


OUR ORIGINES

The wine company Terracruda is in Fratte Rosa, a small village in Pesaro area (400 mt above the sea level). 
We can quote the poet P. Volponi to exactly describe the feelings of people coming to our territory: “the 
perfect harmony among the village, its shape, its walls and its downhill fields towards the blue Sea; furthermore 
there is a manifest resonant joint and penetration between people and this village, meticulous cultivation of 
the fields, the brightness of the windowsills and the enchanting techniques of pottery makers…”,”Rows of vine 
and fields of grain represent the real core of this landscape”. 
Cultivated land, ploughed land, strong land, land to be moulded. A place where the word land is everywhere 
and is  a symbol of ancient times but also of modern maintenance, which sometimes represents poverty but 
sometimes richness as well. That is why the word Land is the best way to describe and to evoke our places. 
Terracruda, the Italian for Raw Land, is highly devoted to its local origins so that it couldn’t omit the word “land” 
in the company name. Our products bear from this genuine land, from our way of thinking, of farming, of being 
and from our culture.  



Terracruda

A company which is transparent as it is glad to invite you to come at any time to taste its products and inform 
you about the methods of cultivation. A company which cares about the environment as the technologies for 
cultivation are not noxious and in a short time the company will get part of its production into organic. 
A company which considers traceability an element of guarantee, quality and reliability because it controls each 
step of the production from the beginning to the end. A company which continuously does researches and 
experiments on aboriginal and local grape varieties. For that it relies on relevant experts. Our oenologist is Mr. 
Giancarlo Soverchia. A company which produces real products as it lets wines getting matured for the right 
time and believes that before tasting a glass of wine, there is a world full of history and dreams we are proud 
to tell you.



Terracruda Winery is a young company created by 
the union of ideas of 3 members who believed on 
the potentials of a territory where the production 
of wine was mainly run by family businesses. The 
whole company, situated in Pesaro Area, owns  
few hectares of hilly ground (400 meters above 
the sea level) 30 Km far from the Adriatic Sea 
and 30Km far from the Apennines. 20 hectares of 
this land have been chosen to produce mostly 
Biachello del Metauro doc, Rosso Pergola doc 
and Sangiovese dei Colli Pesaresi doc. Since 
2007, 80% of the production can boast the DOC 
denomination (wines of controlled origins). 
With the final purpose of producing superior 
wine, old facilities have been integrated and 
refurbished in order to reach 5.000 Plants/ ha, as 
well as new systems that have been constructed 
with the same parameters to facilitate quality 
control.  A low yield per hectare, manual harvest, 
rapid distribution, selection of the best grapes 
in winery and control of temperature during the 
fermentation phase, contributed to crate the 
company philosophy. The winery is underground 
and it was completed on 2006 with a low-
impact environmental  project. At the moment, 
the Terracruda winery can boast of the best 
technologies and products of vinification within 
the wine market. At the same time, however, 
it is trying to maintain a close relationship with 

the territory and traditions. As a consequence 
of this, Terracruda undertook a project, together 
with the oenologist and few professors of the 
Agriculture  Faculty of the University of Ancona, on 
the discovery of old species of native grapevine. 
Besides few hectares of Vernaccia di Pergola, a 
small amount of forgotten species still present 
on the territory, have been replanted such as the 
Garofanta, Sgranella grapes that will be made in 
purity. Another project in progress proposes the 
reinterpretation of the Visciolata, a traditional 
beverage based on wine and wild berries called 
Visciole. Along our little streets and scarps around 
our vineyard, plants, carefully selected by us, are 
already producing their first fruits. Cultivation 
method_spurred cordon for 10 ha for red wine 
a “spalliera” method or VSP (Vertical Shoot 
Positioning System) with Guyot system for 10 ha 
for white wine.

THE WINERY
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OrganOleptic characteristics 
A DISTInCT STRAW COLOUReD yeLLOW WITh nOTeS OF FReSh FRUITS AnD SPRInG 

FLOWeRS WITh A hInT OF eLDeRFLOWeR. BOCCALInO IS A MeDIUM WhITe WIne 
ThAT LeAVeS A PLeASAnT AnD BALAnCeD TASTe, PeRFeCTLy COheRenT WITh  The 

TyPICAL FLAVOUR OF PeSARO AReA.

