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What is CoViBio
CoViBio is a consortium of 7 producers who decided to join forces.

We thought that together we could optimise costly elements of our businesses such as logistics, commercial 
development, accounting and general business management.
This way we have a constant exchange of ideas and experiences and overall try and offer a better and more 
HIÀFLHQW�VHUYLFH��:H�DOO�EHOLHYH�LQ�WKH�IRUPXOD�RI�V\QHUJ\����� �«

2XU�FRQVRUWLXP�LV�WKHUHIRUH�D�VKDUHG�VHUYLFH�SURYLGHU�DQG�QRW�DQ�LQWHUPHGLDU\��D�ZDUHKRXVH�LQ�FRPPRQ��
centralised shipping and invoicing, a single catalogue and an integrated sales network.
All of its members use their original prices to invoice through CoViBio; we propose a single catalogue, 
communicate with clients and deal with all all commercial and logistics aspects through the consortium. All 
communications with clients relating to orders, logistics and invoicing, are made through the consortium, 
improving our sales channel.
  

Wines without compromises
We all share our belief in a biodynamic winemaking philosophy; we want our wine to be unique and the highest 
expression of its terroir. Our wines are the product of a spontaneous fermentation processes, no selected yeasts 
are added and don’t require any modern winemaking interventions. 
$V�SHU�UHJXODWLRQ��ZH�IURP�&R9L%LR�

• Follow the principles of modern biodynamic agriculture;
• Harvest by hand;
• Let the grapes ferment spontaneously;
• 'RQ·W�XVH��VHOHFWHG�\HDVWV��HQ]\PHV��DGGLWLYHV��VWDELOLVLQJ��DURPDWLF��FODULI\LQJ��RU�VWHULOH�ÀOWUDWLRQV�
• +DYH�VHW�OLPLWV�IRU�VXOSKXU�GLR[LGH�WR����PJ�O�IRU�WKH�UHGV����PJ�O�IRU�ZKLWHV�DQG����PJ�O�IRU�VZHHW�DQG�

À]]\�ZLQHV�

the winemakers:
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Masiero Trissino (VI)

(YHU\�ZLQHPDNHU�KDV�D�VSHFLDO�ERQG�WR�KLV�ODQG��WKLV�PD\�EH�GLIÀFXOW�WR�H[SODLQ�
ZLWK�ZRUGV��EXW�LV�HDVLO\�JUDVSHG�WKURXJK�WKH�DXWKHQWLF�DURPDV�DQG�ÁDYRXUV�RI�
WKH�ZLQH��,Q�WKH�HDUO\�����·V��IROORZLQJ�WKH�FRQWDFW�ZLWK�SDVVLRQDWH�ZLQHPDNHUV��
)UDQFR�SODQWHG�KLV�ÀUVW�0HUORW�YLQH��7KLV�ZDV�WKH�VWDUW�RI�D�OHDUQLQJ�DQG�
experimenting process that gradually came to captivate both his wife Francesca 
DQG�WKHLU�GDXJKWHU�*LXOLD��,Q������WKH\�VWDUWHG�D�SURMHFW�WR�UHFRYHU�D�YLQH\DUG�
ZLWK�DOO�RI�WKH�DQFLHQW�YDULHWLHV�RI�WKH�WHUULWRU\��IURP�3LQRW�JULJLR�UDPDWR�WR�
Garganega, that here was called “Dorona”, not to mention Tai rosso, a peculiarity 
RI�9LFHQ]D�SURYLQFH�WKDW�KDV�GZHOOHG�RQ�6DQW
8UEDQR�KLOO�IRU�RYHU�D�KXQGUHG�\HDUV�

Verdugo
�����0HUORW

The spontaneous fermentation 
takes place in open wooden vats, 
where the grapes are left in contact 
ZLWK�WKHLU�VNLQV�IRU����GD\V��$JLQJ�
is done in large durmast barrels for 
���PRQWKV�DQG�DJLQJ�LQ�WKH�ERWWOHV�
ODVWV�IRU�PLQLPXP����PRQWKV��1R�
ÀOWUDWLRQ�RU�FODULÀFDWLRQ�

Ciano
�����3LQRW�QRLU

The spontaneous fermentation 
takes place in open wooden vats, 
where the grapes are left in contact 
ZLWK�WKHLU�VNLQV�IRU����GD\V��$JLQJ�
is done in large durmast barrels 
IRU���PRQWKV��1R�ÀOWUDWLRQ�RU�
FODULÀFDWLRQ� 

