




A shared passion for wine and oenology has 
always brought together Massimo Pinetti, 
Maurizio Venegoni, and his son Andrea.

For years, this interest remained a hobby, in 
the background of family commitments and 
well-established careers in the worlds of Food 
and Interior Design.

What began as a simple pastime gradually 
evolved into a true mission. In-depth studies, 
hands-on experiences, and journeys through 
Italy’s renowned wine regions shaped their 
knowledge and deepened their passion for 
wine.

It was only after months of searching among 
the vineyards of Piedmont, Veneto, and 
Lombardy that they found their “love at first 
sight” on the shores of Lake Garda, particularly 
in the lands of Lugana.

HISTORY



New planting: rooted grafts          Spring 2024

Plant vineyard from 2000         As it looks today!

New planting: seedling after 3 months            Summer 2024



Then came another important step: finding 
a trusted agronomist  and oenolog is t , ex-
perts in the potential and most harmonious 
natural expressions of those lands, to work 
side by side in creating the range of wines 
to offer to the market.

FIRST STEPS





Finally, the choice of the company name. 
It was inspired by the image of their vine-
yard blanketed in snow during its first win-
ter, which brought to mind the words from 
a music album of their youth: the symphony  
“…di t erra” by the Progressive Rock band 
Banco del Mutuo Soccorso, written in 1978.

“…nei suoni e nei silenzi di t erra” 
[…in t he sounds and silences of t he eart h] 
thus concluded the poem in the title of that 
symphony—a powerful ode to the silent indus-
triousness of nature and the ancestral bond 
between humanity and its “earthly” roots. A 
bond that wine celebrates and materializes as 
a primordial and deeply fruitful union.

Wine is a masterpiece, born of respect for na-
ture, its fragility, and its infinite resources.

THE BAPTISM



Today, the Società Agricola Sguardi di Terra 
produces a collection of wines where passion, 
expertise, and a desire to experiment inter-
twine with a deep love for the land.

Starting with Lugana, crafted from their or-
ganic vineyard in Lonato del Garda, this wine 
serves as the winery’s signature and mani-
festo: mineral, pleasantly savory, and perfect 
for accompanying carefree days by the lake 
for both locals and tourists.
The choice of organic farming stems from a 
profound understanding of the morphologi-
cal, climatic, and cultural identity of the terroir, 
while also reflecting a commercial strategy 
focused on sustainabilit y.

Complementing the selection of Lugana DOC 
wines are those from the Valtènesi DOC Rivi-
era del Garda Classico: the Chiaretto and the 
Valtènesi Groppello.

BIO





And it was precisely by looking around, in 
every direction, in this land of wonders, that 
after nearly four “vegetative” seasons spent 
among the vineyard vines or in the shade of 
lush olive trees, the initial awkward “silences” 
gave way to the first simple yet knowing 
glances.

Perhaps still humble and hesitant, but in this 
way, the initial “silent” shyness was overcome.
Here is the new and complete “SGUARDI DI 
TERRA” range, where each glance is already 
the search for a path, a route traced by the 
sounds and rhythms of nature, whispered 
each year in the magical and unpredictable 
alternation of climatic events and seasons.

FROM SILENCE TO GLANCES
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Massimo Pinetti, since August 2023, has em-
barked on a new chapter in the evolution of 
his brand, welcoming aboard a highly quali-
fied partner, André-Michel Ballester.

MASSIMO’S GLANCE



André-Michel Ballester, a renowned manager 
in the healthcare sector, brings with him not 
only extensive international experience in the 
business world but also a deep-rooted pas-
sion for wine.

ANDRÉ-MICHEL’S GLANCE



LUGANA DOC
O U R
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GRAPE VARIETY
100% Turbiana

PRODUCTION AREA 
Lonato del Garda (BS)

ALCOHOL CONTENT
13%

SERVING TEMPERATURE
10 - 12 °C

Made from pure Turbiana grapes, 
straw yellow in color with green-
ish highlights, hints of citrus fruits, 
hints of green apple, peach and 
white flowers, with a light mineral 
touch. The palate is fresh, savory, 
with balanced acidity.Harmoni-
ous and well-structured, it goes 
well with fish dishes, shellfish , 
sushi, but also with light appe-
tizers and white meats.

