




"l'amore per la conoscenza riecheggia nei nostri cuori e nutre la grandeua dei pensieri." 
SocrtJUs "lo11e ofknowledge echoes through our ht:arts nnd nourishes the gret~tness of our thoughts." 
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Ilo\ u.lo\ Molo'l.d.o LI-\ etti. ~u.!:~o ~ vtci.ko MG. ~u.!:~o ~ eshG.Io'l.eo, LG. 1-\oshG. fo_Mt9LLG. cerco. d.t 

reo.Li.z.4G.re u.lo\o s~tle. prod.u.!:Hvo Ì)o.scUo su.Llo. cu.U:u.ro. d.e.LLG. TrG.d.U.i.olo\e.1 d.elle. cose Vere, 

SeMpli.ct1 Tro.spo.re.lo'l.l:t ... 

In a world where al! is dose at hand yet foreign, our Jamily attempts to achieve a production style 

based upon the culture ofTradition, ofTrue, Simple, Transparent things.. Alt together ... 1960 



LA 
NOSTRA 
TRADIZiONE 

LA NOSTRA TR,A'DlLIONE: vi.H.vt~tcolo. ~o.sce. ~e.l 1~60 colo\. le1. Te.ku.l:o. d.t Lu.slo\o.lo\o 

i.k Te.ve.rù-\o., Umbrto.. Ctk9uo.k~o. eHo.rt d.t vtHskt ho. k colltke. u.Mbre. d..o.t 9ualt 

prod.uce.vo..Mo vi.ko rosso cl.o.. ~o.volo.., uk. bto..k.co corposo "Oro d.t Lu.sk.o.ko" 

e. u.k. rosso o.U:reHo..k.~o ~~e.k.So "Rubtlr\o d. i. Ll.t91-\0.k.O", 

I"' se.sutl:o l<l po..ssi.olo'\e. pe.r lo. 1-\.osho. l:e.rro. et fe.ce. l:orlo'\o..re. 1-\.e.lle. Mo.rcke. 

l:ro. le. colltke. d.t Corri.d.ok.i.o.. e. Mok.l:e. So..k. Gtu.sl:o, t"' provi.Vldo. d.t Mo..ce.ro.ht, 

l:e.rre. d.ove. o99t si. e.sl:e.kd.oko fao.rt d.t: Co.be.rk.e.l:, Me.rlol:, Mok.l:e.pulci.G.ko, 

So.k9i.ove.se., 'Pe.cori.k.o, So..uvts"'-o"' blo.l<\c e.d. i.L R.tbok.o.., vtH9"'-o o.ul:odok.o 

d..e.llo.. z.OV..Q. mo.ce.ro.h!.se., tl Ve.ro pCl.hi.Mo"'i.o d.e.llo. fo..mtslto. So..kl:ort. 

LA NOSTRA I~EA i f«r.. poco vl"-o ._ f«rlo b._.,_._, ~----





IL 
NOSTRO 
PROGETTO 
Nol cre.d.to.Mo ke.llo. '!l.LO.lt~a.1 ~e.llo. cu.U:u.ro.1 ke.llo. s~orto., Ù\. u.lll. Molll.d.o d.ove. ~uUo 

~ o.W:e.kHco e. l'ospt~o.Lt~a. ~ o.llo. bo.se. d..t 09""-L ro.ppor~o. Sto.rvto uko. fo.mtslto. 

pe.r LG. 9uo.le. hU:~o 9u.e.sro ~ s~tle. d.t vt~o.1 vo.lort tk cu.t cre.d.to.w.o e. o.~~ro.ve.rso 

t 9uo.LL o.bbi.o.,..,o cre.scu.ù:o t 111.osht ftslt. 
'Pe.r 9u.e.sW e.d. o.U:ro o.kcoro. pre.fe.rto.Mo t..t.H. vt9111.elo cke. mo.htro. 111.e.Lle. uve.1 colo\ uk 

proftlo se.ksorto.le. cke. st rtcokosce. pe.r pu.lt.z.to.1 ke.He.z.zo.1 e.le.9Cl.lo\LO., 

Vt111.t cke. offrolo\o hd:h1 la.. d.t9kib\. d.t uk lo.voro for~e.1 llkico e. oke.s~o. 

lM lo..voro d.t o..~t d.ove. L'W<\i.co G.ll.eAW è. tl Te.Mpo cke. è. Lo sh~~ ptù cosl:oso 

MO.. spe.sso ME.Io\.0 ltS~. TrCl. ccuYtpo.sko.. e. co.kH.Io\o..l ~ro. occkto e. sus~ol Cl.Llo.. rtce.rco. 

cl.t uko s~tle. cke. so.ppto. d.t 9ue.sl:o.. vtb~. vtl:tvtktcolo., cke. d.to. se.kso o.d. u.k lo.voro 

cke. pre.k~ il l:e.r"''tpo e. lo spa-zio c:l.d.lo.. vtl:o., e. cke. 9\&i.kd.t lo.voro, ik fokd.o, 1-\01-\ è.. 

