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Almajano Colli Maceratesi Rosso DOC  

 

  

PRODUCTION AREA  Appignano (Macerata)  

VINEYARD POSITION  300 mt  above sea level  

GRAPE VARIETIES Sangiovese, Lacrima, Vernaccia nera 

VINEYARD EXPOSURE  South  

HARVEST PERIOD  October   

GRAPE HARVEST  Hand Selection  

VINIFICATION  

 

FEATURES
 

, 

 
SERVING SUGGESTIONS

 
Strong �avored dishes, red meat, game as well as cured meats and cheese. 

 
RECOMMENDED SERVING TEMPERATURE

 

Recommended serving at a temperature of 18 °C and best if decanted. 

 

 

In the secondary road that leads to Appignano are the remains of the ancient Church of Santa Maria di 
Almajano, a name that originates from the worship of the god "Almus", the one who comforts. The same 
love for tradition has led us to the recovery of the Vernaccia Nera and Lacrima vines which, together with a 
Sangiovese base, give life to this Riserva of Colli Maceratesi Rosso.

Soft press of destemmed grapes. Fermentation in European oak 
vats with punch down, maceration and temperature control for up 
to 30 days. After malolactic fermentation, the wine undergoes24-36 
months of re�nement in large casks and small barrels. The wine 
then spends a further 8 months in the bottle before it is released.  

Deep Ruby-red with garnet highlights. It opens with intense and 
slightly spicy notes, followed by red berries and �oral notes. Dry, 
rich and velvety in the mouth with great structure leading to a 
long �nish.  
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Bulciano Rosso Piceno DOC  

 

  

PRODUCTION AREA  Appignano (Macerata)  

VINEYARD POSITION  300 mt  above sea level  

GRAPE VARIETIES Montepulciano and Sangiovese 

VINEYARD EXPOSURE  South  

HARVEST PERIOD  October   

GRAPE HARVEST  

VINIFICATION
 

 

FEATURES

 

, 

 

SERVING SUGGESTIONS
 Best served with strong �avored dishes such as game, grilled pork, 

lamb and mature cheese. 

 
RECOMMENDED SERVING TEMPERATURE

 
Best served at 20 degrees using a decanter in ”Bourgogne” chalice.    

 

 

In 408 AD the Picenes who remained unscathed by the Alaric Visigoth invasions and the Gothic wars 
managed to take refuge on �ve hills that crown Castrum Montis Sancte Marie, today's Montecassiano. And 
precisely on one of these hills, Monte Bulciano, there are our vineyards that give life today to this selection 
of Rosso Piceno, a tribute to the history and traditions of our lands.

Fermentation in European oak casks for up to 15 days with 
frequent punching down under controlled temperatures with a 
further 10-12 days of maceration after fermentation. After malolac-
tic fermentation, the wine spends 7 YEARS in 3rd and 4th use 
barriques, and then at least 8 months in bottle before release.  

Deep ruby red with garnet hints. Intense and persistent in the nose 
with wild cherries, vanilla, leather and tobacco notes well support-
ed by spicy and rich fruit. A wine with great structure nice ripe 
tannins and a long lasting �nish.  

Hand harvest. A scrupulous selection 
in the vineyard and a further selection 
at the winery  
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Le Piagge Colli Maceratesi Ribona DOC 

 

  

PRODUCTION AREA  Appignano (Macerata)  

VINEYARD POSITION  300 mt  above sea level  

GRAPE VARIETIES Ribona  

VINEYARD EXPOSURE  South  

HARVEST PERIOD  Mid-September  

GRAPE HARVEST  Hand Selection  

VINIFICATION  

 

FEATURES  

, 

 

SERVING SUGGESTIONS

 

A versatile wine ideal for aperitif, delicate main courses, 
�sh and white meats.

 

RECOMMENDED SERVING TEMPERATURE

 

Best served at 12/14 degrees. AGING POTENTIAL : Up to 3-4 years 

 

 

Produced with pure RIBONA grapes, it is an expression of the character and typicality of a unique territory, 
that of Macerata, to which our family has always been strongly linked.

Soft pressing of the whole cluster (not destemmed). Static cold 
fermentation of the must in stainless steel tanks and ready for sale 
the following spring.

Pure straw color with a distinctive salt/mineral note that creates a 
fresh sensation on the palate. 
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Monteferro Colli Maceratesi Robona DOC  

 

  

PRODUCTION AREA  Appignano (Macerata)  

VINEYARD POSITION  300 mt  above sea level  

GRAPE VARIETIES Ribona  

VINEYARD EXPOSURE  South  

HARVEST PERIOD  Beginning of October   

GRAPE HARVEST  

VINIFICATION  

 

FEATURES
 

, 

 
SERVING SUGGESTIONS

 
Good with main courses accompanied by strong sauces, pulse soups, 
roasted red and white meat and soft and mature cheese. 

