
  
 
 
 
 
 

 
 

Passion, 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 
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Each wine that comes out of traditional patterns starts from an idea born a little 
by chance and a little by wager. We’ve always had the conviction that Verdicchio 
is one of the few white wines which can be exalted either the fermentation or in 

wood refining. From the use of woods different for typology and size, was born the 
Stefano Antonucci White, a wine which exalts the features of our wonderful 

region, Le Marche. 

Grapes  
Verdicchio  
	

Type of Soil  

Medium density with exposure to the East and Southeast at an elevation of 250m	
 

Wine-making  
The wine is fermented over 4 weeks in stainless steel vats at a constant temperature. It is 
then left to mature in French oak barriques 
	

To the Eye  
Intense yellow with golden reflections 

To the Nose  
Intense smell of fruit including the exotic 
	

To the Taste:   
 A sapid and voluminous taste, with an appealing sour ending. The aromatic mark of the 
barrique does not overhang the rich fruity vein 

	

92 Points, Decanter Magazine:  “A poetic laid back lightly smoky with ripe yellow fruits and spring flowers. Rich, ripe, 
rounded, fresh and savory with a long finish.” 
 

92 Points, Falstaff Magazine:  “an attractive nose of citrus fruit, fresh pear, white flowers and sea salt. The palate displays 
pronounced fruit alongside a pleasant creaminess with slightly savory undertones. A nice finish which is pure and long. 

 
 INDIGENOUS SELECTIONS 

 

INDIGENOUSSELECTIONS 
 

INDIGENOUSWINES 

 
WWW.INDIGENOUSSELECTIONS.COM 

Marche 