Il l:e.mpo è. o.Lla. ba.se. d.e.L ~osho sa.pe.r fa.re. viM.o, ' • •• . ~·· ~ .. 





TRA CIELO 
TERRA E 

TRA vENTo e 
PIOGGIA 

NASCONO 
z NOSTRI 

VINI 

Lo. Te.rro., ·~ 1114tetz." ro.ppre.se.l-\~o. LG. fl.ll<\z..i.ol-\e. Mohar~o., e.sso. dÀ e. r~pre.""ie. 

lo. v't~o.. Le. su.e. vtrh). sol<\o d.olce.z.z.o. e. soUoWttssi.oH.e., fe.rWte.z.z.o. po.col:o. e. d.u.re.vole., 

Stsogk.e:r~bbe. o.ggi.l.&k9e.re. l'u.r"rrtl.bl, e.f:tmologi.ca.Mekl:e. le.goJ:o. oll'~. ve.rso tl ~ 

e.ssa. Lk.cli.k.o. e. d.L. cW. L'uoMo fu. fcM:~o. Lo. Te.rro. lo.vorab. c:l.o.LL'o.roho o dAllo. VQ.\.\90.1 

f~aco"d.A~c> dALIA ?;.o99l<> « dAL Sol«, <>9l~~"' dAL V«"~o, ck<a può oSS<aT<I. ""' dolc~a 

Mormorto o tl fro..gore. d.t t.U\O. ~e.mpe.s~o.. è. ltl. sosh4kz.o. u.lo\tve.rsQ.le., lo. Gro.kd.e. 

M<>d.r<a (G<>l<>) ck~a p<>r~orl "'"ck<a ~ .. m 9Lt t><al (Es;.odo v.Uo). 

'Do. 4u.e.s~o. StW~bologi.o.. le.go.~o. o..l Wtolo\d.o k.O.h4ro.le. e. r'Ylt~ologi.co kO.SCOkO t 1-\0Mi. 

d.e.t H.osht Vllo'\t1 OM0.99t0 O. t..U\
1e.l<\e.rgto. COSÌ pol:e.lo\~e. e. SOT9e.k~e. d.t 09\.\t v'ao.., 

I kos~rt vtlo\t le.so.ko tl Cte.lo o.llll. Te.rro.. 



Our viticulture and winemaking tradition 

began in 1960 with the Lugnano in Uverina 

Estate, in Umbria. 

Fifty hectares of grape varieties that can be 

found between the Umbrian hills from which 

we produced a red table wine, a Jull-bodied 

white, ca/led "Oro di Lugnano" and a similarly 

intense red, named "Rubino di Lugnano". 

Later, the passion of our land made us come 

back to the Regio n of Le Marche. among the 

hi/ls o/Corridonia and Monte San Giusto, 

in the Province of Macerata, lands where row 

upon row of Cabernet, Merlot, Montepulciano, 

Sangiovese, Pecorino, Sauvignon blanc and 

Ribona, a variety native to the area of Macerata, 

stretch out over the countryside, and these grapes 

represent the True assm of the Santori Jamily. 

OUR IDEA ìs to make sma/1 quantities of wine 

and make it well. 

~ believe in quality. culture, history in a world 

where everything is authentic and hospitality 

Jorms the basis for every relationship. 

We are a Jamily for whom allthis represents 

a certa in style of /ife, values we believe in and 

which we bave brought up our children in. 

Por this, and many other things, we prefer a 

vineyard which matures in the grapes, with 

a semory pro file which ca n be recognised Jor 

its clarity. purity, e/egance. 

Wines which olfer al/ the dignity of strong, 

unique and honest work. Work of years where 

the only ally is Ti me which is the most costly, 

but often the least adopted, instrument. 