Scapuscià
“Stumble.” It comes from the vine-
yard where we “stumbled,” the 
one that started it all and made 
it possible to realize a dream.

LUGANA DOC
BIOLOGICO

All information:

https://label.tasto.io/67653aee97f3cd00110fb3c0
https://label.tasto.io/67653aee97f3cd00110fb3c0
https://label.tasto.io/67653aee97f3cd00110fb3c0


GRAPE VARIETY 
100% Turbiana

PRODUCTION AREA
Lonato del Garda (BS)

ALCOHOL CONTENT
13%

SERVING TEMPERATURE
10 - 12 °C

Thanks to its marked acidity, our wine 
from Turbiana grapes offers the possi-
bility of refinement and aging, open-
ing up to interesting and potential 
evolutions. Resting first in wood (in 
barrique and tonneau) and then in 
the bottle, contributes to the creation 
of a Lugana Riserva of great charac-
ter, robust but at the same time vel-
vety. The harmony between the cold, 
mineral notes and the complexity of 
the tertiary ones, favors pairing with 
structured dishes.

Saltaföss
“Saltafosso” (Jump the Ditch). Riser-
va represents crossing a river, over-
coming difficulties. It is a message of 
Good Omen!

LUGANA DOC RISERVA
BIOLOGICO



GRAPE VARIETY 
100% Turbiana

PRODUCTION AREA 
Lonato del Garda (BS)

ALCOHOL CONTENT
12,5%

SERVING TEMPERATURE
5 - 6 °C

From Turbiana grapes , Spumante 
Metodo Classico re-ferments in the 
bottle for 24 months on the lees.
Straw yellow color with fine, persis-
tent bubbles.Aroma of citrus, yellow 
peach, ample and fragrant, with del-
icate floral and mineral notes. Fresh, 
lively and creamy with pleasant acid-
ity. Delicate herbal accents and al-
mond notes draw a balanced and 
pleasant finish.

Inlàri
“Through the air,” like the bubbles...

Lugana doc Valtènesi docLugana doc spumante

VITIGNI 
ZONA DI PRODUZIONE 

GRADO ALCOLICO
TEMPERATURA DI SERVIZIO

100% Turbiana
Lonato del Garda (BS)
13%
10 - 12°C

Olio Extravergine di Oliva

100% Groppello
Valtènesi (BS)
12,5%
18 - 20°C20% Casaliva, 75% Leccino,

5% Pendolino

CULTIVAR

VITIGNI 
ZONA DI PRODUZIONE 

GRADO ALCOLICO
TEMPERATURA DI SERVIZIO

CUVÉE

Il turbiana, di colore giallo paglierino, offre una buona struttura, 
sentori di mela golden, anice e gusto ammandorlato e, con 
l’evoluzione, belle note minerali e sapidità.

Da uve Groppello. In giovane età di colore rosso luminoso, con 
leggere sfumature violacee, che nell’invecchiamento virano al 
granato.  Profumi fruttati (lampone e mora) e floreali (rose rosse),  
con note speziate (chiodi di garofano) in sottofondo.  Semplice al 
palato nella sua grande eleganza.

Groppello, Barbera, 
Sangiovese, Marzemino
Valtènesi (BS)
12,5%
10° - 12°C

VITIGNI
 

ZONA DI PRODUZIONE 
GRADO ALCOLICO

TEMPERATURA DI SERVIZIO

Eleganti note color chiaretto tenue, con rif lessi intensi, 
preannunciano un ricco bouquet di fiori e piccoli frutti ed un 
palato fresco, fine, con spiccata sapidità e leggero retrogusto 
mandorlato. È ottimo come aperitivo. 