BOCCALINO 
bianchello del metauro

denominazione di origine controllata

area of production: Fratterosa 
PeSARO e URBInO – MARChe ITALy 

grape: Bianchello or Biancame or Biancuccio. 
Vineyard: Pianelli vineyard 

cultivable area: 4 ha 
Vineyard plant: 270×0.80 

Vineyard location: 400 mt above sea level 
Vineyard exposure: South-South east 

cultivation system: a “spalliera” method or VSP 
(Vertical Shoot Positioning System) with Guyot system 

age of production facilities: 25 years old in average 
harvesting time: middle/end of September 

harvesting method: Manual grape step. harvest in small crates, se- 
lection of the grape in the vineyard and distemining and 4 harvesting 

steps. Boccalino wine is got from the second step. 
soil type: Clayey/Limestone soil 

Density of planting: 4.000 Vines/ ha yield/ha 100 q. 
Vinification: Soft crushing of the whole grape bunch. 

Temperature controlled fermentation in stainless steel tank. 
refinement: in bottles for ¾ months 

aBV: 12.5% / 13% 
serving temperature: 12° - 14° C in a in a medium size smooth, color- 

less clear crystal glass.



CAMPODARCHI
bianchello del metauro 
denominazione di origine controllata 

area of production: Fratterosa 
PeSARO e URBInO – MARChe ITALy 
grape: Bianchello or Biancame or Biancuccio. 
Vineyard: Monticello vineyard 
cultivable area: 2,5 ha 
Vineyard plant: 278×0.80 
Vineyard location: 400 mt above sea level 
Vineyard exposure: South/South-West 
cultivation system: a “spalliera” method or VSP (Vertical Shoot Positioning System) with 
Guyot trimming system. 
age of production facilities: 40 years old in average 
harvesting time: first half of October 
harvesting method: Manual grape harvest in small crates, selection of the grape in the 
vineyard before gentle distemining and 4 harvesting steps. Campodarchi wine is obtained 
from the fourth step. 
soil type: Clayey/Limestone soil 
Density of planting: 4.500 Vines/ ha yield/ha 80 q. 
Vinification: crushing. Temperature controlled fermentation 
in stainless steel tank. 
Maturation: fining of a part of the product in barriques with sur liees method. 
refinement: this wine is bottle from July to August in the following 
year of the harvest and stays for 5/6 months in bottles to be refined before being sold. 
aBV: 14% 

serving temperature: 12°-14° C in a medium size smooth, colorless clear crystal glass. 

caratteristiche OrganOlettiche
COLORe GIALLO PAGLIeRInO COn RIFLeSSI DORATI,LIMPIDO, CRISTALLInO, PRO-
FUMI InTenSI e PeRSISTenTI DI FIORI GIALLI, DI GIneSTRA e CAPRIFOGLIO,  FRUTTA, 
PeSCA A POLPA BIAnCA MATURA e SenTORI DI FRUTTA eSOTICA. VInO SeCCO Che 
SI eSPRIMe neL SUO eqUILIBRIO  GRAzIe AL CALORe e AL SUO AMPIO CORPO PeR-
FeTTAMenTe BILAnCIATI DALLA PIACeVOLe FReSChezzA e SAPIDITà DeL FInALe.
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CODAZZO 
pergola rosato

denominazione di origine controllata

area of production: Fratterosa 
PeSARO e URBInO – MARChe ITALy 

grape: Vernaccia di Pergola (Biotipo di Aleatico) Sangiovese 
Vineyard: Morico and Ortaia vineyards 

cultivable area: 7 ha 
Vineyard plant: 270×0.80 

Vineyard location: 400 mt above sea level 
Vineyard exposure: South/South-West 

cultivation system: Spurred cordon 
age of production facilities: 5 years old in average 

harvesting time: first half of October 
harvesting method: Manual grape harvest in small crates. 

soil type: Clayey with rich presence of sand 
Density of planting: 5.500 Vines/ ha yield/ha 100 q. 

