
Grape: 100% Maturano  (Organic Grapes)

Area: Picinisco, Val di Comino. Lazio.

Training System: Espalier

Yield: 40hl/ha

Sugar Level: No Risidual Sugars

Harvest Time: Late September

Vinification & Ageing: A part of the grapes is pressed at low pressure

while another part is de-stemmed and the must is left in contact with

the skins. After cold decanting, the musts are fermented separately at  

18 ° C. After a long aging on the fine lees in concrete tanks, the

resulting wines are tasted and assembled with a 50:50 proportion.

Alcohol: 14%

Story of the wine:

Life is a wonderful journey to celebrate in company and when

wines of great personality meet, a magical synergy is born that

gives intense emotions. The Maturano grapes, grown in the

ancient Borgo I Ciacca, are lovingly cared for and selected to give  

wines of great thickness that together create new suggestions.

Thus Matrimonio was born, as the purest expression of that great

mystery that is Love: just as two human beings, similar but

profoundly different, decide to live the journey of life together,

thus two interpretations of Maturano, close but with a unique

personality, in their union they give incredible emotions.

Description:

The color is bright and amber with golden reflections. The nose

is dense and elegant with a hint of honey, dried fruit and

aromatic herbs. A clear note of flint emerges which gives a

touch of suggestive mierality. In the mouth it has volume and a

savory presence that is enriched by the almost hinted presence

of tannins. A slight bitter and smoky note on the finish elegantly

close the drink.
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Matrimonio



Grape: 100% Maturano  (Organic Grapes)

Area: Picinisco, Val di Comino. Lazio.

Training System: Espalier

Yield: 40hl/ha

Sugar Level: No Risidual Sugars

Harvest Time: Late September

Vinification & Ageing: Soft maceration with stems then left to rest at

low temperature for 3 days. A starter with the same grapes is

prepared, no added yeasts and combined to start a slow

fermentation at 18 °C lasting 20 days. At the end of fermentation, the

wine is left to rest in cement tanks on fine lees for minimum 6 months.

Alcohol: 14%

Story of the wine:

The ancient Maturano grape, recently rediscovered in the

territory of Picinisco in Val di Comino, is able to express wines that

bring with them the memory of ancient scents and flavours that

only uncontaminated soil can offer. Nostalgia was born from the

need to rediscover the Maturano that the Di Ciacca family used to

produce already in the early 1900s. From a careful selection of

the best grapes to the right degree of maturity and vinified in a

natural way with the utmost respect for the terroir of origin,

Nostalgia takes shape in the partially underground cellar, where it

ferments and rests in gentle concrete tanks.

 

Description:

This White wine is extraordinarily rich on the nose. It presents

itself in a beautiful intense straw-yellow dress with golden

reflections. From the first hints of candied citrus and yellow

paste plum we move on to a marked minerality reminiscent of

the flint. Decisive but never invasive attack in the mouth, elegant

and vibrant. Beautifully persistent and balanced.
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Grape: 100% Maturano  (Organic Grapes)

Area: Picinisco, Val di Comino. Lazio.

Training System: Espalier

Yield: 40hl/ha

Sugar Level: No Risidual Sugars

Harvest Time: Late September

Vinification & Ageing: Contact with skins and stalks at 8 ° C for 3

days. Then the skins are pressed at low pressure and the must is left

to settle cold for 3 days. The must is added with the starter prepared

from the same batch of unpressed grapes with no added yeasts.

Fermentation is at 18 ° C for about 20-25 days.

Alcohol: 14%

Story of the wine:

Picinisco is a small and enchanting village in Val di Comino that

hides great wonders. One of these is Maturano, a variety of grapes

abandoned for a long time and only recently rediscovered. Under

the gaze of the old restored Borgo I Ciacca,

the Maturano is grown in an uncontaminated area full of life

where a small micro-terroir is selected for its natural vocation to

express great wines with a strong personality. In the cellar, built

on some ruins of the Borgo, Sotto le Stelle comes to life where the

richness of the entire berry is conveyed into a wine that recalls the

emotions of a starry sky.

Description:

This White wine is extraordinarily rich on the nose. It presents

itself in a beautiful intense straw-yellow dress with golden

reflections. From the first hints of candied citrus and yellow

paste plum we move on to a marked minerality reminiscent of

the flint. Decisive but never invasive attack in the mouth, elegant

and vibrant. Beautifully persistent and balanced.
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