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Where are you originally from and where do you 
live now?
I’m Italian. After three years in Argentina, six abroad 
in total, I just moved (temporarily?) back to Rome

What is your role within the Chakana?
Export manager 

How did you get into the wine business?
I grew up in a family of wine and food lovers with the 
same passion. While I was working as a journalist I 
attended a sommelier course in Italy. After that I got 
the WSET Level 3 certificate when I was living in China 
and decided that the wine world was a good place to 
work.

 What got you interested in Organic wine?  
At the beginning it was an environmental and 
ecological concern. But that led me to discover also 
biodynamic and then natural wines and unveiling 
a whole universe of non-standardized, original, 
surprising tastes and sensation. On top of that, in the 
organic/biodynamic/natural wine movement you can 
find many producers and sommeliers who all share 
the same concerns and quest for an alternative way to 
produce and consume wine. Somehow, a community 
has been born and it is undermining the conventional 
way to approach the food and beverage world.

What is your favorite wine from the portfolio and why?
I would say Inkarri Estate Bonarda. It is not the top 
wine in our portfolio; it’s quite approachable and 
straight forward, but it’s also pure, juicy and it’s hard 
to stop drinking. The kind of wine I want to always 
have a bottle of at my home, or on my table at dinner.
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What would you like to highlight about Chakana?
In a country, Argentina, dominated by big wine 
corporations, marketing and industrial viticulture, 
Chakana has worked hard to find its own way to 
produce authentic wine. That means coherence, 
investigation and the strength of saying “no” to 
easier and faster-rewarding solutions with the only 
goal of maximizing the quality of each of our wines 
and truly expressing the character of our vineyard. 
The conversion to Biodynamic viticulture, reducing 
the oak ageing and now reducing to the minimum 
the use of sulfites have all been brave but coherent 
choices. Something which is not that common in the 
Argentinian wine industry.
 
How do you see the future of organic wine and what 
are the challenges that we will face?
Changing the agricultural paradigm is one of the 
necessary steps we have to take in order to face 
the environmental crisis of today. Organic and 
biodynamic methods offer a strong answer to this 
crisis and wine can be the flagship product of this 
alternative vision: wine naturally leads us to talk about 
its place of origin, its soil, the way we cultivate grapes. 
That’s just amazing and more and more customers 
around the world are understanding it and looking 
for these kind of wines. We have to keep talking about 
the methods of production of our grapes and wines, 
the kind of social relationships that are involved in the 
process, and how to get the best impact on quality and 
social environment through organic and biodynamic 
wine.
Probably the main challenge organic wine will face is 
premiumization, and that is true also for food: there’s 
a big trend worldwide that is segmenting customers, 
offering healthy organic food and wines at prices that 
are impossible to pay for the vast majority of people 
who have no choice but keep buying unhealthy, ultra-
processed products. We, as organic and biodynamic 
producers, have to counter-balance this trend, even 
reducing our profits if necessary. That is what I mean 
when I say that we have to think of the social impact of 
our wine.


