
Cinque Campi 

Vigneron: Vanni Nizzoli
Location: Emilia, Italy
Size of Domaine: 6.8 ha
Terroir: Clay with Sand & Silt
Viticulture: Ecocert

Vanni Nizzoli is a wine artisan and trained oenologist, widely 
considered a benchmark producer of Lambrusco. He follows a 200-year 
tradition of natural winemaking on his family’s modest homestead in 
Emilia-Romagna. Here, he works in the very same cellar his grandfather 
built after returning from a stint producing cider in post-war Brittany.

The domaine is incredibly unique for the region. The vineyards 
boast a combination of extremely rare, ungrafted indigenous vines 
planted in 1948 alongside a diverse selection of Lambrusco varieties. 
Vanni combines the magic of these old vines with his deep technical 
understanding and generations of family experience. The result 
is a line-up of revered wines that show a much lighter touch and a 
signature elegance few can achieve.

Winemaking at Cinque Campi has always been natural. When Vanni 
took production to a commercial level in 2000, he added a tiny amount 
of sulphur. However, a chance encounter with natural wine pioneer 
Jean-Pierre Robinot changed his path. Robinot simply asked him why 
he bothered if he was adding so little. Vanni stopped immediately, 
ensuring his only ingredients are and always will be 100% grapes.

The entire process is a true labour of love. Bottling happens strictly 
on a falling moon to follow the local proverb “Luna Calante Vino 
Spumante” (Waning Moon, Sparkling Wine). Vanni hand-disgorges 
the bottles in phases, limiting himself to a gruelling 600 bottles per 
session with the help of his parents. His young son Flavio even paints 
the artwork for the Lambrusco Rosso and Terbianc labels, making it a 
family business through and through.

Beyond the vines, Cinque Campi produces an award-winning 
Condimento, a balsamic aged for no less than 12 years. By opting out of 
the DOCG certification, Vanni can share this exceptional product at a 
much fairer price. They also craft Saba, a traditional cooked must that 
locals love to drizzle over fresh snow.


