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The “Canale dei Molini” brand is 
proposed on the market as a line of 
products strongly linked to tradition 

but at the same time projected to meet in-
ternational taste: wines that are interpreters 
of that dual identity - very specific but at the 
same time open as befits a land of passage 
- that makes the territory of which they are 
children so special, if not unique.

Founded on the banks of the river Santerno way 
back in 82 A.C. under the name Forum Cor-
nelii, Imola is today a significant urban reality, 
forming part of the metropolitan district of the 
city of Bologna.

An important economic and agricultural cen-
tre for many centuries, Imola has been able to 

develop a very well defined and rooted identity 
as a city in its own right so that, today, its link 
with Bologna can be said to be a purely admin-
istrative constraint. A key factor in the develop-
ment of such a strong cultural personality of this 
city is undoubtedly its location on the border 
between Emilia and Romagna, so much so that 
some say that the little hyphen that unites/sep-
arates the names of the two sub-regions is more 
precisely … Imola!

A kind of zipper between two territories, be-
tween two cultures, a land where history has left 
its mark…

…And speaking of geography and history here’s 
something else that makes Imola a truly unique 
city: a map!
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This map was drawn by Leonardo da Vinci 
during his stay in 1502: the Tuscan Genius was 
summoned here by Cesare Borgia in the role 
of military engineer, and as such was commis-
sioned to design a map of the city for the in-
spection of the defences of the Sforzesco castle. 
What resulted turned out to be nothing less than 
the first aerial perspective map as well as the 
oldest example of town planning that has come 
down to our day.

The drawing shows the streets, the various quar-
ters, the buildings of the city, portrayed with an 
accuracy of proportions that for the time could 
be considered nothing short of revolutionary, so 
much so that even the contemporary observer 
cannot fail to be impressed by the extraordinary 
ease with which some parts of the city and the 
surrounding area can still be recognized.

For this reason, Leonardo’s map was the start-
ing point in the search for a name for a line of 
wines produced right here in Imola and in full 
respect of the oenological traditions of the area. 
It was a search for a name that would be able to 
conjure up the strong link between this territo-
ry and its history, something that had remained 
essentially unchanged throughout the centuries 
just like the vineyards that furrow the landscape 
of Imola, a symbol that could embody our trib-
ute to this city.
And there it was, lying quietly on the plain, the 
Canale dei Molini (Canal of the Mills), an ex-
traordinary work of hydraulic engineering that, 
since the Middle Ages, has for a good 42 kilo-
metres cut through the countryside surrounding 
the city, bringing life to the many cultivations 
that flourish on its banks. 
The canal owes its name to as many as 24 mills 
that, until the beginning of the last century, 
drew energy from the flow of its waters: beyond 
the function of irrigation, in the past the canal 
has in fact played a major role in the develop-
ment of the industrial sector of this area, pro-
viding energy to those early factories of ceramic 
productions whose development has created a 
reputation which today Imola enjoys at an in-
ternational level.

As in an ideal parallel development, the first 
wine of the range took its name from the point 
of origin of Canale dei Molini, Chiusa, from 
which, about 9 Km upstream of Imola, the 
course of the Santerno river is partially divert-
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ed to be directed into the artificial channel of 
the canal. 

The wonderful historical and structural articula-
tion of Imola’s aquatic complex gives full rein to 
the imagination in the development of the line, 
which, however, besides paying homage to the 
oenological tradition of the territory, already has 
a second, important goal for the future: along 
with the defence of an important chapter in the 
city’s history, the Canale dei Mulini wants to pay 
special attention to the issue of land conserva-
tion, aiming to progressively enhance the tech-
niques of wholesome and healthy cultivation and 
winemaking. 

For this reason, for the Canale dei Molini pro-
ject, a significant green development for the or-
ganic sector is already in the pipeline.

“The cities of Lamone and Santerno
Governs the Lioncel of the white lair,

Who changes sides ‘twixt summer-time and 
winter;

”(Dante Alighieri, Inferno, Canto XXVII)
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Analysing the history of Imola, it is easier than 
ever to grasp the close connection that binds 
the development of the city - as a political and 
industrial centre - and the increasing ability of its 
inhabitants to exploit the potential of the mar-
vellous water systems that surround it.
The Canale dei Mulini, originally used mainly for 
irrigation purposes, became in fact the engine 
for the development of an extraordinary series 
of other activities, which offered an important 
support to the local economy: from the milling 
of olives to the production of energy for the 
ceramics industry, to a major improvement in 
hygienic conditions, the possibilities offered by 
the aquatic complex of Imola contributed more 
than ever to the economic and social evolution 
of the city. If the Canale dei Molini line was crea-
ted with the precise intention of paying homage 
to the Imola territory, stressing the deep bond it 
maintains with its past, it certainly could not fail 
to pay tribute to the central role that this extra-
ordinary aquatic system played in the sphere of 
the economic progress of the area.
Hence the choice, as a name for our Albana, of 
Gualchiera, from the name of pre-industrial ma-
chinery used in the wool industry - particularly 
flourishing in the Imola district - to perform the 
so-called fulling of fabrics. 
This water-powered machinery was often loca-
ted in buildings near the canals, which themsel-
ves took on the name of Gualchiera: so it’s not 
surprising that among the more than twenty 
mills that up to the twentieth century drew 
energy from the canal water, one of them bore 
precisely this name.
Gualchiera, faithfully respecting the spirit of the 
Canale dei Mulini brand, presents itself as a wi-
ne that intends to honor a noble wine tradition 
that, in this case, has as its protagonist the Al-
bana vine, a real golden treasure that precisely 
in Imola finds one of its most celebrated lands 
of choice. Full, substantial, but at the same ti-
me lively and fresh, characterized by a mixture 
of unmistakable aromas and, from the very 
first taste, unforgettable. White blossoms and 
ripe fruit, herbaceous notes and sweet spices: 
the aromatic profile offered by Gualchiera is as 
complex as it is bewitching, inviting the partaker 
to the sip that completes the spell.