Vinification: The most is obtained by direct pressing and low tem- 
perature skin contact. Low temperature fermentation in inox and 

thermo regulated barrel.  
aBV: 13,5% 

serving temperature: 12°-14° C. Thanks to its freshness, 
this serving temperature allows this wine to be pleasant even during 

the Summer. 
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OrganOleptic characteristics 
ROSe PeTAL PInK WITh BRIGhT ReFLeCTIOnS. InTenSe AROMAS WITh A 

DOMInAnT BOUqUeT OF SMALL ReD FReSh FRUITS eVen PLeASAnTLy FLOReAL , 
WITh SenSATIOn OF UnDeRGROWTh FLOWeRS SUCh AS VIOLeT AnD CyCLAMen. 

A MeDIUM DRy ROSè ThAT DISTInGUISheS ITSeLF FOR ITS FReShneSS AnD ITS 
STRUCTURe.





VETTINA 
pergola rosso

denominazione di origine controllata

area of production: Fratterosa 
PeSARO e URBInO – MARChe ITALy 

grape: Vernaccia di Pergola (Biotipo autoctono di Aleatico) 
Vineyard: Morico, Ortaia and frescuccio vineyards. 

cultivable area: 6 ha 
Vineyard plant: 270×0.80 

Vineyard location: 400 mt above sea level 
Vineyard exposure: South/South-West 

cultivation system: Spurred cordon 
age of production facilities: 5 years old in average 

harvesting time: end of September/first half of October 
harvesting method: Manual grape harvest in small crates 

soil type: Clayey with rich presence of sand 
Density of planting: 5.500 Vines/ ha yield/ha 80 q. 

Vinification: Selection of grapes during harvest and in winery throu- 
gh a vibrant and a selection table. Prolongued maceration for more 

than 20 days and piegeage. 
Thermo regulated vinification and  fermentation in inox barrel. Ageing 

for at least 1 year in barriques and fining in bottle 
refinement: at least 4 months in bottles 

aBV: 13% 
serving temperature: 18°C

OrganOleptic characteristics 
LIGhT RUBy COLOUR WITh PURPLe ReFLeCTIOnS. ThIS IGT IS COMPOSeD 

PReDOMInAnTLy By A CLOne nATIVe OF ALeATCO, WhICh IS An ABORIGInAL 
BIOTyPe OF PeRGOLA. The GRAPeS PROVIDeS ThIS WIne WITh An AROMA-

TIC COMPLexITy BOTh TO ITS TASTe AnD TO ITS COMPLexITy. VeTTInA 
COMMUnICATeS, ThROUGh A SenSATIOn OF yOUTh AnD AROMA, The 

MAxIMUM exPReSSIOn OF The TeRRITORy. IDeAL FOR MOMenT OF ReLAx AnD 
CAReFReeneSS.
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ORTAIA
pergola rosso
denominazione di origine controllata

area of production: Fratterosa 
PeSARO e URBInO – MARChe ITALy 
grape: Vernaccia di Pergola (Biotipo autoctono di Aleatico) 
Sangiovese 
Vineyard: Morico, Ortaia and Frescuccio vineyards 
cultivable area: 6 ha 
Vineyard plant: 270×0.80 
Vineyard location: 400 mt above sea level 
Vineyard exposure: South / South-West 
cultivation system: Spurred cordon 
age of production facilities: 5 years old in average 
harvesting time: end of September/first half of October 
harvesting method: Manual grape harvest in small crates 
soil type: Clayey with rich presence of sand 
Density of planting: 5.500 Vines/ ha yield/ha 80 q. 
Vinification: Selection of grapes during the picking phase 
and in winery through a vibrant table and a selection table. Pro- 
longued maceration for more than 20 days and piegeage. Thermo 
regulated vinification and  fermentation in inox barrel. 
Ageing for at least 1 year in barriques and fining in bottle. 
Maturation: part of the wine in oak barrique 
containing 225 l. for 12/16 month 
refinement: at least 4 months in bottle 
aBV: 14% 
serving temperature: 18°C 

