CLUB, Pecorino, Terre Di Chieti

Producer
Winemaker
Estate Founded
Country

Region
Appellation
Grape Varietal

Soil Composition

Elevation

Fermentation Method

Aging

Alcohol Content

Tasting Notes

Colle Morro
Vincenzo Marchioni
1961

Italy

Abruzzo

Terre Di Chieti IGT

100% Pecorino
Alluvial, well drained, mixed textured
soil

250 meters

Stainless steel fermented under low

temperatures

Matured in stainless steel tanks until
bottling.

12%

Savory and fresh with citrus flowers on
the nose. Medium bodied and long
finishing with a mineral backbone

carrying on to the end.
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