


A story of 

tradition and 

reinassance



Paradiso was founded in 1964, 

and has a history that is 

intertwined with the 

evolution of the Montalcino 

area. In 2017, the company saw 

a significant turning point 

with the arrival of the new 

owner, Gogu Cacuci, a doctor 

and entrepreneur. His vision 

has led to new investments 

and significant changes in 

company management.

During this renaissance 

period, substantial 

improvements were made 

both in the cellar and in 

the vineyards. New 

investments in the cellar, 

such as the purchase of 

new barrels and the 

renovation of the 

fermentation area, have 

focused decisively on the 

high quality of the wine.

Prominent professional figures have joined the company 

team, with Marius Raulea as managing director, Professor 

Roberto Lamorgese responsible for agronomic management, 

Giuseppe Gorelli wine consultant and Francesco Ditta 

coordinating communication and sales.



People



Vlad 
Strategist 
B2C 
Wine Hospitality 

Francesco
Public Relation
Sales Manager

Stefano 
Cellar Manager

Daniel 
Vineyard Manager

Marius
Managing Director



where



Paradiso di Cacuci extends 

over 6 and a half hectares of 

organically converted 

vineyards run throug

sustainable farming. The 

vineyard is located and 

exposed on the wild north-

west side of Montalcino, a 

corner of heaven, surrounded 

by woods, in favor of the dry 

and chilly winds coming from 

the north at an altitude of 

approximately 370 meters a.s.l. 

and precisely in the Canalicchi

alti area close by the 

notorious montosoli hill. The 

exposure and the composition 

of the soil, mainly clayey with 

a good presence of sand and 

river stones give to the wines 

minerality and great aging 

potential of the wines. 

TERROIR



Philosophy & 

mission 

The production philosophy of 

Paradiso di Cacuci is based on the 

traditional and artisanal 

approach with low intervention.

This translates into a 

production that begins at an 

agronomic level with the 

rejection of herbicides and 

pesticides, and follows in the 

harvest with a manual selection 

of the grapes to conclude with 

careful attention to rigorous 

work in the cellar. bringing the 

natural elegance of the north 

in the bottle is our mission.



HARVEST

ALL OUR GRAPES ARE HAND PICKED. In the field we do a first selection, then all the 

selected clusters are destemmed, and the berries pass trhough a sorting table 

where are selected one by one. 



fermentation

whole barries fermentation 

using indigenous yeasts and 

minimal use of winemaking 

aids in order to preserve the 

authentic character of the 

grape and its distinctive 

bond with the territory. 



Maceration

the maceration lasts 40 days to 

extract all the color and the 

tannins. After racking the skins 

are soft pressed and then the 

wines, after a long static 

decantation while a natural 

malolactic fermentation takes 

place, are ready to be finally 

soft pumped into our 

traditional barrels made of 

Slavonian oak.



Paradiso di Cacuci is one of the few «Traditional Wineries» in the 

Montalcino area. Being traditional means at least 2 important things. We 

don’t use any French or american barrels and our aging processes are 

longer than requested from the consortium. Minimum 36 months for the 

Brunello and at least 12 months for our Rosso in Late release. Traditional 

Brunellos are aged only in Slavonian Oak, that is the most natural way to 

age the wines, being the barrels neutral containeirs, so non - toasted or 

smoked. Traditional Brunellos are elegant, very well balanced and ready 

to be appreciated right after the release in the market, not austere, no big 

shoulders and aggressive in oak taste like most of the Modern Brunello in 

the market. 

Traditional aging 



Our 

product 

range 





ROSSO DI 

MONTALCINO IN 

LATE RELEASE

Grape: Sangiovese 100%

NATURAL FERMENTATION, LONG 

MACERATION UP TO 40 DAYS, SPONTANEOUS 

MALOLACTIC FERMENTATION, STATIC 

DECANTATION. 12 MONTHS OF AGING IN 

SLAVONIAN OAK.

Ruby red color, complex aroma with 

light notes of cherry and red plum and 

wild berries. In the mouth it is fresh 

and elegant, mineral and balanced, 

with marked vertical acidity. Deep and 

persistent.



BRUNELLO DI 

MONTALCINO

Grape: Sangiovese 100%

NATURAL FERMENTATION, LONG 

MACERATION UP TO 40 DAYS, SPONTANEOUS 

MALOLACTIC FERMENTATION, STATIC 

DECANTATION. 36 MONTHS OF AGING IN 

SLAVONIAN OAK.

Sweet ripe cherries with some green 

tobacco and orange peel follow 

through to a medium body, with very 

fine tannins and a savory finish. 

Chocolate undertones. In the mouth it 

is fresh and elegant, mineral and 

balanced, with marked vertical acidity. 

Deep and persistent.



BRUNELLO DI 

MONTALCINO 

RISERVA
Grape: Sangiovese 100%

NATURAL FERMENTATION, LONG 

MACERATION UP TO 40 DAYS, SPONTANEOUS 

MALOLACTIC FERMENTATION, STATIC 

DECANTATION. 46 MONTHS OF AGING IN 

SLAVONIAN OAK.

The nose starts sweet and playful, with 

aromas of chocolate frosting and 

candied cherries, before umami notes of 

balsamic, damp fallen leaves and 

underbrush gradually emerge. On the 

palate, sweet and tart berry flavors 

mingle, at least until a razor-sharp 

blade of acid pierces the tongue while 

fierce tannins look on.  



BRUNELLO DI 

MONTALCINO 

IX CIELO 
Grape: Sangiovese 100%

NATURAL FERMENTATION, LONG 

MACERATION UP TO 40 DAYS, SPONTANEOUS 

MALOLACTIC FERMENTATION, STATIC 

DECANTATION. 36 MONTHS OF AGING IN 

SLAVONIAN OAK. UNFILTERED.

The nose starts sweet and playful, with 

aromas of chocolate frosting and 

candied cherries, before umami notes of 

balsamic, damp fallen leaves and 

underbrush gradually emerge. On the 

palate, sweet and tart berry flavors 

mingle, at least until a razor-sharp 

blade of acid pierces the tongue while 

fierce tannins look on.  



pavla igt

super tuscan
Grape: Sangiovese 55% - 15% cab. 

Franc – 15% cab. Sauvignon – 15% 

merlot – 5% syrah

NATURAL FERMENTATION, LONG 

MACERATION UP TO 40 DAYS, 

SPONTANEOUS MALOLACTIC 

FERMENTATION, STATIC DECANTATION. 

12 MONTHS OF AGING IN

Ruby red color, complex aroma 

with light notes of

blackberry fruit and spices. Taste of 

excellent structure with excellent 

balance between tannins and 

acidity, harmonious and persistent. 



dia igt

rosato
Grape: Sangiovese 100%

NATURAL FERMENTATION, LONG 

MACERATION 24 hours, SPONTANEOUS 

MALOLACTIC FERMENTATION, 

Bright pink color, rich in fruit and 

floral notes, such as raspberries 

and currants. Floral aromas 

reminiscent as well as a delicate 

and appealing litchi. 



Awards 

that make 

us proud 





Bullet points

Organic and sustainable farming

low yearly production never more than 25.000 bottles

A hidden gem winery unknown to the most

an authentic representation oF northern’s brunello with  moderate 
alcohol  content, vertical freshness AND MINERALITY

100 % Traditional aging in Slavonian Oak that nowadays is hard to find

Strong price in the market, an opportunity to make good margins without 
selling big volumes

Opportunity for best customers to stay at our Wine Estate 

Vegan friendly
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