
Since 1928, the Botter family has been producing wines
with environmentally friendly practices and innovative
production techniques and technologies. Today, the
company is managed by the family's third generation and
specializes in wines of the Veneto.

The origins of the carousel featured on the label originate
from medieval riding fairs in northern Italy. These
elaborate equestrian ballets took place in royal courts and
featured lavishly decorated horses and highly skilled
riders performing synchronized formations. Popularity led
builders to replicate them by designing rotating platforms
with mounted wooden horses for children to ride. The
carousel has been the centerpiece of La Fiera, the fair, for
centuries.

Pinot Grigio, Montepulciano, and Primitivo have become
important Italian grapes to know and drink. All three have
a long and popular history in America. La Fiera produces
wines of value with quality and affordability at the
forefront. With these great prices and twist-off tops, every
day can be an Italian day!
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Place Matters

Delle Venezie IGT
Venice’s region is Italy’s leader in the production and 
commerce of classified wine. Throughout the region 
there’s an emphasis on Pinot Grigio; the composition of 
the hilly soil, exposure to the sun, frequent rains, and mild 
temperature between April and October are prefect 
growing conditions.

Montepulciano d’Abruzzo DOC
East of Rome lays Abruzzo. Montepulciano d’Abruzzo
was designated as a DOC in 1968 and covers most of 
Abruzzo from Molise in the south, to Marche in the north, 
and inland to the Apennines Mountains. Wines must be at 
least 85% Montepulciano. In parts of the Abruzzi, 
Montepulciano becomes a red of irresistible character —
full-bodied with a capacity to age. but with such supple 
smoothness that it’s drinkable even when young.

Salento IGT
Salento, on the peninsula within Apulia, has an ancient 
tradition of winemaking. During Greek colonization, wine-
growing was considerably enhanced. At the end of the 
18th century, Salento was the European-vine growing 
region “par excellence.” Apulia is mostly a plain, but the 
mountainous Gargano Peninsula breaks through its low 
coast to the north. Industry has expanded rapidly in the 
20th century, but farming is still dominant; the region 
grows olives, grapes, cereals, almonds, figs.



Wine Grape(s) Place Vinification Sight Smell Sip Pairings

La Fiera 
Pinot Grigio

Pinot 
Grigio

Delle
Venezie

IGT

pressed cool 
and removed 

from must; 
fermented 

between 60-
64°F in 

stainless steel 
vats

straw color fruity bouquet

dry, soft, 
floral, and 

fruity with ripe 
peach and 

apple; subtle 
minerality

grilled fish, 
mushrooms, 

pasta in 
cream or olive 

oil, shrimp

La Fiera 
Montepulciano

Montepulciano
Montepulciano
d’Abruzzo

IGT

vinification at 
controlled 

temperature 
between 77-

80°F

ruby red with 
violet highlights

violets, crushed 
red fruits

juicy and soft 
with red and 

blue fruit 
flavors; soft 

tannins

pasta and red 
meat

La Fiera 
Primitivo

Primitivo Salento 
IGT

vinification at 
controlled 

temperature 
between 77-

80°F

dark, ruby red 
with violet 
highlights

ragrant
bouquet

rich and 
jammy dark 

fruits and soft 
tannins

roasted or 
grilled meats, 
firm cheese, 
sausages, 

stews


