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Marche region. Contrada Calcinara, located in Candia village
Ancona city

Certified Organic

15 years

Sand and chalk. Rich in marine fossils.

Located at 200 meters above sea level, west exposition.

100% Montepulciano - single vineyard
Guyot

4.000

40 hl/hectar wine

Totally hand-picked

Grapes come exclusively from Bibetto Vineyard, a young
vineyard in which we have planted old Montepulciano
biotypes belonged to our family. The Bibetto production only
happens in special vintages in which we celebrate the birth of
our children. Bibetto harvest is on sunday, friends and family
come to destem by hand and crush grapes with feet.
Spontaneous fermentation in open barrels.

About three years in stainless steel tank, concrete and barrels.

Four years in bottle.

Intense ruby red.

Complex bouquet with spicy notes, cocoa dust and some
earthy aromas.

Gourmand and full body. Sapid taste and deep tannins

texture due to chalk of old vineyard.
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