
VIEW IN BROWSER

“Winemaking should be about finding harmony between the physiological ripeness in the grapes and the 
natural yeasts at harvest.” – Luca Gargano.

In his pursuit of premium natural wine, Gargano created the Triple “A” protocol to get the best expression of 
terroir, and that comes from grapes farmed naturally. The philosophy embraces an approach that does not 
use filtration, synthetic products in the vineyards and additives during vinification, and respects the vine’s 
natural cycles as well as the systematic use of indigenous yeasts. 

Three words. Agriculture. Artisan. Artist. That’s all Luca Gargano requires to sum up his innovative 
approach to the world of fine wine. 

SHOP NOW

TRIPLE “A”

The pursuit of premium natural wines.

Agricoltori. 
Artigiani. Artisti 

UNDERSTANDING THE TRIPLE “A” APPROACH

The embodiment of the Triple “A” manifesto: the 1st wine range 
created by Triple “A” founders  

The wines magnify the entire production chain: from the vineyard to 
the table via the cellar

An aromatic profile perfectly in line with market trends: low alcohol, 
fresh, fruity, and juicy, easy-drinking, and “organic” wines

Innovative packaging: the first time a wine is bottled in Velier’s 
emblematic bottle

Great ambassadors of their terroirs: the perfect expression of Italy, 
the birthplace of the Triple “A” movement

READ THE FULL ARTICLE

Gargano found that nobody was speaking about agriculture or about yeasts. But, in 
one hectare of natural vineyard, you have 100-million varieties of yeasts. This led to 
his captivation with the work of yeasts in shaping the wine in the bottle. 

Gargano launched his innovative Triple “A” wine portfolio, built on a commitment to 
natural wine making in the vineyard and cellar, and began sourcing wines from 
like-minded vintners across southern Europe. Using the Triple “A” philosophy as his 
benchmark, he sought out winemakers who embraced the same timeless approach to 
the art and craft of viticulture and oenology. 

In the vineyards the use of artificial additives and fertilisers is avoided, allowing the vines to reach natural harmony in the 
landscape. After harvest, natural ‘wild’ yeasts are relied on to spark the alchemy of fermentation. When bottled, the wines 
are left unfiltered to preserve their innate character and vivaciousness, with preservative sulphur dioxide used in only 
minuscule quantities – if at all! None of the wines are allowed to exceed Gargano’s ceiling of 50 milligrams per litre, a 
fraction of what’s used by many commercial wines produced with conventional methods.

Most of the wines produced in the world today are standardised. The use of chemicals in the vineyard and the use of labo-
ratory-selected yeasts are the two main causes of this standardisation. Standardisation produces identical wines from all 
over the world, with flattened organoleptic characteristics that are unable to defy time. Great wines, wines that convey 
emotion, are the result of almost no agricultural work and the least interventionist winemaking possible. 

It is for this reason that yeasts became the kingpin of Gargano’s emerging natural wine philosophy. When a wine comes 
from good grapes, harvested at the right moment, fermented with wild yeasts, with no change to any chemical or physical 
parameters in the cellar – that’s the only way to get the best expression of terroir.
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Copyright 2022 - Navigate World Whisky

Follow us on social media

For us at Navigate World Whisky the Triple A wines, in particular the Nuovo Paradisetto range are nothing short of a 
game-changer. They are wines that are truly alive in the glass, that can be enjoyed without any worry of the dreaded 
‘morning after’, or an adverse reaction to sulphites. Natural wines that offer a true expression of their unique Italian 
terroir.

NUOVO PARADISETTO 

Nuovo Paradisetto is the first wine range created by the Triple “A” team. Crafted by Gargano and Fabio Luglio, Velier’s 
Triple “A” wine expert, this compact portfolio – named for the beautiful Velier headquarters set on a hillside in Genoa – 
is intended as an introduction to the world of Triple “A”, offering wines of fruit-forward accessibility that speak to a 
distinct sense of place. The Vino Bianco and the Vino Rosso are natural wines that offer a true expression of their unique 
Italian terroir and tap into the zeitgeist of the modern wine drinker, catering for a market that increasingly demands wine 
made to organic and natural principles yet doesn’t disappoint in the glass.

SHOP NOW

SHOP NOW

NUOVO PARADISETTO’S 5 COMMANDMENTS

VARIETY IS KEY 

Explore three other remarkably fresh and approachable selections from our “Triple A” wine collection.

The Monte Dei Roari Tribola 2018 sparkling wine is a fresh, fine, and accessible wine, fermented in the bottle. 
This 100% pinot grigio wine is light, but fill of dynamism, flesh, and balance. Bottled at 11% ABV. 

The Monte Dei Roari Bardolino 2019 reveals hints of fresh red flesh fruit, followed by delicate floral and spicy 
notes. This red blend of corvina, merlot and rondinella is smooth and balanced. Bottled at 12% ABV. The Monte 
Dei Roari Bon Bicer 2019 displays hints of plums and cherries, followed by pleasant spicy nuances of black 
pepper. This is a red blend of corvina and rondinella which is fresh and smooth. Bottled at 11.50% ABV. 

SHOP THE RANGE
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