 RECOMMENDED SERVING TEMPERATURE

 
Best served at 12/14 degrees and decanted in bottles.

 

 

Over time, in the heart of Macerata, in the Monteferro vineyard of Fattoria Forano, the ancient white grape 
variety, RIBONA, has been given value, giving rise to this typical wine that strongly links history, culture 
and quality research.

The transportation and pressing of the whole grapes and all the 
other fermentation operations are made quickly. The fermentation 
is temperature controlled with timely decanting operations and 
with a period of maturation of wine on the �ne dregs to make it 
possible to obtain a structured wine. 

Well structured, complex wine, which, due to the processes make 
it delicate and intense at the same time with a notable potential to 
age well.  

The grapes are hand picked and 
prompty worked. 
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Montelipa Colli Maceratesi Rosso DOC  

 

  

PRODUCTION AREA  Appignano (Macerata)  

VINEYARD POSITION  300 mt  above sea level  

GRAPE VARIETIES Sangiovese, Lacrima, Vernaccia nera 

VINEYARD EXPOSURE  South  

HARVEST PERIOD  October   

GRAPE HARVEST  

VINIFICATION  

 
FEATURES

 

, 

 

SERVING SUGGESTIONS

 

Cold meat and cheeses, legumes soups, lamb, and game. 

 

RECOMMENDED SERVING TEMPERATURE

 

Best served at 16/18 degrees.  

 

 

The project for the enhancement of indigenous vines, carried out over the years by our family, �nds in this 
wine one of its highest expressions. Montelipa,  blend of Sangiovese, Lacrima and Vernaccia Nera grapes, 
is in fact able to fully convey the characteristics of our territory.

At controlled temperature in wood, followed by a minimum 4 
months in oak casks. 

Ruby red. Hints of rose, blackberry and blackcurrant mixed with a 
light undertone of white pepper. Smooth and well-balanced. 

Hand Selection 
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Occhio di Gallo IGT Marche Rosato  

 

  

PRODUCTION AREA  Appignano (Macerata)  

VINEYARD POSITION  300 mt  above sea level  

GRAPE VARIETIES Montepulciano, Sangiovese, Lacrima 

VINEYARD EXPOSURE  South  

HARVEST PERIOD  October   

GRAPE HARVEST  

VINIFICATION  

 
FEATURES

 

, 

 

SERVING SUGGESTIONS

 

Suited to all courses, as aperitif with cold meat and cheeses, 
or with �sh soups and fried food.

 

RECOMMENDED SERVING TEMPERATURE

 

Best served at 12/14 degrees.  

 

 

Occhio di Gallo is the name with which rose wine has commonly been called in our areas for generations. 
The characteristic color and the intense �oral and fruity scents are the result of a �rst fermentation phase 
with the skins.

Soft press of destemmed grapes. After a short initial fermentation 
on the skins at low temperature (12-14° C) it continue its fermenta-
tion at 18° in stainless steel tanks.

Light cherry-red color. Floral and fruity (plum, raspberry and 
blackberry). Extremely pleasant with a discrete structure. Fresh, 
fruity and easy to drink.

Hand Selection 
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Rosso Piceno DOC  

 

  

PRODUCTION AREA  Appignano (Macerata)  

VINEYARD POSITION  300 mt  above sea level  

GRAPE VARIETIES Montepulciano and Sangiovese 

VINEYARD EXPOSURE  South  

HARVEST PERIOD  October  

GRAPE HARVEST  Hand Selection  

VINIFICATION  

 

FEATURES  

, 

 SERVING SUGGESTIONS

 

First courses with meat-based sauces or with important legume soups
with cooked meats; second courses of grilled or baked red meats.
Seasoned cheeses and salami seasoned.

 RECOMMENDED SERVING TEMPERATURE

 

Best served at 18 degrees in "Bourgogne" chalice.

 

 

Rosso Piceno is the result of our family’s ancient traditions, passed down from generation to generation 
the cellar. It is deeply tied to our farmland and an expression of history, quality, and passion.

Using traditional methods of vini�cation in oak vats with 20-25-
days of maceration, followed by malolactic fermentation and 
re�ning in large casks for at least 9 months. Finally, the wine is 
re�ned in bottle for at least 4 months prior to release.

Intense ruby red with violet hints. Intense and persistent in the 
nose with violet and dark fruit nuance. Slightly dry, good freshness 
and smooth tannins. Moderate freshness during the �rst year in 
the bottle, more charming and re�ned from the second year on.