OrganOleptic characteristics 
LIGhT RUBy COLOUR WITh PURPLe ReFLeCTIOnS. ThIS DOC PeRGOLA IS COM-
POSeD, FOR A MInIMUM OF 70%, By A CLOne nATIVe OF ALeATICO. ThIS GRAPeS 
PROVIDeS The WIne WITh An AROMATIC COMPLexITy ThAT exPReSSeS ITSeLF 
WITh nOTeS OF ROSe AnD VIOLeT AnD eVOKeS hInTS OF ReD FRUITS BOTh 
FOR ITS TASTe AnD FOR ITS SMeLL. The TASTe IS FULL AnD hARMOnIOUS, WeLL 
BALAnCeD  AnD WITh A SOFT AnD ROUnD AFTeRTASTe ThAnKS TO ITS SWeeT 
TAnnIn.
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LUBACO 
pergola rosso

denominazione di origine controllata

area of production: Fratterosa 
PeSARO e URBInO – MARChe ITALy

grape: Vernaccia di Pergola (Biotipo autoctono di Aleatico) Sangiovese 
Vineyard: Morico, Ortaia and Frescuccio Vineyard 

cultivable area: 6 ha 
Vineyard plant: 270×0.80 

Vineyard location: 400 mt above sea level 
Vineyard exposure: South/South-West 

cultivation system: Spurred cordon 
age of production facilities: 5 years old in average 

harvesting time: end of September/first half of October 
harvesting method: Manual grape harvest in small crates 

soil type: Clayey with rich presence of sand 
Density of planting: 5.500 Vines/ ha yield/ha 80 q. 

Vinification: Selection of grapes during the harvest and in winery through a vibrant 
table and a selection table. Prolongued maceration for more than 20 days and 

piegeage. Thermo regulated vinification and  fermentation in inox barrel. Ageing for 
at least 1 year in barriques and fining in bottle. 

Maturation: 14/18 months in oak barrique of 225 l. with sur lees method. 
refinement: at least 6 months in botlle. 

aBV: 14.5% 
serving temperature: 18°C 

OrganOleptic characteristics 
The SeLeCTIOn IS OBTAIneD FROM The BeST ALeATICO GRAPeS FROM OUR AReA. 

The MATURATIOn IS In OAK BARRIqUe OF FIRST PASSAGe, WITh SUR LeeS Me-
ThOD AnD WeeKLy BATTOnAGe. ThIS KInD OF VInIFICATIOn SySTeM GIVeS TO 
LUBACO A FULL BODIeD, InTenSe AnD COMPLex AROMA. IT eMAnATeS TO The 

nOSe FLOReAL hInTS OF WILD ROSe, VIOLeT AnD CyCLAMen. ITS FRUITy AROMA 
ReCALLS UnDeRGROTe FLOWeRS AnD eVOKeS VISCIOLA PReSeRVeD In SPIRIT, AnD 
SPRInG PeRFUMeS SUCh AS PInK PePPeR BUT ALSO TOBACCO AnD hARD LeATheR. 

LIGhT RUBy COLOUR WITh PURPLe ReFLeCTIOnS. ThIS DOC PeRGOLA ROSSO IS 
COMPOSeD By A MInIMUM OF 70% OF  CLOne nATIVe OF ALeATICO ThAT PROVI-

DeS The WIne WITh An AROMATIC COMPLexITy. SPICy nOTeS AnD hInTS OF 
ROSe AnD VIOLeT eVOKe eSSenCeS OF ReD UnDeRGROWTh FRUITS. The TASTe IS 
FULL, WeLL BALAnCeD WITh SWeeT TAnnInS ThAT LeAVeS A SOFT AnD ROUnD 
AFTeRTASTe. On The MOUTh VeLVeTy SenSATIOnS AnD SLIGhTLy BITTeR TASTe 
AT The enD AS IT IS TyPICAL FOR PeRGOLA ROSSO. SUITABLe FOR AGInG In BOT-

TLe, IT’S nOW PRODUCeD PReVAILInG In MAGnUM VeRSIOn.
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ORCIO
colli pesaresi

denominazione di origine controllata 

sangiovese
  

area of production: Fratterosa 
PeSARO e URBInO – MARChe ITALy 

grape: Sangiovese 
Vineyard location: 400 mt above sea level 
Vineyard: Morico and Monticello vineyard 

cultivable area: 5 ha 
Vineyard plant: 270×0.80 

Vineyard exposure: South-east 
cultivation system: Spurred cordon 

age of production facilities: 8 years old in average 
harvesting time: end of September/first half of October 
harvesting method: Manual grape harvest in small crates 

soil type: Clayey with rich presence of sand 
Density of planting: 5.500 Vines/ ha yield/ha 80 q. 

