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Desenzano del Garda, Province of Brescia 

Established: 1917 

Owner: Formentini family  

Winemaker: Luca Formentini 

Production: 300,000 bottles 

Hectares under vine: 32 

Viticulture: Sustainable 

Vegan Friendly  

 

 

Selva Capuzza, located at the southern edge of Lago di Garda, is a place of both incredible beauty 

and history. Lake Garda was a glacial formation and the surrounding area has clay soils with lots of 

stones and mineral salts. It is one the northernmost regions to have a nearly Mediterranean climate, 

where lemon trees and olive groves abound.  

 

Selva Capuzza takes its name from ‘Silvae’ (meaning wild place) and the Formetini family have been 

nurturing and protecting this wild place for over 100 years. They regard this land as a unique eco 

system and farm sustainably, and then some. They place enormous emphasis on the biodiversity of 

their land to encourage flora and fauna to flourish and no herbicides have been used since 2010.  

They were amongst the first wineries to track their Co2 emissions and, in the cantina, power is 

supplied from certified renewable sources and they only use recycled materials and lightweight 

bottles.  

 

Lugana DOC ‘San Virgilio’  

Turbiana is the regions name for the grape that is the same as Trebbiano di Soave and the Marche’s 

Verdicchio. This is a classic Lugana in its most traditional interpretation: delicate, floral and fruity 

with notes of hay, grass, citrus and apple with a crisp, fresh finish.  

 

Garda Classico Chiaretto DOC ‘San Donino’  

The origins of Chiaretto are unclear, but some credit Antonio Gallo, a local from Brescia, who 

authored a book in the 1500’s that described brief maceration on the skins by alzata di cappello 

(removing the mass of grape skins that has surfaced during fermentation). ‘San Donino’ captures 

precisely that nuance of rose petal with subtle cherry reflections Gallo had described, not to mention 

the silky texture, floral aromas, freshness and depth of flavour that distinguish fine Chiaretto. This is 

mostly Gropello with Barbera, Marzemino and Sangiovese that has had about twelve hours on skins. 

 

Garda Classico Rosso DOC ‘Dunant’   

Selva Capuzza is in the heart of the battlefield of the most cruel of the italian wars of independence, 

the battle of San Martino and Solferino and it was here, in 1859, that 30000 soldiers died. Henry 

Dunant, a Swiss humanitarian, was horrified by what he saw in the immediate aftermath and wrote 

‘A memory from Solferino’.  His publications led to the establishment of both the International Red 

Cross and Geneva Convention and, in 1901, he jointly received the inaugural Nobel Peace Prize. 

 

The wine names in his honour is a blend of Groppello, Barbera, Marzemino and Sangiovese, 

fermented and aged in stainless steel, with fresh berry fruit and medium bodied palate.  
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