
  
Passsion, 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 name Santa Barbara pays homage to our land, our tradition and those we 
worship. The history of this place dates back to the 6th century when Senigallia 
was a Byzantine city and a Lombardic (and therefore “barbarian”) outpost was 
set up in a nearby village. Since then, that village took the name of Barbara which 
is where our winery is located today, having the privilege of being housed in an 
old monastery. 
 
 

 
Santa Barbara – Stefano Antonucci 

Offida Pecorino DOCG 
 
The Pecorino grape was named after sheep, which the Italian’s call “pecora”.  

In the old times, during the ‘transumanza’ (the traditional twice yearly 
migration of sheep from Le Marche to Puglia), the sheep would always eat the 
Pecorino grapes.  Because they were ripe at that time and were the sweetest 

grapes.  The story continues that to compensate for the grapes their sheep ate, 
the shepherds would give the vineyard owners a gift of Pecorino cheese – and 

thus the name Pecorino became attached to the grapes.  
The Pecorino grape is a very ancient one, because it was first documented in 

the 2nd century B.C. 
Pecorino grapes are known for early ripening, high sugar levels, very high 

acidity, good resistance to fungal diseases, but low yields.  
For several years the grape was abandoned in the region, due to the low yields.  
Thankfully, there has been a resurgence, thanks to the will of some producers.  

 
 

 
Grapes  
Pecorinio 
	

Type of Soil  

Prevalently Clayish Type of Average Land Mixture 
 

Wine-making  
Stainless steel fermentation at controlled temperatures.  
 

Aging 
Stainless steel 
	
	

	

Tasting Notes / Reviews: 
Bright and lifted Aromas of acacia, jasmine, lemon blossom and yellow fruit 
are followed by flavors of apricot, peach, pear and lemon, with a pronounced 
mineral edge 
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