Vinification: Selection of grapes during harvest and in winery throu- 
gh a vibrant and a selection table. Prolongued maceration for more 

than 20 days and piegage. Thermo regulated vinification and  fermen- 
tation in inox barrel. 

refinement: at least 4 months in bottles. 
aBV: 13.30% 

serving temperature: 18°C 

OrganOleptic characteristics 
A RUBy InTenSe ReD WIne ThAT exPReSSeS The qUALITy OF The AReA ThAT IT 
COMeS FROM, SenSATIOnS OF UnDeRGROWTh FLOWeRS AnD SPICy AROMAS 

SUCh AS WeT hARD LeATheR WhICh COMe UP AT The enD WITh MIneRAL AnD 
AnIMAL SenSATIOnS. The TAnnIn IS SWeeT AnD SMOOTh, nOT DRIeD AnD 
nOT ASTRInGenT. In The MOUTh IS SOFT, BALAnCeD WITh A GOOD PeRSI-

STenCe. SAnGIOVeSe IS BORn FROM MAnUAL hARVeST, ACCURATe SeLeCTIOn 
In The WIneRy, FeRMenTATIOn AnD LOnG PeRIODS OF TheRMO ReGULATeD 

MACeRATIOn.
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area of production: Fratterosa 
PeSARO e URBInO – MARChe ITALy 
grape: Vernaccia di Pergola (Biotipo di Aleatico) Sangiovese 
Vineyard: Morico and Lorenzetti vineyard 
cultivable area: 5 ha 
Vineyard plant: 270×0.80 
Vineyard location: 400 mt above sea level 
Vineyard exposure: South/South-West 
cultivation system: Spurred cordon 
age of production facilities: 8 years old in average 
harvesting time: end of September/first half of October 
harvesting method: Manual grape harvest in small crates 
soil type: Clayey with rich presence of sand 
Density of planting: 5.500 Vines/ ha yield/ha 80 q. 
Vinification: Selection of grapes during harvest and in winery throu- 
gh a vibrant table and a selection table. Prolongued maceration for 
more than 20 days and piegeage. Thermo regulated vinification and  
fermentation in inox barrel. Ageing for at least 1 year in barriques and 
fining in bottle. 
refinement: at least 4 months in bottle 
Maturation: part of the wine in oak barrique of 225 l. for 12/16 
month. 
aBV: 13.50% 
serving temperature: 18°C 

OrganOleptic characteristics 
LIGhT RUBy COLOUR WITh GARneT ReFLeCTIOnS. InTenSe AnD 
PeRSISTenT PeRFUMeS AnD PLeASAnTLy SOFT ThAnKS TO A TAn-
nIn TASTe WhICh IS nOT STROnG. IT IS DRy ReD WIne AnD IT 
ReCALLS hInTS OF VAnILLA AnD TOBACCO. ThAnKS TO ITS LOnG 
FInInG In BOTTLe, OLPe IS A FULL BODy WIne, COMPLex 
AnD SOPhISTICATeD.

 0,75

OLPE
colli pesaresi
denominazione di origine controllata 

sangiovese
  



area of production: Fratterosa 
PeSARO e URBInO – MARChe ITALy 

grape: Sangiovese 
Vineyard: Morico and Lorenzetti vineyards. 

cultivable area: 5 ha 
Vineyard plant: 270×0.80 

Vineyard location: 400 mt above sea level 
Vineyard exposure: South/South-West 

cultivation system: Spurred cordon 
age of production facilities: 8 years old in average 

harvesting time: end of September/first half of October 
harvesting method: Manual grape harvest in small crates 

soil type: Clayey with rich presence of sand 
Density of planting: 5.500 Vines/ ha yield/ha 80 q. 

Vinification: Selection of grapes during harvest and in winery through a vibrant table and 
a selection table. Prolongued maceration for more than 20 days and piegeage. Thermo 
regulated vinification and fermentation in inox barrel. Ageing for at least 1 year in barri-
ques with  sur lie method and fining in bottle. Refinement: at least 6 months in bottle 

aBV: 14% 
serving temperature: 18°C 

OrganOleptic characteristics 
IT RePReSenTS The BeST SeLeCTIOn OF SAnGIOVeSe GRAPeS FROM 

OUR AReA. The WIne STAyS 12 MOnThS On MATURATIOn WITh SUR 
LeeS MeThOD In SMALL OAK BARRIqUe OF FIRST PASSAGe WITh WeeKLy 

