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Santa Barbara
Pecorino DOCG Biological

Pecorino, a white grape variety typical of central Italy, was long forgotten
by many producers, but has once again found recognition thanks to the
efforts of Stefano Antonucci and a small group of determined vintners. This
incredibly versatile white delights first with its bright straw yellow color,
with flashes of light-green, followed by a floral and fruity nose with hints of
aromatic herbs. Generous and vibrant in the mouth (aromatic and a bit of
spice) with just the right amount of alcohol and acidity, the Pecorino is an
ideal choice for any occasion. Certified organic.

Classification: Pecorino DOCG (Organic)
Variety: 100% Pecorino

Number of bottles produced: 15,000 bottles

Production Area: Near Ancona

Altitude: 450 meters (1,476 feet) a.s.l.
Average age of vines: 25 years

Yield: 9,000 kg/ha

Training system: Espalier

Vine density: 3,000 plants/ha

Vinification: Low-temperature fermentation in

stainless steel tanks with select yeasts,
followed by decanting and bottling
without filtration

Refining: 6 months in stainless steel plus two in
bottle

Alcohol: 13.5% vol.

pH: 3.3

Total acidity: 6g/L

Soil type: Medium density, predominantly clay

Time of harvest: Relatively early - end of August, beginning
of September

Harvesting: Manual
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