Urban
����0HUORW�����&DEHUQHW�)UDQF

The spontaneous fermentation takes 
place in open wooden vats, where 
the grapes are left in contact with 
WKHLU�VNLQV�IRU����GD\V��0DWXUDWLRQ�
and aging take place in concrete 
WXEV�DQG�ODVWV����PRQWKV��1R�
ÀOWUDWLRQ�RU�FODULÀFDWLRQ� 

Lazaro
�����*DUJDQHJD

Grapes are destemmed and 
PDFHUDWH�LQ�FRQFUHWH�IRU���PRQWKV��
fermentation is spontaneous with 
its indigenous yeasts in ash wood 
barrels and aging is concluded in 
PDUEOH�EDUUHOV��1R�ÀOWUDWLRQ�RU�
FODULÀFDWLRQ�

 

Mazero
����&KDUGRQQD\� 
&ODVVLFR�0HWKRG���SDV�GRVp
The grapes are picked and 
immediately pressed. The 
fermentation is spontaneous in steel 
and is concluded in acacia barrels, 
where it rests until the second 
fermentation. This takes place in 
the bottles, with a single addition of 
%26&+(5$�JUDSHV�PXVW��������7KH�
ERWWOHV�DUH�WKHQ�NHSW�IRU����PRQWKV�
on the yeasts. 

Moki
����3LQRW�JULV 
On the yeasts
0DFHUDWLRQ�ODVWV�IRU���GD\V�
together with the grape’s skins in 
concrete tubs and fermentation is 
spontaneous. Tirage is done with 
VHQHVH�PXVW�������D�ORFDO�JUDSH��WR�
then get to the second fermentation 
LQ�WKH�ERWWOH��1R�GLVJRUJHPHQW�WDNHV�
place.

Giusto
�����7DL�5RVVR
 
Comes from ungrafted centenary 
vines grown in pergolas. After 
a manual harvest, the grapes 
PDFHUDWH�LQ�RSHQ�YDWV�IRU����GD\V�
and are then aged in barrels for 
���PRQWKV�DQG�WKHQ�LQ�WKH�ERWWOHV��
where the process ends without any 
FODULÀFDWLRQ�

www.verdugo.it



It is not only a winery, but also a dream, a dream made of passion, respect and 
ORYH�IRU�WKH�ODQG��WR�SURYH�WKDW�LW�LV�SRVVLEOH�WR�SURGXFH�JUHDW�ZLQH�IRU�DJHLQJ�LQ�
the Bardolino area. This is why we want to return to the roots of a denomination 
WKDW�PDVV�WRXULVP�DQG�RHQRORJ\�KDYH�QRZ�GHFODVVLÀHG�WR�PLQRU��+HUH�DW�9LOOD�
Calicantus we believe that by meticulously working the vines, it is possible to 
UHWXUQ�WR�WKH�JUHDW�%DUGROLQR�ZLQHV�IURP�WKH�¶��V��ZKHUH�GULQNDELOLW\��HOHJDQFH�
and delicacy were synonyms of complexity.

Sollazzo
5RVDWR�UHIHUPHQWHG�LQ�WKH�ERWWOH

&RUYLQD��5RQGLQHOOD�DQG�0ROLQDUD�
grapes fermented and aged in wood 
and in steel. It is then transferred 
to the bottles in spring, where the 
ZLQH·V�PXVW��IUR]HQ�LQ�6HSWHPEHU�
halfway through the fermentation 
process, is added. Ageing then lasts 
for about a year in the bottles at 
WHPSHUDWXUHV�QHYHU�KLJKHU�WKDQ����&�

Chiar’Otto
7KH�5RVDWR�RI�/DNH�*DUGD

&RUYLQD��5RQGLQHOOD��0ROLQDUD�DQG�
6DQJLRYHVH�JUDSHV��IURP����\HDU�ROG�
vines grown in Veronese pergolas 
that are found at the top of a hill at 
����P�RI�DOWLWXGH����NLORPHWUHV�DZD\�
from Bardolino. Harvesting takes 
SODFH�LQ�6HSWHPEHU��PDFHUDWLRQ�ODVWV�
for one night and then fermentation 
DQG�DJHLQJ�LQ�EDUUHOV�ODVWV�IRU���
months.