Between countryside and celiar, between eye 

and flavour, in search of a style that tastes of 

this winemaking liftsryle, which gives a seme 

to work which takes up ti me and space of lift, 

and which, when alt issa id and do ne, is no t 

work a t ali. Ti me is a t the basis of our wine_ 

making know-how. 



The Earth, "tellus mater" represents the 

motherly role, she gives and takes back Lift. 

Her virtues are sweetness and submission, 

placid and lasting resoluteness. 

We should add humility, etymologically 

connected with "humus", towards which she 

inclines and of which ma n was made. 

Earth worked by plough or spade, ftrtilised 

by the Rain and Sun, stirred by the Wind, 

which may be a sweet murmur or the crash 

of a storm is the uni versai clay, the Great 

Mother (Gaia) who gave birth to al/ gods as 

wdl (Hesiod v. 126). From this symbolism 

linked to the natura/ and mythological world 

come the names of our wines, homage to such 

a powerfol energy and spring of alt Lift. 

Our wines connect the Sky and the Earth. 

•• .~·.· ..... 
••• 

Our wines have TIME within.' 

The vineyards are only to be seen; of the celiar 

we may say that it is used for transformation 

supporting, to the utmost, that which nature 

has prepared in the biochemical process of 

ftrmentation and in the following maturation 

of the wine obtained. 

Planning minimalism, technological excellence 

and the pleasure to !et T! ME, more than oenology. 

do the work. TIME is the most costly, and least 

aMpted, instrnment of production: gmpe harvesting 

TIME is the basis for every fiavour of wine, then 

ftrmeming slowly to instil more aromas imo the 

soon~to~be~born wine, and TIME to clarijj the 

new, bitter and rich in tannins, wine follows, then 

yet more T! ME to tune the instrnments which the 

aromas play in the wine itse/f, and jinally TIME 

to arrive hannoniously to maturity. And with seme 

of timing the wine is bottled, then TJME, sometimes 

a lot, to perftct the light tones of elegance, and 

TIME spent drinking it, because haste kills TIME 

which, Jor us workers of the land, is the sole 

instrument of our know~how . 



La • 

CANTINA# TEMPO 
l~-.. tol.o d& wci&ft; dtilo. ~ sl f"'Ò J.t,... ckor. su~ o. ~ 

O.JJC.CO~c:l&Nl,o O.l MC.SltO Cl~ CkC. l& M.o!:t.tfO. kCA f'Te.d.i.Jf'Oito ~c.l btocklnd .• MO 

ft-•••hilvo • "cl.IA -.ccuttw. MGh&ro.zl.oo\e dd. v...., .WO. 

1410\LMo.luMo rro,ut...U., eccel~ !oc..olo9lcke e Ll 9"'1o J.L fo.,.. lo.vor&,.. 

IL TEM1'0 pto\ ckor. L'<"'lo!jlA. 

n TEM1'0, l Lo ·~- ~vo rt.:O COJioJO - •rosso MOO\O .....to: IL TEM1'0 

<lL ve"<loMMlA l U. fo"d&Mo..to <ll o9"L •o.ro'" <lL vLO\o, roL ftrMwo."J.o COO\ 

~ IJCf co.rtcG.rt fl&\ o.roMl M.e.l vtko M.G.ICU:u.1"0, c. IC.9U.C. tl 1'EM'P0 clt pv!Lz.to. 

c:ld. v(w) M.uovo, CUI'f'O c. to.lo\lo\tco, fOL o.Kco1"G. TEM'PO ~r a.ccorc:l.G.rc. 9lt Jh-uMddt cke. 

K&l vlt\o ~ 9U O.TOML, e. TEMPO per a.rrt\IO.N. &f'MOto\lco o.l.l4 MAhe.rll:c\. 

E COM. ltfM~ o.Llo1"G. MUSO 1M l;J«H.glto., poi 

TEMI'o, o. voli>o w.lo, rer o.fj'L>.o.ro l Wkl t..99~rl 
c:ld.l'tl.c.~, c. TEMPO f«T e.HCN cokSUMol:o, 

rerckl Lo. frel:lo. ..ccl<lo u. TEM1'0 ck~ re• '-Ol 

COlo\.to.clt .... l ~ Lo s~ru.Me.l-\to uktco d..e.l 1-\ostro 

so.pe.r fo.re.. 

