
 Mission

Passion, mixed with a respect for the land and the determination to innovate are the 
foundations on which we built our winery. Each harvest is an important test of our wines and 
vineyards. Year after year, we set our sights on improving the standard of our grapes, 
respecting our traditions and the history of the land we farm, yet applying new concepts to 
vine-growing by thinning and having an obsessive attention to the health of the plants.

The resulting landscape is not all our own work… the wine itself continues to perfect the 
details so much so that, day after day, we never get bored of admiring our land and becoming 
enamoured with our grapes.
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 Winery

For us it’s a privilege to work in this stunning corner of the world, and this means that it’s 
our duty to convey the very essence of this land and the quality of our work into the 900,000 
bottles that we produce each year. 50% of these are exported to markets across the globe, 
including Europe, the USA, Canada, Mexico, Brazil, Australia, Japan, Singapore, China, 
Hong Kong and Thailand.

This is not just a responsibility but also a challenge that pushes us to grow and to undertake 
new projects.

Our cellar is fitted with only modern equipment so that we are able to preserve and 
enhance the essence of our freshly harvested grapes. We use only 50 and 100hl steel vats and 
cement tanks, all temperature-controlled, to guarantee thermal insulation.

Our barrel store is located in an old monastery and has always been used for fermenting 
wine. Thanks to constant temperatures and humidity, this room has a natural climate that is 
perfect for the maturation and aging of wine. This is why we chose the monastery as the ideal 
place to age our wines in classical French 225litre barriques and 450litre tonneau.
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 Vineyards

Our vineyards are between 25 and 40 years old and cover an area of 45hectares of land 
stretching from the rolling hills of the municipality of Barbara, across Serra de Conti, 
Montecarotto, Arcevia up to Morro D’Alba and Cupramontana. The particularity of 
these areas lies in the clay and water-rich soils that cover on a strip of land bordered by the 
Adriatic Sea to the East and the Apennines to the west. 

Work on the soils, which starts in January and carries on until October, is carried out by hand 
under the attentive guidance of renowned technicians and expert farmers. 

From the start of its activity, the winery had two aims: to revive indigenous grape varieties, 
Verdicchio dei Castelli di Jesi, Montepulciano and Lacrima di Morro d’Alba to 
create wines to appeal to international taste which were original and had great character such 
as Merlot, Syrah and Cabernet Sauvignon.
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 Aims

The ideas, the technology and respect for the land  are the basis  on which we have 
decided to build our company: improving the  quality of the raw materials  “grapes”  , 
taking into consideration the tradition and the history of the land , applying all along  new 
concepts  of production with  a sharp eye to  the health of the vineyards.

Careful marketing research is carried out in order  to place our products  in the medium-high  
level  of the market, with attention to the construction of a  detailed   sales  network  which  
brings  the message of our products  around  the world.
Our  focus on the customer  reflects  in  wines of great quality, personality and originality, 
capable  both of  following  the  contemporary trends, yet  remaining   rooted in   tradition.
Santa Barbara continuously  strives to improve our products through experimentation  with 
new methods and ideas.



 Stefano Antonucci

Wine is an aroma, a taste, and an art that has coursed through his veins since childhood. 
It was a passion that grew day after day and could no longer be relegated to a mere pastime. 
His job at the bank started to feel increasingly restrictive; it wasn’t enough to satisfy his 
curiosity, harness his energy, or quench his irrepressible yearning for new experiences. And so, 
when he left his bank job in 1994 to follow his dream, he came back to Barbara, its home-
town, in the heart of the Marche Region.
 
Here, he had learned to love the land, to know and respect its secrets, its rhythms, and its 
products; and, this was where he had grown up, surrounded by individuals who had 
transmitted their authentic values to him and whose smiles moved him deeply. So he set forth 
on his challenging and he had a very clear goal: to make wine that would appeal to wine 
lovers. 

When people ask him secret he tell them, "to make wine that first and foremost appeals to me, 
a wine-drinker's wine." People who know him can confirm that his wines really do begin this 
way. Many have called him "a visionary and eclectic wine-maker, continually striving for 
stylistic perfection." While his travels have always been an inexhaustable source of inspiration 
for him, the land is what really tips the scale because, in the end, everything has to find the 
perfect balance in the place where the wine is produced. 
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 Contacts

Our winery is located 25km from the Adriatic Sea and is located on the hills that run between 
the Misa and Nevola rivers. Here a team of professionals works in the winery and vineyards 
every day, fuelled by passion, determination and a pinch of creativity so that our grapes 
maintain their beauty and express the quality of our land.

Az.Santa Barbara srl
B.go Mazzini, 35 
60010 Barbara (AN)  

tel. +39 071 967 42 49  
fax +39 071 967 42 63

info@vinisantabarbara.it
www.santabarbara.it