Soracuna
5HG�ZLQH�RI�/DNH�*DUGD

A wine for when you are feeling 
thirsty, without having to think 
LW�RYHU��0DGH�IURP�W\SLFDO�*DUGD�
ODNH�EOHQGV�DQG�D�WRXFK�RI�0HUORW��
this everyday wine tells a story 
of freshness, minerality and 
light heartedness, thanks to its 
maceration and fermentation in 
concrete.

La Superiora
'2&*�%DUGROLQR�6XSHULRUH

$�EOHQG�RI�&RUYLQD��5RQGLQHOOD��
0ROLQDUD�DQG�6DQJLRYHVH�JUDSHV�
IURP�YLQHV�SODQWHG�LQ�������
The fermentation in concrete is 
IROORZHG�E\�D����PRQWKV�ORQJ�DJHLQJ�
SURFHVV�LQ�ZRRG�DQG���PRQWKV�LQ�
bottles. A wine that expresses all its 
ÀQHQHVV��HOHJDQFH�DQG�GULQNDELOLW\�

Avresir
'2&*�%DUGROLQR�6XSHULRUH

7KLV�LV�RXU�5LVHUYD��WKH�RQO\�
%DUGROLQR�DJHG�IRU���\HDUV�LQ�ZRRG���
&RUYLQD��5RQGLQHOOD��0ROLQDUD�
DQG�6DQJLRYHVH�JUDSHV�IURP�RXU�
EHVW�KLOO��DERXW���NP�DZD\�IURP�
/DNH�*DUGD�DQG�����PHWUHV�KLJK��
They are harvested at the end 
RI�6HSWHPEHU�DQG�DUH�IHUPHQWHG�
in steel; the wine then ages for 
��\HDUV�LQ�ZRRG�DQ���\HDU�LQ�WKH�
bottles. In Avresir, we sought the 
equilibrium between fineness, 
elegance and complexity that can 
only be obtained from very high 
quality grapes.
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Villa Calicantus
Bardolino (VR)

www.villacalicantus.it

il BARDOLINO per Passione
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Tenuta Selvadolce

Bordighera (IM)
The estate is located in the Bordighera area and faces the most western part of 
/LJXULDQ�VHD��7KH�KHDW�RI�WKH�VXQ�RI�WKH�5LYLHUD�LV�PLWLJDWHG�E\�D�FRQVWDQW�VHD�
EUHH]H�WKDW�VRPHWLPHV�JLYHV�ZD\�WR�WKH�LPSHWXRXV�0DJLVWUDOH�ZLQG�
+HUH�DW�6HOYDGROFH�ZH�EHOLHYH�WKDW�WKH�RQO\�ZD\�WR�SURGXFH�ZLQH�LV�WR�SURGXFH�LW�
LQ�D�QDWXUDO�ZD\«�7KLV�ZD\�LV�WKH�RQO\�RQH�WKDW�ZH�ÀQG�LQWHUHVWLQJ��ZRUNLQJ�ZHOO�
in the vine, respecting nature and the plants, assist its transformation into wine, 
and making sure that nature does the best it can.
:K\�SURGXFH�LW�GLIIHUHQWO\"�,W�LV�WKLV�HDV\«

Rucantù
,�*�3��7HUUD]]H�GHOO·,PSHULHVH

3LJDWR�5LVHUYD�PDGH�IURP�WKH�ROGHVW�
YLQHV��SODQWHG�EDFN�LQ�������*UDSHV�
are harvested manually in boxes. 
A brief maceration with the skins, 
spontaneous fermentation and 
DJHLQJ�RQ�WKH�OHHV�IRU�DW�OHDVW����
months in small durmast barrels. 
1R�ÀOWUDWLRQ�RU�FODULÀFDWLRQ��$Q�
DGGLWLRQDO�DJHLQJ�RI�PLQLPXP���
months in the bottles.