c. 
l 



i nostri primi nati 

CHIRONE ERIS 
Origine dei nomi 
CHIRONE. osteroide o ex cometa fu scoperto 

nal1977. orbita attorno al Sole in mezzo ai 
p;aneti giganti. q~ndi oltre l'ortita di ~ave 
Nelo rri!Cllo!}o geco crwone era l.fl cento..ro. 
Consideralo il più saggio e benevolo dei 

centauri. ero esperto nele 00. neUe scienze 

Legato al mondo delle emozioni. ho la 
capacitò di trovare vn ponte Ira dolcezza 

ERIS è i più gonde pio neto nano del sistema 

solare attualmente conosciuto. che ruolo 

attorno al Sole oltre l'orbita di Nettuno. 
De"e il suo nome a llo mitoJogio greca 
Slrellomenle legato od Ares. Eris è 
rappresentato con spalle e piedi alati. 

·au~ONE è lU\ Ma <:k e.sprtmt la. forz.o.. 
Sti\.Sori01t. ùo. W\'orcW~ro. W:t.J'\'.o..z.~o.lf. 

ci~vUt~: 
l'teor~, Mo.ctl"CCl:~ e. <;c..u~lo\01\, 

'PTofw.,.l.t.o.roMtwMplt.sstperw.. l>t~ 
fo..ciie t. coihvol9We. UHU per hill:t 9lt 
ust fl't.sckt t 9i.oi.osl.. A_ytrUivo, pi.o!t:t 
d.c~t dt pa.slo.., fU«• forMo.99t ~t 
t., COMI!. COMpo.-91"0 d.i. ~t.Y'Oluu.. 
lL~WshosW.c~co. 

ERIS è tt~ vtt\0 ftsU.o d.c.Llo. Hrtca~, 
ckt. lo\O.sct. fi.9lio d.d MO~, ~prusiol-.t 
d.ri mi.9Uori co..rol~ut d.t.t Kosht vtH9Kt, 
MOK~f.r~Ldo..K01 Co..bt.T"-t~ f. Mtrlo~, 
!'f.T Wl. COkCf.T~O dJ. O..TMOk(f. Sf.)I.SOri.o.U, 

~ W~.o.. compo..9kio.. m.~ t ~tfi.co!o,, 
!'f.T Wl. COk.SW\'10 kOk cit mod.t., !'f.T W\.0 

$~Llt cilt è c~U:~ro... 
'Do.o..ccompo..9i'Areo..b.&!fociòdw.èso.pido 
t s~nUI:~rolo," 

Rob<t.rto f'ol:e.lo\Hk.t 
Eoo>ogo 



OTTAVA M usA 
Nono Senso 

Origine dei nomi 
OTTAVA MUSA. Esistono diverse tradizioni 

riguardo l'origine delle muse. Secondo 

Pausania. Zeus generò in Mnemosine 

tre muse giacendo con lei per nove notti: 
Melete {la pratico), Mneme (il ric ordo) 

e Aede (il canto), indicate con il nome di 

Mneioi. Il numero di nove fini per prevalere 

in quanto citato do Omero ed Esiodo. 

NONO SENSO. L' ottavo senso è uno 

~cosrricaemelcfr;icarT1ClQ9cre 

d settmo che permette d trascendere le leggi 

del Ade ed fatto d aTM::revM nel regodei ma1i. 

l nono iwece è legato cje c:iviitO e ho uno 
possibiità di espansione cosmica nettamente 

~ffipettoaQJEllahilolodel'ottc:Nosenso. 

l Nono Senso permette lo riloscito ... 

"OTTAVA MUIA 
i. ulo\ 13io.k.co d.e.Lla. Mo.rco. Mo..ce.ro.l:e.se.1 
de.9o.k.~e. pt.r 1-\o.ho~.ro. , plo.ce.vole. pe.r 
F ssi.on.e. 
Me.9li.o o.. 10"C1 n1e.9Li .. o LJ.\ coMpo.9n.to..1 

Mt.9li.o COk hili:o ctb cl\e. f. bto..kco. 

•o•o IE>JSO 
f. i.l Rosso d.e.i. k.os~r ~ collt l.e.opo.rd.i.o.k.l: 

pod:Lco o.L pti'Ui.e.ro1 cli.ve.rlti\l:e. o. ~o.vol.o.., 

Me.9l i.o o. 1rC1 COk hMo ctb cke. ~tz.i.o.. 

