Group spirit
and responsibility.
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THE STRENGTH
OF THE LAND
AND OF
ITS PEOPLE

Our «family» includes 800 vintners
who, day after day, take care of 1850
acres of vineyards, at elevations
between 820 and 900 feet. Only
small, individual plots, to guarantee
the utmost care and quality in grape
production. Simple Trentino pergola
and double training systems enable the
best vineyard exposure, thus obtaining
products that are high-quality in
terms of their wholesomeness and
organoleptic properties. Passion and
daily vineyard care, know-how, skill and
a flair for innovation are the core values
our wine makers share and pass down
from generation to generation.
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terrain

THE TERRAIN on which Cantina
La-Vis vineyards are grown, in Trentino,
is a complex jumble of hills, hollows
and steep slopes, from the hills of
Lavis, Sorni and Meano, to the terraced

1

2

vineyards typical of the Cembra Valley,
to some plots in the Alto Adige region.
The vineyards are grown at elevations
between 650 to 2600 feet, in an area
characterised by great
microclimatic and environmental
diversity. This translates into
organoleptic richness, with delicate
white grapes growing on the upper
slopes and robust, full-bodied reds

3

5

at lower levels. In the period just
before harvest time, the alpine/
subalpine climate ensures dramatic
day-night temperature swings, which
are the condition for enhanced wine
depth and minerality. Furthermore,
the positioning of vineyards favours

4

excellent exposure and prolonged
lighting, both essential conditions for
grape ripening quality.
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Land,
man,
work.
THE BASICS OF OUR WORK
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ZONING

The choice of wine varieties and plots
is the result of the “zoning project”

WINE VARIETIES

The enhancement of the characteristics
and biodiversity of the terrains and

launched by our agronomist Corrado

grape varieties is a distinctive element

Aldrighetti in collaboration with the

in our work. Enhancing the terrain but

San Michele all’Adige Agrarian Institute

also the work of man, carried out with

in the mid-eighties. This project is the

respect and dedication. It is through

foundation of La-Vis wine quality. This

the cultivation of the vine - often in

project, summed up by the slogan “the

very difficult conditions, as in the

right vine in the right place”, has made

upper Cembra Valley - that men allow

it possible to identify the best vine

the land to really express its potential

for each terrain based on a detailed

and distinctive features. Vineyards

study of particular soil features and

consist mostly (80%) of white grapes,

morphology. An important aspect

especially Chardonnay, Pinot Grigio

of the project was creating a “soil

and Müller Thurgau. Red grapes

map”, which shows the pedological

include Schiava, Pinot Nero, Merlot,

characteristics of the various soils,

Teroldego and Lagrein.

highlighting the potential of each area,
with a view to enhancing every single
vineyard.

The right wine variety
at the right place.
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CELLAR

Nothing is left to chance, from the
vineyard to the cellar It is vineyards and

Our wines come from selected

WINES

vineyards. Differentiation is brought

grapes that dictate the schedule of the

to the highest level, enhancing and

various operations and activities in the

celebrating the work of man and his

Cellar. The grapes are hand-harvested

interpretation of the land he lives in.

in the vineyard and transferred

This element, shared by the whole

with care to the Cellar, where a

production, is accompanied by other

controller monitors and supervises all

specific features in the various wine

operations. Grape lots are selected and

varieties.

separated, then sent on for pressing
and vinification. Small operations

•

In the various terrains, expression
of specific zones

and meticulous care that come from
work and experience. No operating
instructions but the utmost skill,

•

Inside each zone, enhancement

experience and flexibility. In the cellar,

of individual wine varieties

state-of-the-art technology meets

based on the ideal destination,

human work, supported by a dedicated

through a production process that

team of oenologists, to make the most

preserves their distinctive features

of the excellent raw material.

throughout, from cultivation to
vinification

80%

20%

CHARDONNAY

pinot nero

PINOT GRIGIO

merlot

MULLER THURGAU

teroldego

Gewürztraminer

lagrein

Riesling

schiava

Sauvignon
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OUR BRANDS

Trentino

Alto Adige
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Tuscany
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brand
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WHAT THEY SAY ABOUT US
Guida Vini
Veronelli 2016

Guida bibenda Vini
e ristoranti 2016

mundus vini

90 pt.

90 pt.

gold

Guida bibenda Vini
e ristoranti 2016

Guida Vini
Veronelli 2016

5 grappoli

91 pt.

annuario dei
migliori vini d’italia 2016
luca maroni

international wine e
spirit competition

Guida Vini
Veronelli 2016

90 pt.

silver

wine enthusiast

88 pt.
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3 Bicchieri
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Canti na di La-Vis e Vall e di Cembra sca
vi a Car mine 7 ∙ 38015 Lavis (TN ) Italy
Tel. +3 9 0 4 61 440111 ∙ Fax + 39 0461 440244
cant ina@la-vis.com

w w w. l a - v i s . c o m

