
TREBBIANO D’ABRUZZO

AREA OF PRODUCTION

Select vineyards located near the village of Loreto 

Aprutino in the Trebbiano d’Abruzzo area.

GRAPE VARIETIES

Trebbiano d’Abruzzo (100%).

SOIL

Altitude: 300 mt. above sea level.

VINIFICATION

Following a careful selection of the grapes in early

September, the grape stalks are removed and a short 

cold maceration of the crushed grapes in stainless 

steel is applied. Subsequently, a soft pressing takes

place followed by alcoholic fermentation with select 

yeast for 10 days to preserve the natural 100% Trebbiano 

D’Abruzzo fruit and inimitable freshness of the wine.

FLAVORS

Pale straw with light green hues. Intense bouquet 

of ripe apples and peaches. refreshing ripe apple and

peach notes end with a gentle acidity. 

Stony, calcareous, well structured and drained. 

Perfect as an aperitif and well suited for shellfish

and seafood in general. 

Ideal serving temperature: 10°C.



AREA OF PRODUCTION

GRAPE VARIETIES

Pinot Grigio (100%).

SOIL

Stony, structured and drained. Limestone.

Altitude: 300 mt. above sea level.

VINIFICATION

Following a careful selection of the grapes in latee-

arly August, the grape stalks are removed and a short 

cold maceration of the crushed grapes in stainless 

steel is applied. Subsequently, a soft pressing takes

place followed by alcoholic fermentation with select 

yeast for 10 days to preserve the natural 100% Pinot 

Grigio fruit and inimitable freshness of the wine.

FLAVORS

Pale straw with light green hues. Intense bouquet 

of white fruits including ripe golden apples and

pearsscheda. On the palate, refreshing ripe apple 

and peach notes end with a gentle acidity. A round,

lightly floral wine with a fullness and spice that 

brings lots of appeal.

TOTAL PRODUCTION 40.000 bottles

Superb in the Spring months with light salads, and 

marinated white meats. Best enjoyed at 15°C.

PINOT GRIGIO

COLLINE PESCARESI

Select vineyards located near the village of Loreto 

Aprutino in the Pinot Grigio IGP area.



CHARDONNAY
COLLINE PESCARESI

AREA OF PRODUCTION 

      

GRAPE VARIETIES 

Chardonnay (100%).

SOIL 

VINIFICATION

FLAVORS 

TOTAL PRODUCTION  30.000 bottles

A single-vineyard planted in 2005 located near the 

village of Loreto Aprutino.

Stony, calcareous, structured and drained. 

Altitude: 300 mt. above sea level. 

Following a selective hand harvest in late August, 

the grape stalksare removed and the subsequent 

crushed grapes undergo a coldmaceration in 

stainless steel. A soft pressing follows. The 

clarifiedmust is subsequently fermented with select 

yeast in temperaturecontrolled stainless steel vats 

for 12 days at 16°C to preserve thenatural 100% 

Chardonnay fruit and inimitable freshness of the 

wine.

A brilliant pale straw color. An enticing bouquet of 

ripe flower, lemontropical fruit. The wine expresses 

white pulp fruit and wonderful minerality 

accompanied by a crispy acidity that lingers on the 

palate.

Superb with seafood platters or simply as a great 

aperitif wine to sipon a warm summer’s night. Best 

enjoyed at 10°C.





AREA OF PRODUCTION

Select vineyards located in the southern tip of the

Abruzzo region in the Sangiovese Terre di Chieti area.

GRAPE VARIETIES

Sangiovese (100%).

SOIL

Highly calcareous, with sand, silt and clay. 

Altitude: 250 meters above sea level.

VINIFICATION

Following a careful selection of the grapes in

late September, the grape stalks are removed and

traditional temperature controlled fermentation

on the skins in stainless steel is applied for 15 days 

with periodic pumping over. The wine is aged for 3

months in 300lt French oak barrels. The cycle ends  

FLAVORS

An intense ruby-red color with violet undertones. 

Intense bouquet of ripe red fruit. Rich in fruit,

lively, elegantly framed by oak spices.

A vibrant Sangiovese that complements cured meats, 

poultry and stews and fresh cheeses.

Ideal serving temperature: 16°C.

with two months bottle rest.

SANGIOVESE
TERRE DI CHIETI



AREA OF PRODUCTION

Select vineyards located near the village of Loreto 

Aprutino in the Montepulciano d’Abruzzo area.

GRAPE VARIETIES

Montepulciano d’Abruzzo (100%).

SOIL

Stony, calcareous, well structured and drained. 

Altitude: 300 meters above sea level.

VINIFICATION

Following a careful selection of the grapes in

mid-October, the grape stalks are removed and

traditional temperature controlled fermentation

on the skins in stainless steel is applied for 10 days 

with periodic pumping over. The wine is aged for six 

months in 34hl French oak barrels. The cycle ends

FLAVORS

An intense ruby-red color with violet undertones. 

Intense bouquet of ripe red fruit. Rich in fruit,

lively, elegantly framed by oak spices.

A juicy montepulciano that matches superbly lamb, 

pork and seasoned cheeses.

Ideal serving temperature: 18°C.

with three months bottle rest.