• fu.isct U. po.s!o. 
1/ùw oH:e.~o~.uko dA uvt w..rl.e!Ò. Co.bt.rke.l: 
So.uvi9lo\olo\ ~ So.lo\9i.ovtS«.." 

Rob~rl:o Pc*tkl:i.k.L 

/-~~ t, _ 



O il nostro 
rgoglio E 

Origine dei nomi REBIS REBO 
REBLS, da res bina, è il simbolo deD'Androgino. 
Gli alchimisti e i filosofi chiamano Re bis 
l'unione di 2 elementi opposti formando 

un lutto omogeneo: "per mettere al mondo 
il fanciiAo regole più perfetto dei suoi genitori". 
Generato dal Sole e dalla Luna, il Rebis 

raccoglie le virtù essenzialmente unite, ma 
esteriormente pok:Jizzote, del Cieb e delo Terra. 

EREBO, dal greco EpE~ "tenebre" , è uno 
figlXa presente nei rriti delo reigione greco. 
E' legato ai racconti su Ade e il mondo 

sotteroneo. 
Divinità ancestrale, figlio di Caos e fratello 
delcJ Notte, è lo persorificozione defosa.xitò 
più intenso. 

"R<811 
RJbo~o. (o..lta.s Mo..cc.ro.Hko) tk pu.re.z.z.o.. 
Cotlt Mo.ct.ro..h.st1 sole. .Me.d..t~uro..Ju~.o1 
pa.koro.MI). Acirto.Hco1 ~e.rro. d.'Elo\ohi.o.1 
pa.ssWke.d.USa.'I\Wri.. 
A lO"C colo\ tuUo ctb cl\e. kok è. rosso. 

ERESO è. la. prtno~o. 1\Dsho. Rtxrw., 
Mokte.pulcto..ko1 CQ.bt.rke.~ So.1'-9i.ovc.se. 
c. Mc.rlol: Mo.h.aro.lo\o i.l'\ boUi. d.i. rove.re. 
sto.9tok.o!o l O o.l'\lo\i. pe-r o.lMtio\0 14 Me.si. 

e. o.U:ri. sei i.l'\ botl:t9li.D..-· 

~obtrW 'PcX:e.kt.tkt 
lroogo 



o~/JlC 
O"r U((T Cr/V f{Tl4Gs: Cff!R.Q!VE. ~ER./_5. 
Cf!IR.QNE. amroid or Jormt r comn, was discovn-td 
in 1977, i t orbiu the Sun brtwren thr giant planets, 
thrrtfore bryond tht or bit of }upiur. 
In Gruk mythology, Chiron was a untaur. 
Bàng considtrrd tht wisrst and mou beruvolmt of 
the crntaurs, he was an exprrt in the Arts, Scinuu 
and Medicine. Linked to the world of the emotions, 
ht has thr capacity of rstabliihing a bridge buwun 
swutnus and drurmination. 
EJ?LS is tht: mvst massive dwmf piane t currtntly 
known in the solar sysum, which orbits thr Su n 
bqond tht orbit of Neptune. 
/t owts ili namr to Grrrk mythology. C/oudy rrlatrd 

with Arts, Erir is rtprumud with wingrd shouidrrs 
andfttt. 
"CHIR.QN'E is a winr which rxpram thr strrngth 
of the unus within an inurnationai orchestra of grape: 
Puorino, Mauratino and Sauvignon. 

Comp/ex fragranus and aromas for an easy and 
engaging drinking experimce. Suiud for crisp and 
joyous occarions. Aperitif, degani pasta dishes, fish, 

fresh chuu and, as companion of amiabi/ity. 
Ourwhiustyle. 
é.R!_S is a wine, chi/d of typicalnm, which is born 

chi/d of the wor!d, expmsion of the finm characuristics 
ojourvines. 
Montepulciano, Cabernet and MerWt, fora harmonious 

unsoria/ concert, for e/egant and disringuished 
companionship, fora non-transimt drinking expnùnu, 

fora style which is culture. 
To go a/ong with al/ that ù savoury and structured." 
Roberto Potenti n i Omologist 

07'C4VA M USA is a whiu w i ne Jrom the Mare h 
of Macerata, elegant by nature, pleasant by panion. 

Bm at J0°C, best in company, bm with al/ that is whiu. 
NONO SENSO is the red wine of our Leopardi hiJls: 
poetic to the thought, ddightful at the table. 