BATTOnAGe. ThIS PeCULIAR VInIFICATIOn MeThOD GIVeS TO PROFOnDO 
A FULL BODIeD, COMPLex AnD InTenSe AROMA.DeeP GARneT ReD- 

DISh RUBy COLOUR. ITS COMPLexITy, ReCALLInG FRUITy FLOReAL ARO- 
MAS, MAKeS SAnGIOVeSe UnPARALLeLeD AS COnCeRnS LeATheR AnD 

TOBACCO PeRFUMeS AnD AnIMAL SCenTS. AnD PeRSISTenT PeRFUMeS, 
PLeASAnTLy SOFT ThAnKS TO A TAnnIn ThAT IS neVeR SPICy. ThIS DRy 

ReD ReCALLS VAnILLA AnD TOBACCO AROMAS. ITS LOnG FInInG In BOTTLe 
ALLOWS The WIne TO Be FULL BODy, COMPLex AnD SOPhISTICATeD. 
SUITABLe FOR AGInG In BOTTLe, IT’S nOW PRODUCeD PReVAILInG In 

MAGnUM VeRSIOn.
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PROFONDO
colli pesaresi

denominazione di origine controllata 

sangiovese
  





this wine is a blend of our pergola rosso wine with a particular variety of wild cherries 
called “Visciole”. in july, when cherries are mature, are picked and mixed together with wine 

and sugar to obtain a second temperature controlled fermentation. the result is a sweet, 
delicate, particularly aromatic wine that marries well with desserts and chocolate based 

sweets. 

area of production: Fratterosa 
PeSARO e URBInO – MARChe ITALy 

grape: Vernaccia di Pergola (biotype of Aleatico) 
Vineyard: Morico, Ortaia and Frescuccio vineyards, 

Visciola (wild cherries) trees grow next to vineyards. 
cultivable area: 6 ha 

Vineyard plant: 270×0.80 
Vineyard location: 400 mt above sea level 

Vineyard exposure: South/South-West 
cultivation system: Spurred cordon 

age of production facilities: 5 years old in average 
harvesting time: end of September/first half of October 
harvesting method: Manual grape harvest in small crates 

soil type: Clayey with rich presence of sand 
Density of planting: 5.500 Vines/ ha yield/ha 80 q. 

Vinification: Selection of grapes during harvest and in winery through a vibrant table and a 
selction table. Prolongued maceration for more than 20 days and piegeage. Thermo regulated 
vinification and  fermentation in inox barrel. In july, when cherries are mature, are picked and 

mixed together with wine and sugar to obtain a second temperature controlled fermentation. 
refinement: at least 4 months in bottle 

aBV: 13% 
serving temperature: 16°C

OrganOleptic characteristics 
InTenSe RUBy ReD COLOUR, SWeeT WIne, SMOOTh AnD eLeGAnT, PARTICULARLy 

AROMATIC AnD IT IS ADVISABLe TO COMBIne WITh SeVeRAL DeSSeRTS AnD eSPeCIALLy 
WITh ChOCOLATe DeSSeRTS.
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VISCIOLA
WILD CHERRIES, AROMATIC WINE



area of production: Fratterosa 
PeSARO e URBInO – MARChe ITALy
grape: Bianchelo or Biancame or Biancuccio 
Vineyard: Lorenzetti vineyard 
cultivable area: 2 ha 
Vineyard plant: 270×0.80 
Vineyard location: 400 mt above sea level 
Vineyard exposure: South 
cultivation system: a “spalliera” method or VSP 
(Vertical Shoot Positioning System) with Guyot 
trimming system 
age of production facilities: 25 years old in average 
harvesting time: first half of September 
harvesting method: Manual grape harvest in small crates 
during the first step in the vineyard 
soil type: Clayey with rich presence of sand 
Density of planting: 4.000 Vines/ ha yield/ha 70 q. 
Withering: natural withering of the grapes on wooden trellis for 5/6 
months 
Vinification: Soft crushing of the whole grape bunch and static 
decanting of the grape musts. Thermo regulated 
vinification and  fermentation in inox barrel. 
Maturation: 12 months in small oak barrique 
Refinement:  5/6 months in bottle 
aBV: 12,5% /13% 
serving temperature: 16°C 
grape: Bianchello del Matauro

