
Grape: 100% Maturano  (Organic Grapes)

Area: Picinisco, Val di Comino. Lazio.

Elevation: 600m

Training System: Espalier

Average Age of Vines: 5 years

Yield: 40hl/ha

Sugar Level: No Risidual Sugars

Harvest Time: Early October

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

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

prepared  and combined with pressed must to start a slow

fermentation no more than 18°C lasting 20 days+. Then wine is left to

rest in cement vats on fine lees for 9 months. Then in bottle for 12

months before release.

Alcohol: 14%

Story of the wine:

A unique and ancient Grape indigenous to Picinisco and Val di

Comino, when grown on uncontaminated soils recalls the

memory of ancient scents and flavours. Hence, Nostalgìa was

born from our desire to rediscover tthat time from the 1500’s

when our land and farm "I Ciacca"  was abandoned in the 1960's- 

 In 2013 we replanted and then fully restored the farm.

A careful selection of the best grapes in a 4 heactare section at

the right degree of maturity are vinified in a natural way with the

utmost respect for the terroir and its biodiversity. Nostalgia takes

shape in the underground cellar, where it ferments and rests

gently in concrete tanks. Our state of the art cellar is built on the

site of an original cellar in Borgo I Ciacca, in the National Park of

Abruzzo, Lazio & Molise.

 

Description:

Beautiful intense straw-yellow dress with golden reflections.

Rich on the nose with bright hints of honey, stone fruit and  

On the pallate, candied citrus and yellow plum then minerality

and flint. Decisive but never invasive complexity in the mouth,

elegant and vibrant. Beautifully persistent and balanced.
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