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SANTA BARBARA STEFANO ANTONUCCI 
Region: Barbara (Marche), Italy 
Owners: Stefano Antonucci  
Website: www.santabarbara.it 
Winemaker: Stefano Antonucci and Pierluigi Lorenzetti 

WINES: 

Santa Barbara Lacrima di Morro D'Alba DOC "Pignocco"
a fresh and fruity wine with pleasant floral aromas and fine, generous tannins
100% Lacrima di Morro d’Alba, fermentation in temperature-controlled stainless-steel tanks 
followed by 5 months aging in stainless steel. 

Santa Barbara Marche Bianco IGT "Passerina" (Biological)
a fresh wine that balances acidity with structure, surprising with a unique mineral note  
100% Passerina, fermentation in temperature-controlled stainless-steel tanks followed by ~4 
months in stainless steel. 

Santa Barbara Marche Bianco IGT Sauvignon Blanc "Animale Celeste"  
a fresh and appealing expression of Sauvignon Blanc, with a marvelous aromatic profile ranging 
from Mediterranean herbs to tropical fruits
100% Sauvignon Blanc, 5 months in stainless steel plus one in bottle.  

Santa Barbara Marche IGT Merlot "Mossone"  
with all the stuff of a great Merlot, this is an aromatically rich and mature wine that expresses 
elegance and a pleasant freshness at the same time
100% Merlot, 16 months in fine-grained, medium-toast, new oak barriques plus two in bottle. 

Santa Barbara Marche Rosso IGT "Pathos"  
an appealing blend of French varieties in the Marche territory, this intense yet elegant red is a 
perfect food-pairing wine, ideal with red meat and game 
34% Merlot, 33% Cabernet Sauvignon and 33% Syrah.  12 months in fine-grained, medium-
toast, new oak barriques plus 6 in bottle. 

Santa Barbara Marche Rosso IGT "Stefano Antonucci"
blend of indigenous Montepulciano grape with international varieties, a smooth and full wine 
with silky tannins and great freshness and persistence.   
Blend of 40% Cabernet Sauvignon, 40% Merlot and 20% Montepulciano.  Fermentation in 
temperature- controlled stainless-steel tanks, followed by 12 months in barrique. 
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100% Verdicchio, fermentation in temperature-controlled stainless-steel tanks using cultured yeasts, 
followed by a short passage in stainless steel beforelees until bottling. Unfiltered.followed by several 
months in stainless steel.

Santa Barbara Pecorino DOCG (Biological)  
  a vibrant and fresh white, typical of the Marche region, ideal for any occasion and a wide variety of pairings, 
from fish to pizza   
100% Pecorino, 6 months in stainless steel plus two in bottle.  

Santa Barbara Rosso Piceno DOC "Il Maschio da Monte"  
A rich, structured red representative of the Marche territory, this wine promises a great evolution 
85% Montepulciano and 15% Sangiovese, fermentation in temperature-controlled stainless-steel tanks 
followed by aging in barriques.  

Santa Barbara Rosso Piceno DOC "Ste"      
a bright, easy-drinking red with pleasant notes of red fruit and spice and smooth, almost imperceptible 
tannins  
70% Montepulciano, 30% Sangiovese, 4 months in stainless steel plus two in bottle.  

Santa Barbara Verdicchio dei Castelli di Jesi Classico DOC "Le Vaglie" 
a wine of medium intensity and structure, offers a rich and varied bouquet of citrus fruit and fresh almonds 
100% Verdicchio, fermentation in temperature-controlled stainless-steel tanks followed by several months 
in stainless steel.

Santa Barbara Verdicchio dei Castelli di Jesi Classico Riserva DOCG "Tardivo Ma Non Tardo" 
 a rich wine with enticing tropical fruits and inviting notes of spice.  Part of this wine’s proceeds benefit the 
Fondazione Dott. Dante Paladini, for research and treatment of neuromuscular disease.   
100% Verdicchio, fermentation in temperature-controlled stainless steel tanks followed by ~12 months on 
the lees in stainless steel vats and 18 months in bottle. 

Santa Barbara Verdicchio dei Castelli di Jesi Classico Superiore DOC "Stefano Antonucci"   
a rich, fruity wine that exudes the particular characteristic of the Verdicchio variety and the Marche region 
100% Verdicchio, fermentation in stainless steel and aged in French oak barriques to exalt the variety’s 
unique characteristics. 

Santa Barbara Verdicchio dei Castelli di Jesi DOC "Anfora" 
slender and lively with bright notes of fresh fruit, white flowers and a pleasant almond aftertaste 
100% Verdicchio, fermentation in temperature-controlled stainless steel tanks (with select yeasts)

Santa Barbara Verdicchio dei Castelli di Jesi DOC "Back to Basics" (Biological)
a multi-layered bouquet of rare beauty opens to reveal a perfect balance between sapidity and freshness and 
a fascinating citrus finish  
100% Organic Verdicchio, fermentation in stainless steel with indigenous yeasts and maceration on the lees 
in stainless steel vats and 18 months in bottle. 

Santa Barbara Verdicchio dei Castelli di Jesi DOC "Pignocco"
a fresh and floral wine with typical fruity perfumes of peach and almond 

http://www.indigenousselections.com/

	Blank Page