OrganOleptic characteristics 
STRAW COLOUReD yeLLOW, FULL BODIeD WIne, hInTS OF DRIeD AnD CAnDIeD FRUIT. 
IT enCOMPASSeS The PALATe AnD IT’S VeRy SOPhISTICATeD AnD hInTS OF ALMOnDS. PeR-
SISTenT AnD PLeASAnTLy BALAnCeD. IDeAL FOR ReLAxInG MOMenTS AnD FOR DeSSeRTS. 
WIne OBTAIneD FROM CRUShInG OF nORMAL RIPe GRAPeS Then LeFT FOR MORe Then 
5 MOnThS In TReLLIS. MAnUAL GRAPeS hARVeST. SOFT CRUShInG. VInIFICATIOn In InOx 
BARReLS AnD FInInG FOR 24 MOnThS In SMALL WOOD BARReLS. TeMPeRATURe COnTROL 
DURInG FeRMenTATIOn AnD VInIFICATIOn PhASeS GOOD qUALITy BASe WIne.
ABV: 13.5%
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ARA MURATA
white wine from, over-ripe grapes



 0,75

WHITE BRUT SPUMANTE

area of production: Fratterosa PeSARO  URBInO  MARChe ITALy
grape: Bianchello or Biancame or Biancuccio

Vineyard: Vigna dei Pianelli
cultivable area: 4 he

Vineyard plants: 300 x 0.80
Vineyard location: 350 meters above sea level

plants per hectare: 4000 
Vineyard exposure: south south/east

cultivation system: "spalliera " methods gouyot
Wineyard age: approx 25 years

harvest period: early September
harvesting method: manual harvest in small crates. Grapes selection within 

four separate harvest.
soil composition: clayey/limestone

Vinification: charmat method. Soft press. Fermentation in temperature 
controlled steel tank.

refiniment: 3 months stainless steel 3 months soft sparkling fermentation 2 
months in bottle. Available early May.

aBV: 11.50%
recommended serving temperature: 10 celsius

OrganOleptic characteristic: 
A DISTInCTIVe LIGhT STRAW yeLLOW COLOR nOTeS OF FReSh FLOWeR  

LIGhT AnD FReSh IDeAL FOR APPeTIzeRS AnD LIGhT DISheS.
100% BIAnCheLLO GRAPeS OFFeRS A PLeASAnT BALAnCeD AFTeRTASTe 

OF MIneRAL AnD WhITe FRUITS.
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ROSE' BRUT SPUMANTE

area of production: Fratterosa PeSARO  URBInO  MARChe ITALy
grape: Sangiovese and Aleatico grapes
Vineyard: Vigna Morico
Vineyard plants: 270 x 0,70
Vineyard location: 400 meters above sea level
plants per hectare: 5500 
Vineyard exposure: south south/west
cultivation system: "spurred cordon"
Wineyard age: approx 8 years
harvest period: mid September
harvesting method: manual harvest in small crates. Grape selection within four 
separate harvest.
soil composition: clayey/limestone
Vinification: Maceration method. Soft press. Fermentation in temperature 
controlled steel tank.
refinement: 3 months stainless steel, 3 months soft sparkling fermentation 2 
months in bottle. Available early May.
aBV: 12.00%
recommended serving temperature: 10 celsius

OrganOleptic characteristic :
ROSe' COLOR nOTeS OF FReSh FLOWeR  LIGhT AnD FReSh FIne PeRLAGe 
IDeAL AS An APeRITIVO OR FOR PRe-DInneR enGAGeMenTS. PeRFeCT WITh 
WhITe FISh DISheS AnD LIGhT APPeTIzeRS . FReSh AROMA OF DeLICATe 
BOUqUeT OF WILD BeRRIeS .
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HOW TO GET 
TO THE WINERY

MOTORWAy A14 exIT FAnO, hIGhWAy FAnO-GROSSeTO DIReCTIOn ROMA, exIT SAnT’IP-
POLITO AnD FOLLOW InDICATIOnS FOR FRATTeROSA MOTORWAy A14 exIT MAROTTA-
MOnDOLFO, PROVInCIAL ROAD SS76 DIReCTIOn PeRGOLA. CARRy On FOR 25 KM Then 
TURn On The RIGhT AnD FOLLOW The InDICATIOnS FOR FRATTeROSA WhICh IS The 
FIRST VILLAGe yOU MeeT. 
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