Bes t urved a t /8°C, and taken with everything 
which begins and ends the meal. Wine obtained 

Jrom Cabernet Sauvignon and Sangioveu grapes. " 

EHjff7H Mt.LSE. There are various traditiom 
regarding the origins of the Musu. 

According to Pausanias, Zeus generaud thru Muus 
in Mnemosyne, lying down with her Jor nine nights: 
Me/eu (practiu), Mneme (memory) and Aoide (song), 

indicaud by the name Mntiais. 
7he number of nine ended up prevailing in that it wa1 

ciud by Homer and Hesiod. 
N!N"Of SENSE. Jhe tighth unse il a cosmic and 

metaphysica/ awarentSJ greater than the uventh which 

a//ows transcmding the /aws of Hades and, in fact, 
arriving ali ve at the na/m ofthe dead. 
Jhe ninrh senu. on the contrary, ii re/ated to the 

divinitits and has a possibility of cosmic expansion 
clearly greaur t han t ha t limiud o ne of tht tighth smu. 

lhe Ninth Sense a//ows Jor rebirth . .. 

Ov PrW: Jq;BIS "".fEJq;BO 
Grigi n of namts 
!\§BIS, Jrom the Latin "m bina», it is the symbo/ 

of the Androgyne. 

Alchemists and phiWsophm cali Rebis the union betwem 
2 opposiu elements thus forming a homogeneous 
whole: "in order to give Jife to the royal chi/d which 

is more perftct than his parents". Generaud by the 
Su n and the Moon, Rebis gathers up virtues of the 
Sky and the Earth which are mentia//y unified, but 

outwardly polarised. 
ER§.BUSftom the Gnek EpE(3oç, ~aning "darlmess~ 
is a figure of tht myrhs of the Ancienl Gruk religion. 
!t is linked to the stories of Hades and the underwor!d. 
Ancutral divinity, the chi/d oJChaos and the brother 

of the Night, he is the pmonification of the most 
darkness. 
"l\[. BIS Ribona (aka Maceratino) 



REBIS 

REBIS 
Hl! ot Mocerota Ribona ooc ftndiccrting qualfy 
='.rortCewtichcerfiftesConfroledDesigoafian 

CoiMocerote~~ibonaOellOII'lnazionediOigneControlato of0rigi1stalln) 
U.oggio Ribana (alias Macerotto) in purezza Grope variefies Ribooo (aka Macemlllo) sllgle-vorietolvMe 
Zooo diproduzione Vlasonfippa.MooteSOOG<vsto(MC) Areoofproducliorl YlaSanfippo-MonreSanGivsto.proWlceof 
E5posilÌOI"Ie suo.est Mocerota (MC) 
S~tema di dlevomooto Gvyot Focing Soolh·Eost 
Dernitàdiimpionto 3700ceppi}ho Gvyot vinetroirìogtechnique 
Vendemmio primo/seCOildo decade di settembre con momento Vne denlily 3.700 vines per hectore 

veoc!ermioledemiloconlecuvedimoluralione fiorvesting thelisl20~ot5eptemberwilhdeflllitehclvesting 

o4porOI'Tletli:zuccheri.ociditòtotole.ph.fenoi periodv.ilh4-poromeleriJ"Ope-motuilyc~KVes: 

VmifiCozione 
Mal~ 

inbiancoterrnocontrolotooiSOC sugor;.overdlocidily,pHvoloes.pheools 

Affioomenta 
Profllosensoriole 

Abi:Wlomento 
Shelflfe 
lemperot~diserviOO 

inoccioioinc»:peroi'neoo7mesi 
otmero3me~inOOttigia 

bioocopogiemolioootgiolo.florealedilioribionchi 
egiol .inboccofr011onte.dibuor1corpo,elegonfe 
e polente 
pescemed~erraneo.on~t>osti. primipioffibianchi 

5onri 
1()-12" 

EREBO 
Marche Rooo lod"ICozior.e Geogalica ropico 

U.oggio Monlepulciooo.CODernetSOngioveseeMer1ot 
ZonadiprodulÌOI"Ie Vlasonfippo.MooteSooGM!a (MC) 
Esposilione sud-est 
Sistemo di dlevomoolo Gvyot 
Dernitàdiimpionta 3700ceppi}ho 
Vendemmio primodecodedisetleml;lre(MerloteSOngiovese) 

ottabre(MooteputciaooeCODernel)conmomenta 
verJdenvnioledefinitoconlecuvedimatuazione 
o 4porometli:zucchefiociditòtotote.pil.fenoti 

