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All about this bottle
This biodynamic Montepulciano is produced in Abruzzo with spontaneous 
fermentation. The location is one of the most suitable area for wine production, 

agriculture develops its concept starting from a different point of view: the 
plant does not require treatments, since it has already gone through a slow 
process that made it stronger and in perfect balance with the vegetation 
around it. It is a pure Montepulciano fermented in stainless steel tanks, to 
enhance the freshness and fragrance of the intact fruit. The intense violet 
ruby color invites you to discover the varietal aromas which remembers dark 
and red fruits aromas. It has a great structure and concentration, wonderfully 
sustained from an obvious acidity. The perfect combination with all kinds of 
main dishes: meat, pasta and cheese.

IT030-21

A closer look...
Total Production: 550 cases
Vineyard: Vigneti Civitella Casanova
Soil: Clay - loam and rich in organic matter
Age of Vines: 1995

Vineyard Size: 20 hectares
Climate: Mediterranean climate
Farming Methods: Organic and biodynamic method, not 

Fermentation Methods: The production of this Montepulciano starts 
at the beginning of September with a careful 
selection of the grapes, harvested by hand. 

  .desserp dna demmets-ed era separg ehT
Fermentation in stainless steel begins 
spontaneously and is carried out using only 
the indigenous yeasts present in the grape 
skins. There is an intense maceration typical 

per each liter.
Winemaker: Artemio Busiati in collaboration with Salvatore 

Agusta
Elevage: Only stainless steel and then 6 months in 

Fining/Filtration: No
SO2: 10 mg/l

Tech Specs
Type: Red Still Wine 
Ingredients: 100% Montepulciano D’Abruzzo
Region/Subregion: Abruzzo, Montepulciano D’Abruzzo Doc
Organic? Yes
Vegan? Yes
Biodynamic? Yes
Sustainable? Yes
ABV: 13%


