
THE BUGLIONI FAMILY has been making wine since 1993, when they purchased an old farmhouse 
surrounded by vineyards and olive groves in Corrubbio di San Pietro in Cariano in the heart of the Valpolicella 
Classico region.
• GOAL:  To produce wine that is known not only for its quality but also as a true expression of its origins
• TRADITION:  Estate vineyards (114 acres) of vines planted to the traditional indigenous varieties of Corvina, 

Corvinone, Rondinella, Molinara, Oseleta, Croatina and Garganega
• QUALITY:  All grapes are hand-harvested and only 40 percent of the harvested grapes are used to produce 

Buglioni’s wines
• PERSONALITY:  Wine with a distinct personality that is grounded in respect for the environment and for 

local winemaking traditions 
• BALANCE:  Wine that will show its true character as it ages over time
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IL DISPERATO BIANCO DELLE VENEZIE IGT
“The Desperate.” A still white wine from pure Garganega grapes — fine, elegant and lonely in a 
land of red wines — a Desperate because it couldn’t find its name, and finally we really called it so!

Straw yellow color with a golden shimmer. Intense aromas, rich with notes of flowers and tropical 
fruit, especially mango and pineapple. Good structure and acidity. Round in the mouth, savory 
and balanced. 

100% Garganega 

IL VALPOLICELLA CLASSICO DOC
Bright ruby-red color. Intense, fragrant aromas of cherry and wild berries. Dry, harmonious, fresh 
and persistent in the mouth with a balanced acidity. This medium-bodied wine is made to be 
enjoyed relatively young to appreciate its fresh and generous fruit. No oak aging.

60% Corvina, 25% Corvinone, 10% Rondinella, 5% Croatina

2012 vintage:  90 points, The Tasting Panel

IL RUFFIANO VALPOLICELLA CLASSICO SUPERIORE DOC
“The sycophant” or “yes man.”  The loyal sidekick, a wine that always delivers pleasure to your 
palate. 

Deep ruby red in color. Distinct and elegant aroma of ripe red fruit and black cherry,
with scents of spices and vanilla. Round in the mouth, velvety and harmonic. Elevated as a 

“Superiore” classification of Valpolicella, this wine spends six to eight months in oak, offering a 
smoother and more versatile expression.

50% Corvina, 25% Rondinella, 20% Corvinone, 5% Croatina

IL BUGIARDO VALPOLICELLA CLASSICO SUPERIORE DOC RIPASSO
“If this is not Amarone, then it is a lying wine!” This was the exclamation of an experienced 
sommelier, when he tasted our first Ripasso wine in 2000, an incident which gave birth to the 
name of our wine, “Il Bugiardo,” or “the liar.”

Dark ruby-red color. Intense and elegant aromas of ripe fruit and spices with a hint of vanilla and 
tobacco. Warm, persistent flavors, velvety and harmonious. This “Ripasso” or “repassed” wine 
refers to the process in which the skins and lees left over from Amarone and Recioto production 
are added to Valpolicella wine. The end result is a wine that retains the vibrancy of Valpolicella, 
but has the dark color, bolder body and structure of an Amarone — hence the common term of 
“Baby Amarone” for Ripasso wines.

60% Corvina, 25% Corvinone, 10% Rondinella, 5% Molinara

2010 vintage:  91 points, The Tasting Panel
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AMARONE DELLA VALPOLICELLA DOC
Dark ruby-red color. Intense and elegant aromas of ripe fruit, raisins and spices with vanilla, 
tobacco, cocoa and anise. Persistent, warm flavors, velvety and harmonious. Dry, destemmed 
grapes were crushed and pressed three months after harvest. After fermentation, the wine was 
aged 24 months in French oak and 12 months in bottle before being released.

60% Corvina, 20% Corvinone, 10% Rondinella, 5% Croatina, 5% Oseleta

2008 vintage:  93 points, The Tasting Panel

AMARONE RISERVA DELLA VALPOLICELLA DOC
Intense ruby-red color with shades of garnet. Elegant aromas of cherry, ripe fruit and spices with 
vanilla, tobacco and licorice. Full, soft and velvety on the palate. Only produced in exceptional 
vintages. Special fruit selection from vines that are more than 15 years old.

60% Corvina, 15% Corvinone, 10% Rondinella, 10% Oseleta, 5% Croatina

2007 vintage:  97 points, The Tasting Panel; 92 points, Wine Spectator

SPUMUNTE:  SPARKLING WINES

LO SPUDORATO SPUMANTE BRUT VALPOLICELLA
“The Shameless.” This wine represents the past and the future, combining Garganega and the 
lesser-known Durella grape into a wine that has nothing to be ashamed of. “Lo Spudorato,” or 
“the shameless,” because it stands tall, has no fear, and is not intimidated by sparkling wines from 
better-known sparkling-wine regions in Italy.

Straw-yellow color with a gold shimmer. Fine and persistent perlage. Intense aromas, rich notes of 
flowers and tropical fruit, especially mango and pineapple. Good structure and acidity. Round in 
the mouth, savory and balanced. 

80% Garganega, 20% Durella

IL VIGLIACCO SPUMANTE BRUT ROSÉ VALPOLICELLA
“The Coward.” This wine takes its name from the Amarone DOC commission’s decision to remove 
Molinara from the Amarone blend. Buglioni, left with grapes in its vineyards, decided to make a 
sparkling wine and call it “Il Vigliacco,” or “the coward,” and delivered the first case to the front 
step of the commission’s office.

Bright rosé color. Fine and persistent perlage. Gently fruity bouquet with a delicate scent of 
flowers. Fresh, dry and savory flavors. 

100% Molinara