VITIGNI 
ZONA DI PRODUZIONE 

GRADO ALCOLICO
TEMPERATURA DI SERVIZIO

100% Turbiana
Lonato del Garda (BS)
12,5%
5 - 6°C

Spumante metodo classico tradizionale da uve turbiana, matura 
in bottiglia sui lieviti per 24 mesi. Eleganti note di crosta di 
pane, preannunciano un bouquet raffinato con sentori floreali e 
vaniglia. Al palato si presenta fresco, con una buona mineralità 
e leggermente sapido.

LUGANA DOC BRUT
BIOLOGICOBIOLOGICO

Grazie alla sua spiccata acidità, il nostro vino da uve Turbiana 
offre la possibilità di affinamento e invecchiamento, aprendosi 
ad interessanti e potenziali evoluzioni. Il riposo prima in legno 
(in barrique e tonneau) e poi in bottiglia, contribuisce alla 
creazione di un Lugana Riserva di grande carattere, robusto ma 
al tempo stesso vellutato. L’armonia tra le note fredde, minerali 
e la complessità di quelle terziarie, favorisce l’abbinamento 
con piatti strutturati.
Fachetnàbia, il nostro messaggio di buon auspicio.

BIOLOGICO

LUGANA DOC

LUGANA DOC RISERVA
VALTENESI DOC GROPPELLO

BIOLOGICO

VALTENESI DOC CHIARETTO

BIOLOGICO

ABBINAMENTI CONSIGLIATI

ABBINAMENTI CONSIGLIATI ABBINAMENTI CONSIGLIATI

ABBINAMENTI CONSIGLIATIABBINAMENTI CONSIGLIATI

ABBINAMENTI CONSIGLIATI

L’olio per l’interazione clima-suolo e posizione geografica è 
classificato come “fruttato leggero”. Sentori di oliva fresca, note 
di carciofo ben definite. Al palato si conferma la freschezza del 
profumo, prevale una sensazione di dolce iniziale, una leggera 
nota amaricante ed un piccante equilibrato. 

BIOLOGICO

ANNO
VITIGNI 

ZONA DI PRODUZIONE 
GRADO ALCOLICO

TEMPERATURA DI SERVIZIO

2018
100% Turbiana
Lonato del Garda (BS)
13%
10 - 12°C

LUGANA DOC BRUT
BIOLOGICO



VALTENESI DOC
O U R
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Is known as “the wine of a night,” 
as the grapes are macerated a few 
hours to achieve the delicate color 
reminiscent of a rose petal. Elegant 
and complex, with hints of red ber-
ries from underbrush (raspberry and 
currant), citrus (pink grapefruit) and 
white flowers. Light notes of sweet 
spices are perceived. Freshness, 
tanginess and lively acidity comple-
ment a harmonious structure. 

VALTENESI DOC
BIOLOGICO

GRAPE VARIETY 
Groppello 70%, Barbera 15% 
Sangiovese 10% , Marzemino 5%

PRODUCTION AREA
Valtènesi (BS)

ALCOHOL CONTENT
12,5%

SERVING TEMPERATURE
10 °C

All information:

https://label.tasto.io/67938bc74034f2002b803c3f
https://label.tasto.io/67938bc74034f2002b803c3f


GRAPE VARIETY 
100% Groppello

PRODUCTION AREA
Valtènesi (BS)

ALCOHOL CONTENT
12,5%

SERVING TEMPERATURE
18 - 20 °C

VALTENESI DOC
BIOLOGICO

From Groppello grapes. Brilliant 
deep red color when young, with 
slight violet hues, turning garnet in 
aging.  Fruity (raspberry and straw-
berry) and floral (red roses) aromas, 
with spicy notes (clove) in the back-
ground.  Simple on the palate in its 
great elegance.
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AZIENDA AGRICOLA
CERTIFICATA BIOLOGICA

SOCIETÀ AGRICOLA SGUARDI DI TERRA SRL
Production Location:

25017 - Lonato del Garda (BS) -  - Italia
Administrative Office:

Via Dante, 15 - 20010 Boffalora S/T (MI) - Italia
P.IVA 09025170961

info@sguardiditerra.it
www.sguardiditerra.it


