
Brief biography
Giuseppe Inama, originally from Sarnonico (in the Alta Val di Non in Trentino), attended a three-year course at the 
Agrarian Institute in S. Michele all’Adige, obtaining his diploma at the age of twenty in 1946 because the school was 
closed during the final stages of the second world war. A further 18 months of intensive laboratory work dedicated to 
fruit farming then followed. Guiseppe Inama has a pleasant memory of those youthful years and the great value of his 
experience gained in the difficult times of the historical events as they passed. He remembers a solid sense of brother-
hood with his companions, who came from all over northern Italy; the active collaboration with the extremely qualified 
“alte schule” (high school) teachers; the additional attendance of auditors in the various didactic disciplines; the aim of 
acquiring a great deal of information and to build up as varied and vast a knowledge as possible; and lastly, the great 
amount of homework to be done in his school diary which, even then, was filled, without time limits, with theoretical 
studies, laboratory applications – including, for example, proof of the different samplings and their complete analysis 
(according to a compulsory procedure for Switzerland, Austria and Germany) and, consequently, the practical work: 
in the fields, vineyards, apiaries and stables. A hard training – doubtlessly in preparation of a university education – 
which covered a wide range in each of the many branches of the agricultural world. 
In 1947 Giuseppe Inama immediately began work in the wine sector at Biscardi in Bussolengo (just one harvest). The 
following year he began to collaborate with another traditional producer, Anselmi. A long, 35-year career that ended 
in 1983 and which made him entirely in fellowship with the world of wine. Fifteen years as a technician and twenty as 
a manager, he has held many important positions, roles that today are very different in any company organisation – 
from purchasing manager to determining transport loads in the various Italian market sites, to client services. Inama 
is the only oenologist in Verona and province – also the oldest – to found a wine company while still working full time 
and with total correctness in his managerial role at another wine one. A man who has given up nights, national holi-
days and all his free time to create a dream with unimaginable sacrifices every day. The spirit of sacrifice, ability to 
risk, passion and love for his “second family”, i.e. the wineyard, a natural talent for living the cycle of nature, all these 
led this determined and strong-willed man to found the business organization that has now become internationally 
famous. 

The founding of Inama
The desire to learn about the productive reality of mount Foscarino began to evolve in me when I was working with 
Anselmi. It is a delightful place, favoured by a series of natural factors – type of soil, climate, exposure – that continue 
to optimise the qualitative yield of its grapes. And so, starting in the late 1950s, I began to buy, a bit at a time, small 
plots. My first vineyard on Foscarino belonged to the magistrate of Soave who made prisoners work on it. At that time 
you could buy a field with 50,000 lire… Opportunities were not lacking because of the farmers’ need, having such large 
families, to get cash together and give each child an amount of the capital tied to those old local properties. In fact, it 
was the era of mass immigration from rural areas. Urbanisation was spreading fast and uprooting whole family units, 
diminishing the intrinsic importance of the earth and running the risk of losing the value of century-old traditions. On 
the other hand, the daily flow of thousands of people, who were to become separate identities in the great industrial 
poles of the North, also favoured, by a natural law of compensation, those who intended to continue to believe in the 
land and to cultivate it with love. These are the reasons that, together with my work with Anselmi, gave vent to the 
productive history of what was to become, in time, the true identity of the family business…

The development over the years…..
I employed workers for the vineyards (which were to become 10 hectares, in 1998, putting Inama in first place for 
maximum concentration of its own vineyards in that area) because I meant to personally oversee the winemaking 
work. I got married. 
As time went by, I continued to buy land planted with vines next to Foscarino and grapes from third parties and pro-
duced wine, which I then resold to the Wine Cooperatives in Alto Adige, where I was well known, and to Bolla. In the 
early 1980s, Pedròn (the current president of Gruppo Italiano Vini) used to come to my house to negotiate the price 
of the grapes. At that time he was assistant to Paronetto, the wonderful technicial of the aforementioned company, a 
legend, a ‘deus ex machina’ for oenologists. Then I built our first wine-producing cellar in San bonifacio, but it soon 
became too small. Furthermore, the Council had assigned my land to the building of a school and council houses and 
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so I sold it in the 1970s. I therefore had to move to our present location where the first cellar complex was built. 
But let’s go back for a moment. After the war, grape production was almost exclusively limited to the hills. Grapes were 
bought by the large companies and processed at small private companies. At that time the famous “dazio” duty was 
enforced, a tax applied by councils on wine and agricultural products. 
To go into the city from Porta Nuova and Porta Vescovo you had to pay duty on certain goods established by the 
Council. Once the bill of entry had been supplied and collected, entry was allowed on payment of a sum that depended 
on the quantity of goods. The tax inspector later went to the wine cellars to check the sale takings. Why then did 
companies like Pasqua and Montresor buy up so many inns? Because it was possible to have a season ticket, to pay an 
accumulative tax on deliveries. On the other hand, this entry pass, for some big names of the time, was fatal: I would 
exclude Bertani. Gradually, in the main areas of production, there was a cyclic setting up of wine cooperatives (already 
existing in the Soave territory) that put the farmer, who found himself up against an organization that he couldn’t 
refuse, into a corner. And, consequently, those companies that made wine “in loco” on the plots of land they owned in 
the various areas, began to disappear. 