VB1
,�*�3��7HUUD]]H�GHOO·,PSHULHVH

Vermentino riserva from old vines. 
0DQXDO�KDUYHVW��PDFHUDWLRQ�RQ�WKH�
skins and spontaneous fermentation 
in small French durmast barrels. 
$JHLQJ�ODVWV����PRQWKV�RQ�WKH�OHHV�
ZLWK�EDWRQQDJH��1R�ÀOWUDWLRQ�RU�
FODULÀFDWLRQ� 

Rosso...se
,�*�3��7HUUD]]H�GHOO·,PSHULHVH

�����5RVVHVH��6SRQWDQHRXV�
fermentation in durmast barrels 
and maceration with the skins for 
��ZHHNV��$JHLQJ�ODVWV����PRQWKV�RQ�
the lees with batonnage. 
9ROXQWDULO\�GHFODVVLÀHG��UHQRXQFLQJ�
WKH�'2&�ZKLFK�LQ������ZDV�
VXJJHVWLQJ�LWV�DFLGLÀFDWLRQ�

Crescendo
,�*�3��7HUUD]]H�GHOO·,PSHULHVH

6HOHFWHG�3LJDWR�JUDSHV�IURP�
YLQHV�SODQWHG�LQ�������+DUYHVW�LV�
manual in boxes and fermentation 
LV�VSRQWDQHRXV�LQ�D����KO�GXUPDVW�
EDUUHOV��$JHLQJ�LQ�VWHHO��1R�ÀOWUDWLRQ�
RU�FODULÀFDWLRQ�
 

Rebosso
,�*�3��7HUUD]]H�GHOO·,PSHULHVH 

�����9HUPHQWLQR�IURP�YLQHV�SODQWHG�
LQ�������IHUPHQWDWLRQ�DQG�DJHLQJ�
in steel and concrete with no 
ÀOWUDWLRQ�

Gumbe di Amirai
,�*�3��7HUUD]]H�GHOO·,PSHULHVH 

�����*UDQDFFLD��VSRQWDQHRXV�
fermentation in durmast vats and a 
��ZHHN�PDFHUDWLRQ��1R�ÀOWUDWLRQ�RU�
FODULÀFDWLRQ�

www.selvadolce.it



We are located on the hills around Bologna, an area which is historically suitable 
for viticulture. We produce wines that have a distinguishable personality that 
enhance the features of the territory; they are made to be drank and not to 
be contemplated. In order to preserve the biodiversity, the energy equilibrium 
of the farm and strengthen the synergy between different crops, we decided 
against making it into a monoculture farm. This is why we also grow vegetables 
DQG�FHUHDOV��HYHQ�DPRQJ�WKH�YLQHV��DQG�ZH�DOVR�EUHHG�IUHH�UDQJH�0RUD�
5RPDJQROD�SLJV��IURP�ZKLFK�ZH�SURGXFH�PRUWDGHOOD�DQG�RWKHU�FXUHG�PHDWV�

Vigna del Grotto
'2&*�&ROOL�%RORJQHVL�3LJQROHWWR�
&ODVVLFR�6XSHULRUH
�����3LJQROHWWR�IURP�RXU�EHVW�YLQH��
harvested when completely ripe and 
exclusively by hand in small boxes. 
6SRQWDQHRXV�IHUPHQWDWLRQ�LQ�ODUJH�
Allier barrels where it then ages for 
at least 9 months on its own lees 
�EDWRQQDJH���,W�UHDFKHV�WKH�ERWWOHV�
ZLWKRXW�KDYLQJ�HYHU�EHHQ�FODULÀHG�
RU�ÀOWUDWHG��KHUH�LW�UHVWV�IRU���
months.

Sui Lieviti
'2&*�&ROOL�%RORJQHVL�3LJQROHWWR�
6SDUNOLQJ
$�3LJQROHWWR�EDVH�IHUPHQWHG�ZLWK�
its indigenous yeasts in concrete 
RU�VWHHO��ZLWKRXW�FODULÀFDWLRQV�RU�
ÀOWUDWLRQV��7LUDJH�LV�GRQH�LQ�VSULQJ�
with its residual sural plus some own 
must conserved from the harvest, 
IRU�WKH�VSRQWDQHRXV�UH�IHUPHQWDWLRQ�
LQ�WKH�ERWWOHV��1R�GLVJRUJHPHQW�LV�
carried out.

Martignone
DOC Colli Bolognesi Barbera

�����%DUEHUD�JUDSHV��6SRQWDQHRXV�
fermentation without any 
temperature controls in large 
6ODYRQLD�EDUUHOV�
���PRQWKV�ORQJ�DJHLQJ�LQ�6ODYRQLD�
barrels plus another 9 in the 
bottles.

