Certified
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Quality,
from the
vineyards
to the wine.

NATIONAL QUALITY SYSTEM OF
INTEGRATED PRODUCTION

w w w. m e z z a c o r o n a . i t /e n - g b /g r e e n

w w w. m e z z a c o r o n a . i t /e n - u s /g r e e n

Mezzacorona:
Pioneers in
Sustainability.
Mezzacorona wines are the
result of careful choices made by our
grape growers and wine makers during
cultivation and production. They are true
connoisseurs of our lands.
Our original winemaking
traditions have always seen strong
ties between techniques and the land.
Techniques must work alongside the
favourable lands found in our unique and
natural mountain setting. Such ties result
in the registered designations of origin
(DOC), wines of quality and excellence.
This philosophy of production
which has evolved through time means
we can guarantee that our wines
contribute to environmental sustainability,
biodiversity and the beauty of our land.
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Our Grape Growers:
Custodians of
the Land.
The grape growers of
Mezzacorona are the first important
link in the long supply chain, their
decisions play a vital role in growing
grapes and making wine. Our team
of agronomists accompany them
daily, they know the terrain and the
specificity of different wine-growing
zones in our area. This guarantees
an optimal choice of varieties and
development of cultivation areas.
Our grape growers do not use
genetically modified vines and they
nourish the soils with organic matter
only. They employ natural techniques
of sexual confusion for pest control
and monitor the ecosystem with traps.
They preserve hedgerows and
dry-stone walls which are home
to many important species in our
ecosystem. They respect flowering and
ripening times when trimming and
pruning.

Mezzacorona has achieved an
ideal balance between scientific research
and technical assistance resulting in
proper land use and careful use of natural
resources.

Our grape growers are
custodians of the land.
They understand that maintaining
organic and fertile soils is the basis
for producing excellent wine.

Natural
Resources.

All activities are carefully
controlled and constantly monitored to
ensure continuous improvement; the
use of synthetic fertilizers and pesticides
is kept to a minimum. A drip system
irrigation is used, also known as “deficit
irrigation”, which allows the right amount
of water to reach the vine only when
required, therefore avoiding any waste of
resources.
These best practices in vineyard
management are all registered in special
notebooks which have been put together
by the grape growers themselves with
online support from our Winery.
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We are seriously committed to
playing an active role in improving the
quality of natural resources.
For decades Mezzacorona
members adhere to the Protocol sustained
by the Province of Trento for integrated
production. This is a voluntary agreement
which encompasses farming policies that
respect human lives, the environment, and
consumers.
Here in Trentino the approach
has been stricter compared to elsewhere
in Italy.

A Virtuous
History
Working
Towards
Sustainable
Quality.

Let’s see how.
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Certified
Chain of
Sustainable
Quality.
Along with the checks carried
out by CSQA, the inspection body
responsible for the certification of
the vineyards based on territorial
control plans, in 2017 we obtained the
certification of traceability given by the
inspection body Valoritalia. This means
that all Mezzacorona DOC Wines have
been included in the SQNPI* certification
since the 2017 harvest.

Under the coordination of the
consortium of wines from Trentino, the
viticultural sector in Trentino signed an
agreement with the National Institute of
Health (Research Institute of the Ministry
of Health) which outlines a classification
of pesticides, according to bibliographic
data and research, based on their safety
margin:
1) high margin of safety;
2) medium margin of safety;
3) low margin of safety.

The wine certification is the
result of many steps and controls
throughout the production cycle – from
the land to the bottle. Among the various
controls, winery managers must ensure
and guarantee perfect traceability
of each batch and each bottle as an
assurance that the wine comes strictly
from selected grapes and has been
controlled and certified by SQNPI.

The group created a Protocol to
make sure that any synthetic pesticides
used were even more restrictive
than currently stipulated by national
regulations. This Protocol foresees the
exclusion of any products which could
pose any health risks for growers,
producers and consumers by strictly
limiting the use of synthetic pesticides
in order to conform to the highest safety
margin.
All Mezzacorona growers
obtained in 2016 the SQNPI* certification
(national quality system of integrated
production) confirming that all activities in
their vineyards comply with the Protocol.

Note:
*SQNPI, is the seal of sustainable quality:
“national system for integrated production
quality.”

This is a unique example in Italy
of coordination for integrated sustainable
production quality involving thousands of
farmers.
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Law 4 passed in February 3, 2011 –
compulsory labelling and quality control for food–
established the national system for integrated
production quality (SQNPI). This provides a
certification process to ensure the application
of technical standards required in integrated
territorial production during the processes
of production and management of primary
production and processing. The mark of SQNPI
guarantees ‘sustainable quality’ in all certified
processes and products.
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