VlllifiCozior.e mocerC!liorledil8ggoZ6"C, 
Mal~ inOOIIediroverestogionoloiOortli.perOOlenol4mesi 

olmeoo6mesiin00tfigia 
rossoporporofrnol'intensa.lopezie.lobocco. 
iquiilicl.Cl"ITlOIW;oinbocca.solenne.dicarpo.cddo. 
terncmzoto.riccodidescrittorivioosi 

Abi:Wlomento Mtociòcheècarneedelobofoto.come.noserate 
Shelfife 15onoi 
Jemperat~diservizio 16-18" 

CHIRONE 
Marche Bianca lrKicozione Geogafico flpiço 

U.oggio Pe<:orino,MoceroflloeSoo..rvignonblonc 
Zonadproduzione VlaSoofq:)po-MonteSonGivsto(MC) 
E5posilÌOI"Ie Sl.id·Est 
S~tema di dlevomooto Gvyot 
Densitòdi impionto 3700ceppi}ho 
Vendemmia Prima/secoodadecodedisettembre 

Profiosensoriole 

Abi:Wlomento 
Shelfife 
lemperat~diservizio 

conleClfVedirnoluroliooeo4porometli: 
zucchefiodd:tòtoiOO,ph. fenoi 
inbiancotermocontrolotoo ISOC 
inoccioiolloxperoi'neoo 6mesi 
olmeno3mesi in bottigia 
digustofrescoegioisoinboccoèomonico. 
frvttoto, frogronte,lresconelodominonza 
Aperitivo,postaefarmaggifreschi 
3anri 
B-ICI" 

Vrification 
Maturotion -Sensoryp-ofle 
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tarwhilewne.temperoh.Jmcontroledotl8"C 
in storle>'i steel tar ot leost 7 months 
torotle<lst 3months in OOttles 
whitewioestrow..:douedtoyelow,Yttoite- ond 
yelow-flowerDouQuet,scentedto thepalote.good 
body,etegont ondpowerful 
Mediterraneon~dishe!.horsd'ooovres,posto 

d~v.ilhwhitesouces 
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EREBO 
MorcheRediGT{ildicolingquailyos5lfOncewtich 
certifiesProfe<:fedGeoiJ"ophicollndcolionstotus) 

Grope I'Orieties Moniepuk:iono. Cabernet Songiovlllll ond Merlot 
Areaofproduclion VJaSonfippo-MonteSonGiu$1o.proWlceof 

Macerato {MCI 
Focing Soo!Most 

Guyot vinetroining technique 
Vnedensily 3,700vinespetllectae 
Horvesfng fnt lOdaysofSeplember)Merlot andSOngiovese). 

Octobef (MontepoJcio:lo ond Cabernet) v.ilh definite 
hclvesfi'lgperiodwilh4-poromeler\1(1pe-mo!Llily 
cuves:ll.lgOO.overcj oddily.pHvoi.Jes.phenok 

Vrificotion mocerolion of 18 days al U"C 
Maturolion faroperiodootless thon f(monthsinookbareb 

wtichhovebeenseosaoedfar lO yecrs 
IToing farat leosf6months inbottles 
Sensoryprofie porplered titintensered,spices, tOOOCCo, lq~e 

horrnorioustothepotate.sotemo,v.ilhbody,wam. 
rictlinwnequailyndicotoo 

Goeswilh ol..tich~ meof ondeloborote,osdining-Mne 

Shelfife 15 yecrs 
Serve 16-lS"C 

CHIRONE 
MacheWhiteiGT(OOicoti'lgquoilyOWJrance..tich 
certifteSProtededC.OO.,ophicollndicolionslotus) 

Gropevaleties Pe<:orino.Mocem!inaondSovvignonblanc 
Areaofproduclion VllaSonFippo-MooteSooGivsto. inlheProl'ince 

ot Macerata {MC) 
Fodng Savth-Eost 

Vinification 
Maturation -Sensoryproflle 

Gvyot vine training teclriQue 
3.700vinesperhectore 
1Tst 20daysol5eptember-Mitl4-poranete.-gq::>e-matuily 
cuves:sugcrs,overolocdty,pHvct.oes.pherds 
farYttoitewine, ternperoturecootroledallB"C 
in stoinesssteellarotle<lst 6months 
ot leo!l3monltlsinbottles 
ollreshlo$teald~lothepolote ~ ~hamorious. 