Posca
Vino perpetuo white and red

5HVXOW�RI�PRQWKO\�ÀOOLQJV�RI�D�
perpetual concrete tank started 
LQ������IRU�WKH�UHG�YHUVLRQ�DQG�
�����IRU�WKH�ZKLWH�RQH��KDUPRQ\�
of various vintages, with younger 
ZLQH�WKDW�KDV�IHUPHQWHG��IRU�WKH�
white one, with short and long 
PDFHUDWLRQV��LQ�YDULRXV�UHFLSLHQWV��
concrete, oak and amphoras.
6\QWKHVLV�RI�RXU�WHUURLU�IRU�D�ZLQH�
which is continuously evolving.

Pro.Vino
5RVVR�,*7�(PLOLD

����%DUEHUD�����1HJUHWWR��$�ZLQH�
that wants to go back to the one 
RI�WKH�RULJLQDOV�5RVVR�%RORJQD��
with a local, relatively unknown 
JUDSH�YDULHW\��VXFK�DV�WKH�1HJUHWWR��
Fermentation is spontaneous in big 
6ODYRQLDQ�RDN�EDUUHOV��+HUH�LW�ODVWV�
IRU����PRQWKV�DQG�WKDQ���PRQWKV�LQ�
the bottle. 
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Orsi Vigneto San Vito

Valsamoggia (BO)

www.vignetosanvito.it
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Voltumna Dicomano (FI)

After having worked this earth for many years, Voltumna was established in 
������6LQFH�WKHQ�ZH�KDYH�PDGH�PDQ\�PLVWDNHV��PDQ\�EUHDNWKURXJKV�DQG�DOZD\V�
some steps backwards. We enjoy producing our wines, always experimenting new 
solutions, adapting ourselves to variations in the climate and hoping that some 
of our joy makes it into the bottles. We hope for each of our wines to be unique, 
with a strong character, recognisable and want it to be clear that they are the 
SURGXFW�RI�RXU�ODQG��RXU�RZQ�PLQGV�DQG�KDQGV��9DOHULD�DQG�0DU]LR

Querciolo
e Riserva Q
�����6DQJLRYHVH
In this wine, we tried to express our 
winemaking ideas. We harvest the 
JUDSHV�LQ�2FWREHU��WR�DYRLG�WKH�ÀUVW�
rains, but we allow them to be in 
the fog and the botrytis to appear. 
In the most prosperous year we 
make a riserva that we have called 
5LVHUYD4�

Zeno
6DQJLRYHVH�DQG�3LQRW�QRLU

Zeno is the product of a common 
fermentation between a mature 
DQG�IUDJUDQW�3LQRW�1RLU�DQG�D�
6DQJLRYHVH��ZKLFK�LV�PRUH�DFLGLF��
edgy and fresh.
,W�GHULYHV�IURP�=HQ��LH�/LIH��=HQR�LV�
all that is living. 

Marcello Colfondo
On the yeasts.  
6DQJLRYHVH�DQG�3LQRW�1RLU
0DUFHOOR�&ROIRQGR�ZDV�ERUQ�DIWHU�
WKH�YLQWDJH�������ZKHQ�VXPPHU�
never came. We opted for a white 
YLQLÀFDWLRQ�RI�6DQJLRYHVH��:H�
know that we had luck, but also 
a great intuition to transform a 
bad and depressing vintage into 
a peculiarity. In a year of rotten 
�PDUFLR�LQ�LWDOLDQ��JUDSHV����0DUFHOOR�
was born.

Pinot Grigio
:KLWH�YLQLÀFDWLRQ��IHUPHQWDWLRQ�LQ�
steel and ageing in concrete. We 
tried being neutral winemakers but 
]HDORXV�ZLQHJURZHUV��
7KLV�3LQRW�*ULJLR�LV�IXOO��LQWHQVH��GU\�
and ironic.
 

Pinot Nero
For this one we opted for whole 
FOXVWHUV�YLQLÀFDWLRQ��JHQWO\�KDQGOLQJ�
the stalk by letting it rest for a long 
period of time after the turmoil of 
the fermentations, in wooden casks 
and in the bottles. 

Silene
�����3LQRW�QHUR
6LOHQH�LV�D�UXJJHG�YHUVLRQ�RI�RXU�
3LQRW�1HUR��:H�RQO\�XVH�WKH�IUHH�
run must with brief macerations 
in steel, without exaggerating 
during the extraction. The name 
6LOHQH�FRPHV�IURP�WKH�SODQW�6LOHQH�
Alba, which produces an extremely 
GHOLFDWH�DQG�OLJKW�ÁRZHU��

ZZZ�FRYLELR�FRP�YROWXPQD



0DFFKLRQ�GHL�/XSL�LV�VLWXDWHG�LQ�WKH�KLOOV�RI�WKH�7XVFDQ�0DUHPPD��LQ�D�IDVFLQDWLQJ�
and arduous territory, which knows how to be harsh on those who try to tame it.