GUALCHIERA
Romagna Albana D.O.G.C. Secco

 100% Albana
 Clayey - Calcareous
 Stainless Steel Tank

dry

If the Vini dei Mulini brand was created to pay 
homage to the wine culture of Imola, the sear-
ch to identify the inaugural wine of the new line 
certainly could not fail to be directed towards 
one of the main cornerstones of the oenolo-
gical tradition of this territory. Substantial, 
full-bodied and true: Barbera is certainly one of 
the vines most closely linked to popular cultu-
re, even today it distinguishes itself among the 
varieties favoured by local consumers.
With the La Chiusa project our team of oeno-
logists wanted to establish Romagnol Barbera 
on an international level, and to showcase its 
extraordinary potentiality in terms of structure 
and elegance.
Visually La Chiusa presents an attractive inten-
se ruby red colour, dense but luminous, with 
slight reflections of amaranthus and, when 
turned in the glass, reveals an excellent con-
sistency.
The olfactory profile is complex and inviting, 
with a broad variety of secondary and tertiary 
suggestions: on opening it is intensely fruity, 
with notes of the small red and black fruits 
(blackberries, blueberries, currant) which then 
give way to disclose more complex sugge-
stions – vanilla, liquorice, black pepper. 
On tasting, La Chiusa reveals good tannins and 
freshness, typical characteristics of the grape 
which find perfect balance here with a signi-
ficant alcohol content and an underlying soft-
ness obtained by the excellent technique of 
ageing in barrels: the choice of the large cask, 
and the perfect calculation of the timing for 
its use, in fact allows the tertiary sensations 
to emerge to complete and refine the tasting 
experience without ever obscuring the aroma-
tic characteristics of the grapes.
On the table La Chiusa makes a perfect com-
panion for structured pasta dishes (lasagne, 
cannelloni), braised and stewed meat dishes, 
but also for game, boiled meat and spicy che-
eses.  

LA CHIUSA
Barbera Rubicone I.G.T.

 100% Barbera
 Clayey - Calcareous
 Tonneaux 

semi-dry
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Ilione is the result of a tenacious quest for 
excellence in every production phase, to of-
fer the market something special, unique.
Ilione is first of all a Sangiovese, produced 
in purity with selected grapes to bring back 
into the glass all the typicality of this noble 
grape variety; its special organoleptic cha-
racteristics, in addition to the recognition of 
the Denomination of Controlled Origin, have 
also allowed it to boast the designation Su-
periore.
But not only that: the production chain from 
which Ilione is born, from the vineyards to 
the cellar, is certified organic, and as such 
respectful of precise management and con-
trol protocols, ensuring maximum care of 
the raw material, strict observance of the 
defense and production regulations, con-
stant supervision by the control institutes.
The peculiarities of Ilione, however, do not 
end here: the winemakers responsible for 
the project have in fact wanted to take a fur-
ther step towards quality, with special atten-
tion to the health of consumers. In the cour-
se of the entire winemaking process, thanks 
to constant monitoring, it was possible to 
completely zero the use of sulphur dioxide, 
minimizing the sulphite content to the ma-
ximum extent possible in the final product.

ILIONE
Romagna D.O.C. Sangiovese Superiore

 100% Sangiovese
 Clayey - Calcareous
 Stainless Steel Tank

dry

In a triumph of fruit and spices, Appio reveals 
its own special complexity with a charm that is 
simply irresistible. The full-bodied hint of ma-
ture plums blended with tantalizing cloves in 
a bewitching aromatic symphony are all held 
masterly together by a surprising freshness.

Certainly, whilst it is suitable for all meals, Ap-
pio favours dishes which are richly flavoured 
and well structured. With succulent roasted, 
grilled or braised dishes its elegant tannins 
prepare and invite the next mouthful.

APPIO
Montepulciano d’Abruzzo D.O.C.

 100% Montepulciano d’Abruzzo
 Clayey - Calcareous
 Stainless Steel Tank

dry

Genuine, sincere, Linaro takes its name from 
the place where it was born: a small village on 
the edge of the historic center of Imola gently 
nestled in the majestic context of the Santerno 
Valley. Ideal fulfillment of a line strongly inspi-
red by the wine tradition of this territory, Linaro 
brings together all the most typical features of 
the Grechetto Gentile grape to propose them 
to the international market in a modern, bril-
liant, simply unique way.

LINARO
Pignoletto D.O.C. spumante

 100% Pignoletto
 Clayey 
 Stainless Steel Tank

extra-dry
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