The first Inama white wine production
In the beginning Giuseppe Inama only made white wines. For years they were the leading players of my cellar and my 
business… I would say I was obliged to. I’m originally from the Trento area and I love the wines from those lands. I 
wanted, in view of this, to experiment in small areas on the Foscarino where Garganega and Trebbiano vines were in 
the majority. During my stay at S. Michele all’Adige, I had learnt about the Gewürztraminer, aromatic Traminer and 
Pinot bianco varieties. I decided to experiment small plots dedicated to Pinot bianco, Riesling Renano, Gewürztramin-
er and Pinot Grigio on Foscarino. But these vines planted in our area ripened too early at the end of August. They 
turned out to be nectar for the birds! 

Merit for the first Sauvignon Vineyard on Foscarino goes to Inama
In Alto Adige traditional Sauvignon was disappearing to be replaced by Loire Sauvignon, which is very aromatic. It 
was the mid 1980s. Anyway, I went to Terlano, near the Uber farmstead, to buy the old Sauvignon shoots which were 
kept in well-controlled temperature conditions. This was one factor that convinced me to try a new plantation in my 
vineyards, with the collaboration of Tutzer, the famous plant breeder from Bolzano, with whom we prepared the 
saplings. Against everyone’s opinion (the idea was not convincing, the wine wasn’t from this area…), I got down to 
work on the new project of adapting Sauvignon to Foscarino which, let’s not forget, was the classic area for Soave. The 
French clone yielded an abundant production, a more robust but less scented wine compared to, for example, the same 
wine produced in Alto Adige. Obviously some concepts had to be revised…. Above all, I replaced the plants grown on 
bowers with high spurred cord, which ensures less production and pruning is much easier to manage. The appropriate 
selections were made (lasting about 7 years for our Sauvignon). I would like to point out how the selection of new vines 
for planting generally involves years and years of continual checking the incidence of various factors (disease, climatic 
effects, nature of the soil…). I tried to scrupulously assess and grade the development of this adjustment… I was one of 
the first to use new barrels for white wines. A procedure that rang of scandal because the new wood left a marked taste, 
and yet, over time, day by day, the structure of the Sauvignon improved!
Let’s talk about Soave too

We have tried to recreate, in its original territory, that old Soave which had gradually been lost due to a too intensive 
production not being properly looked after, but the memory of which was still alive in tradition and in local history. 
We researched the traces of a century-old procedure. An exciting rediscovery, a ten-year march. My previous experi-
ence with Anselmi should be included in this… In the end, we decided to use wood (as did Bolla and Bertani, whose 
Soave wines were sold on the traditional foreign markets of Canada, USA and Japan) for the wine which was to 
become, for Inama, the real Soave Classico – an intensely structured wine which went on to become a market success, 
arousing extreme interest among the wine sector operators. 
Inama reds

My son Stefano immediately knew how to get on the market band wagon. For my part I continued to recieve requests 
for a “good red” wine alongside the white. Together, father and son decided to extend some of the plots thus widen-
ing the productive reality of Inama. The compass needle indicated the Valpolicella area. Prices were, to say the least, 
prohibitive… And so, with the help of Giuseppe Carcereri, an extremely valid technician, and after tasting a selection 
of wines from the different areas, we opted for an extremely winning choice, right near here within the Berici Hills. An 
area that is ideal for obtaining limited yet excellent yield thanks to a series of natural factors. Passion for wine comes 
from the plant and not vice versa…. Two additional Inama plantations then – one property with an old courtyard and 
a young vineyard which went on to produce the wine known as Bradisismo, (unleashed ‘ex novo’ from the veins of that 
red land that was crossed in ancient times by telluric currents and which has constructed for itself, in one bound, its 
own “history”, receiving immediate and unanimous acclaim) – and a low area with a little church and old Carmenère 
vineyards – a unique plant with a minimum production that gives a red wine with a great future. After two stormy 
years (from a climatic point of view) we have waited, continuing in the meantime our experiments with the Carmenère 
grapes. We definitely won’t be disappointed, this harvest will be the best. About two years ago we decided to complete-
ly renew the company – from the workers in the vineyard, to tools, to machinery. I should add that I put myself out to 
pasture two years ago but I’m always ready and available. I let my son get on with things. It’s his turn now to do the 



evaluating and take the right decisions. From Stefano I have learnt to emerge from habit, I’ve become used to listening 
and taking risks. On the other hand, my teachings have been well received: use passion, constancy, resources… What 
counts, in the end, is obtaining the best from the vine. To make great wine, one has to work in full respect of Nature 
and work hard in the cellar….