,Q�WKH�ERWWOHV�\RX�ZLOO�ÀQG�DOO�RI�P\�SDVVLRQ�IRU�WKH�YLQHV��7KHUH�LV�DQ�XSKLOO�URDG�
without compromises to a real sustainable agriculture, to original wines with 
D�VWURQJ�LGHQWLW\��ZKHUH�\RX�FDQ�WDVWH�WKH�LQWHQVH�ÁDYRXU�RI�RXU�JUDSHV��WKH�
minerals of our soil and the salt of our sea. Carlo

Odyssea
Ansonica Costa Toscana IGT

A local variety which grows on 
VDQG�DQG�ODYD�DQG�D���VWHS�KDUYHVW��
for a complex and original wine. 
Fermentation and maturation take 
SODFH�ERWK�LQ�FRQFUHWH�DQG�LQ�����OW�
acacia tonneau.
A small part of the grapes are 
harvested while overripe and 
YLQLÀHG�ZLWK�D�PDFHUDWLRQ�ZLWK�WKHLU�
VNLQV��7KHUH�LV�QR�FODULÀFDWLRQ�RU�
ÀOWUDWLRQ�

Psyché
&RVWD�7RVFDQD�5RVVR�,*7� 

3V\FKp�LV�D�EOHQG�RI�QLQH�GLIIHUHQW�
harvests in one mounth, starting 
a lot earlier than the maturation. 
7KH�ÀQDO�UHVXOW�LV�IUHVK��FUXQFK\��
rich and complex. A blend of 
inernational and local variety, 
eight months long aging, partly in 
concrete, partly in conical french 
oak cask and partly in steel.

Esperienze
&DEHUQHW�6DXYLJQRQ�DQG�6DQJLRYHVH

&DEHUQHW�6DXYLJQRQ�DQG�6DQJLRYHVH�
for a long aging winecomes from 
the only vine that grows on sand 
and lava in the territory. The 
fermentation is total spontaneus 
and takes place in French oak casks 
without any control of temperature; 
here the wine matures for close to 
twenty months and then ages in the 
bottles for minimum one year. 

Profeta
&RVWD�7RVFDQD�0HUORW�,*7� 

From our highest vineyard. The 
fermentation is total spontaneus 
and takes place in French oak casks 
without any sistem to manage the 
temperature; here the wine matures 
for close to twenty months and then 
ages in the bottles for minimum one 
year.

Alós
Costa Toscana Vermentino IGT

$ORV��VDOW�LQ�DQFLHQW�*UHDN��LV�WKH�
idea of a mediterrean wine, it 
taste frescness and the salt of the 
PHGLWHUUHDQ�VHD��,W�FRPHV�IURP����
\HDU�ROG�YLQH\DUG�ZKLFK�JURZV�RQ��
sandy soil very close to the sea. The 
fermentation is total spontaneus 
and takes place in concreate vat 
ZLWKRXW�WHPSHUDWXUH
V�FRQWURO��
0DFHUDWLRQ�LQ�
VNLQ�FRQWDFW�
for two days 
and maturation 
for eight 
months in 
concrete vat. 

Macchia Lupaia
Costa Toscana Trebbiano IGT

The fermentation is total 
spontaneus and takes place in 
FRQFUHDWH�YDW��0DFHUDWLRQ�LQ�VNLQ�
contact for two days and maturation 
for eight months in concrete vat. A 
part of the wine aged in terracotta 
amphoras from Impruneta for eight 
months. 
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Macchion dei Lupi

Suvereto (LI)

www.macchiondeilupi.it
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de Fermo

