
COLOUR
Bright rosé.

BOUQUET
Notes of cherry and fresh red fruits.

PALATE
Soft and fresh.

SOIL TYPE
Sand, mud, clay, loam.

EXPOSITION
South/East.

CULTIVATION SYSTEM
Guyot.

PLANTS PER HECTARE 
5000

YIELD PER HECTARE 
90 q

SERVING TEMPERATURE 
10°C

FIRST HARVEST 
1980

HARVEST TIME
First ten days of October.

VINIFICATION AND AGEING
Typical, defined by its name ‘sciac-trà’, 
literally ‘pressed and drawn’.  
Fermentation ‘bleeding’ two hours after 
pressing. Aged 6 months in steel, 3 months 
in the bottle.

Ormeasco 
Sciac-trà
Ormeasco di Pornassio Sciac-trà 
D.O.C.

Guglierame

Ormeasco grape variety

Pornassio (IM) vineyard

Sciac-trà Guglierame comes exclusively 
from the ‘Braje’ area in the heart of 
Pornassio.

Vinified for decades by the Guglierame 
family, today it’s produced in the nearby 
Lupi winery. 

This rosé follows the exclusive ancient, 
local Ligurian Ormeasco di Pornassio 
DOC tradition, and is grown on an 
area of just over 30 hectares covering a 
beautiful mountainous stretch where the 
inland mountains meet the sea.