fn.ify,frogcrll,predornio:lnttffresh 
Ape!itif,postad"~andlre!hcheeses 
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ERIS 
Mache ~osso nicozione Geogofico Tipico 

Woggio MontepJciono,CabemeteMeOOt 
Zooadiproduziorle Viai(Jn~. ManteSanGRIIto{MCJ 
Esposizione SIJd.est 
Sistemadolevcrnento Guyot 
Ooosil<ldilrpionlo 3700ceppi/ho 
Vende!mia secondodecodedisettembreconmornento 

vendellYrioiedefritoconleCit'ledi 
mallrozione o ~ paametri: zucclleli. ociQtà 

totOO.ph.foooli 
maçerazionedi10ggo26"C. 

Maluraziooe flaccicioflo.lperc*neno8mesi 
Affinamento oknena6mesiflba1tigia 

romf\.lbflofroal 'llleroo.frutlirarieviolo 
Profioseosoriole rosaromontico.flboccoamonica.lruttoto. 

lrog'onte.fre~<:oneladominonza 

Abbinamento tuttoOO cheèrosso 
Shelf ife 5Cllri 
lempemluro ciservizio 16-JSO 

NONO SENSO 
MareheR=IndicwioneGeogoflcolipico 

Woggio Cabernet e .'>or"Qovese 
Looadiproduzione Vlasonfippo. MonteSanG4usto{MC{ 
Esposizione sud~t 

Sistemadolevcrnento Guyot 
Ooosil<ldÌ'fllÌOOio 3700ceppijha 
Vende!mia seconda eterzadecodeci setterrtreconmornento 

venderrrT'iaedefiitoconlecuvecimoturazione 
o ~pmmetri: zuccheri. addiO totde, ph. fenoli 

Vl1if1Cazione moceraziooBdi15ggo26'C. 
i1accioioinoxperolmeoo12me5i 

Affinamento almeno6mesiilbolligio 
Profiol9f'Wicje rooopapo-a.lrullirossierrmnet:rteilcollura. 

flboccaltrriidok:i.p:ugo:~secco.aticocco 

scioppalo.eq..tmtonelafrogonrodelrosso 
mediterraneosenzofll!usionidolegni 

Abbinamento arosti,ccmieloborote.prirJipioltirossi 
Shelf ife Sonni 
Temperoturodservizio 16-18" 

OnAVAMUSA 
M<rche Bianco hdcoziorle Geogalico flpico 

Uvoggio Peco:ri'lo,Macerotino 
looadiproduziorle VlaSCnfippo-MonteSCOGMto(MC) 
Esposizione Sud-E;t 
Sistemadialevcrnento Guyot 
Ooosilàdii'rpiooto 3700ceppi/ha 
Vende!mia Prima/secondadecadedisellembre 

conlecurvedimoturruiooeo 4porcrnetTi· 
zuccheri,ocidità toto1e.ph, fenoti 

Vl1if1Cozione ilbiancolemlacontrolataai8"C 
fl ocdcioinoxperoi'neoo 6mesi 

Affinamento oi'neno3!Tlf1Siflbotligio 
Profiol9f'Wicje digustofrescoegìoi$oflboccoè<ml0nico. 
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Abbinamento Aperitivo,pastoeformoggikeschi 
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Vinificotion 
Moturotion -Ser®Jyprofie 

Maceroto{MCI 
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Guyot WlelfoHlg techniQue 
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NONO SENSO 
MacheRediGT{ildicotilg(IIJ(iilyossuronce...tlich 
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Ser®Jy profile purple red. red frvits ond mormolodes whie cootilg. 
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roosts.eloborotemeot dishes.postodishes v.ilhredsouces 
d'llheswilhWhitei(A!Ces 

Shelf lffe 8yoors 
Serve 16-18"C 
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Molurotion -Ser®Jyprofie 

Goeswifh 
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Sooff>Eo<t 
Guyot Wletroiing techniqoo 
3,700vinesperhecl<re 
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i10pe-mo-flAityaxves:sugors,overol acidity. 
pHY<t!es,phenots 
lorwhitewirle,temperotureconfroledotl8"C 
ilsto~steetfo'otloost 6monllls 

forol 1eosf3monlh$flbottles 
ollfesh losteondjoyMiothepolote~Ghc:rmonious. 

ITuity.ITogr!lllt.predominontlylfesh. 
operitils,postod"rshesondfreshcheeses 
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