Loreto Aprutino (PE)
De Fermo is located in the highest part of Loreto Aprutino, in the backcountry 
RI�WKH�,WDOLDQ�UHJLRQ�RI�$EUX]]R��KDOIZD\�EHWZHHQ�WKH�DGULDWLF�VHD�DQG�WKH�PRVW�
VRXWKHUQ�JODFLHU�RI�WKH�FRQWLQHQW��6LQFH�������RXU�IDPLO\�LV�WKH�JXDUGLDQ�RI�WKLV�
natural heritage site. This last generation’s decision represents a quest to constantly 
deepen our expertise. We try doing our best at working the soil, producing without 
DQ\�LQWHUIHUHQFHV��7KLV�LV�KRZ�ZH�PDQDJH�WR�SURGXFH�LQ�DYHUDJH��������ERWWOHV�RI�
wine solely with our grapes. We also grow olive trees, legumes and cereals, vegetables 
DQG�ZH�SURGXFH�ROLYH�RLO��ÁRXUV��SDVWD��FKLFNSHDV��:KLOH�ZH�ZRUN�ZH�KDYH�IXQ��ZH�ORYH��ZH�
VXIIHU�DQG�ZH�VPLOH��EXW�ZH�DOZD\V�KDYH�RQH�REMHFWLYH�LQ�PLQG��WHQMR\�WKH�PRPHQW��6WHIDQR

Prologo
'2&�0RQWHSXOFLDQR�G·$EUX]]R�

0DQXDO�JUDSH�KDUYHVW�ZLWK�
GRXEOH�VHOHFWLRQ��6SRQWDQHRXV�
fermentation without temperature 
control in concrete tanks and 
wooden big barrel, no stabilisation, 
FODULÀFDWLRQV�DQG�ÀOWUDWLRQV�
$JHLQJ�ODVWV�IRU�������PRQWKV�LQ�ELJ�
oak barrel.

Le Cince
'2&�&HUDVXROR�G·$EUX]]R

)URP������0RQWHSXOFLDQR�JUDSHV��
Directly pressed with the whole 
JUDSH��QR�H[WUDFWLRQ���VSRQWDQHRXV�
fermentation and a period on 
WKH�ÀQH�OHHV��XQWLO�ERWWOLQJ��QR�
VWDELOLVDWLRQ��FODULÀFDWLRQ�QRU�
ÀOWUDWLRQ��0DFHUDWLRQ��������KRXUV�
circa. Fermentation and ageing in 
��KO�ELJ�RDN�EDUUHOV�ODVWV�FLUFD����
months. 

Concrete 
de Fermo rosso
'2&�0RQWHSXOFLDQR�G·$EUX]]R�
�����0RQWHSXOFLDQR�JUDSHV��
spontaneous fermentation, no 
VWDELOLVDWLRQ��QR�FODULÀFDWLRQV��QR�
ÀOWUDWLRQV��PDFHUDWLRQ����GD\V�ZLWK�
the whole grape and end of the 
fermentation without skins. Ageing 
LQ�FRQFUHWH�WDQNV�IRU�DURXQG������
months.

Concrete 
de Fermo bianco
A blend of all of the white grapes 
present in the vineyard, picked 
slightly earlier rather than full 
PDWXUDWLRQ��3UHVVHG�ZLWK�WKH�IXOO�
buch. Fermentation in concrete 
WDQNV��1R�VWDELOLVDWLRQ��FODULÀFDWLRQ�
QRU�ÀOWUDWLRQ��$JHLQJ�LQ�WKH�VDPH�
FRQFUHWH�WDQNV�IRU�DURXQG���PRQWKV�

Launegild
&KDUGRQQD\�����

The grapes are pressed with 
the whole grape with the stam 
�YLQLÀFDWLRQ�´D�JUDQL�WRQGLµ���
macerates for a couple of hours; 
spontaneous fermentation without 
temperature controle in a large 
wooden barrel; no stabilisation, 
FODULÀFDWLRQ�QRU�ÀOWUDWLRQ��$JHLQJ�RQ�
WKHLU�RZQ�OHHV�IRU�DURXQG����PRQWKV�
with weekly batonnages in big oak 
barrels.

Don Carlino
$EUX]]R�3HFRULQR�6XSHULRUH�'2&

9LQLÀFDWLRQ�´D�JUDQGL�WRQGLµ�
and spontaneous fermentation 
in tonneaux and concrete; no 
VWDELOLVDWLRQ��FODULÀFDWLRQ�QRU�
ÀOWUDWLRQ��0DFHUDWLRQ����KRXUV��
ageing in tonneaux on their own 
ÀQH�OHHV�IRU�DURXQG����PRQWKV�ZLWK�
ZHHNO\�EDWRQQDJHV��QR�ÀOWUDWLRQ�
when bottling. 

www.defermo.it
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