


 
 
 

We are as brave and innovative as our founder 
Ugo Tognazzi, one of the most popular actor 
of the great Italian Comedy in the 1960s. 
 
We belong to a great story that we still keep 
alive and renovate with our wine every day. 
 
La Tognazza is now a brand and a lifestyle. It 
stands for conviviality, fun, bravery, 
creativity. 
 
These are the main ingredients of our 
products’ essence, aroma, color, scent, 
energy. 
 
Every La Tognazza’s wine has its own story 
that is always opposite of the classic 
stereotypes. We want to be an alternative 
from the vineyard to the bottle as well as in 
our way of being. 
 
 

La Tognazza, the Alternative from 1969. 
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Every product is a brave challenge and the result 
of our deep passion.  
It’s a new proposal on the wine market; a new 
concept that enriches the raw material, without 
betray its quality.  
Every wine reflects the terroir, the grape varieties 
and the people working on it. This story of aromas 
and scents lives again in each sip, bringing us in an 
unique world called “Mondo Tognazza”. 
 
 
All of this results in two product lines called 
“Amici Miei” and “La Tenuta”. 
 

Our wines 



AMICI MIEI  
It’s our philosophy.It’s Conviviality, fun and 
friendship in the bottle. Three outside the box 
wines. Three different worlds that always give 
charming and unique atmospheres. Three tales 
that are written with the Lounge’s light notes, 
the elegance of Blues and the strength of Rock. 
  
“TAPIOCO” is like a golden beach with his color 
and enchanting aromas. It’s a light, smooth and 
fascinating atmosphere that is never shallow. 
 
“COME SE FOSSE” is simply elegant. A light body 
with a multifaceted personality to discover. It’s 
like a blue note.  
 
“ANTANI” is Rock. It comes with an unique 
strength. Firstly surprising, then rousing, finally 
it leaves his lasting complexity in the mouth.   









LA TENUTA 
 
“La Tenuta” is the continuity of a brave story from her 
started point in 1969 with her founder Ugo in that elderly 
house in Velletri called Casa Vecchia. 
 
 
“69” is “when”, the “once upon a time” of this long tale. In 
that year Ugo Tognazzi began the vinification of his white 
and red wines: the “La Tognazza Amata” bottles. 69 is meant 
to be a tribute for the man who left us the great 
innovative passion for wine. Simply touching and full of 
emotions. 
 
 
“CASA VECCHIA” is “where”, the magic place in which the 
Ugo’s gastronomic vision and love for the countryside 
became real. Today that dream is still alive in the La 
Tognazza estate and in this wine that embraces the 
traditional grape varieties reinterpreted with a new 
refined style. 
 
 
 
 







TOGNAZZA history 

Our history  



Ugo TognazzI, a chef given to cinema 
«The actor? Sometimes I think it’s just an hobby. Eating not: I eat to live.” (U. Tognazzi) 

Ugo Tognazzi has been one of the most popular actor of the 
great Italian Comedy in the 1960s. Star of international successes 
such as “Les Cauge aux Folles”, “La Grande Buffe”, “Barbarella” 
and “Tragedy of a Ridiculous Man”, now he’s also remembered for 
his passion for the food and wine world to which he dedicated 
great part of his life. 
 
Tognazzi’s kitchen didn’t miss anything, even less friends and 
guests. In fact, the estate began well-known for the great 
dinners where there were some of the Italian most important 
cinema celebrities.  
 
Ugo Tognazzi has been one of the first celebrity man that 
brought on the TV his gastronomic belief in an ironic and 
brilliant way.  
He also wrote 1500 recipes and 4 cuisine books and was the head 
editor of the  “Nuova Cucina” magazine for ten years.  



Beyond the wine, a story to tell 
 

In the mid-60s the great Italian actor Ugo Tognazzi moves to 
Velletri, a small town near Rome, with his family. There, he 
tried what he was founding: a countryside with vineyards 
and lands to cultivate and dedicate his time to his culinary 
passion. 
He fulfilled his dream: La Tognazza began a real farm 
company, where nature, tradition, friendship and good food 
matched together creating a philosophy that now is a brand. 

Ugo Tognazzi used to match his dishes with two wines, a red 
and a white one that were always appreciated by his guests. 
These wines were produced by himself from the early 
production stages, to their handwritten labels that now we 
still conserve.  
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SOMMELIER e FOOD WRITER  

Manuela Zennaro – “Excellence magazine” manager 
Tapioco: golden and of great texture, the white wine 
grapes typical of the region of Lazio largely compose 
this wine. It has an intense nose, with the typical mature 
fruit scents, even exotic with a final refined note of 
barley sugar. Agility, freshness, right softness and 
substantial balancing characterize the tasting and 
reveal a further improvement. Once smell, the fruity and 
persistent weave remains.  

Marco Bellentani – wine and food journalist   
 The wine results fresh, charming but never sycophant. It 
reveals a strong floral note and a body with honey 
nuances and that makes Tapioco suitable for daring 
combinations. An important thing is its high digestibility: a 
wine not just easily drinkable, but full of solid emotions 
but very light at the same time. The 2015 edition is really 
promising.  



Alessandro Martelli – teacher of “Fondazione Italiana Sommelier” 
  
Tapioco: Tasting Tapioco 2015 after its previous version surprised 
me. Replacing the Chardonnay with the Malvasia has been a brave 
and winner choise. The French grape brings a bouquet of fruits with 
scents of banana, pear and Golden apple, hints of vanilla in an 
exotic and citrus final. The Bellone is evident on the palate with its 
floral and fresh notes as well as memories of pineapple and 
grapefruit. Dry, fresh and savoury as only the region of Castelli 
Romani can gives. 
 
Antani 2014: Antani is very impressive, considering the hard year of 
2014. Velvety and extremely round, it will be the top wine of the 
Tognazza (I don’t say it’s not now but I will taste it in a few months). 
The Sirah gives a spiced flavor; the Franc offers its vegetal notes. 
Velvety, encourages continuous tastings.     
 
Come se fosse: Of an intense ruby red with purple reflections. The 
wine is muscular and reflects its original volcanic land. The nose is 
hit by scents of little mature red fruits with a toasted note lightly 
excessive but not invasive; liquorice and tobacco are the ideal frame 
for the not yet completely round tannins. The wine will surely 
improve with ageing. 



ANDREA MISSERI – CHEF DILLA’ – Roma 
  
Tapioco is a wine that immediately cheers 
us up. It’s perfect with marinated dishes, 
meat or fish tartars, tempura and Roman 
courgette.  
 
Come se fosse fits very well with the first 
and second roman courses, but it’s also 
good as an aperitif with fried appetizers.  
 
Antani is perfect with some of my recipes 
like “lamb tajine” and the “pork ribs”: sweet 
and spiced at the same time, never spicy. 

Chef 



www.latognazza.net 

CONTACTS 
Via Colle Ottone Basso, 84   

00049 Velletri – Roma 
Tel. e Fax 06.9625352 

info@latognazza.net  
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