
 

 

Marche region. Contrada Calcinara, located in Candia village 

Certified Organic 

24 years 

Sandstone and sand. Rich in chalk and marine fossils 

Located at 200 meters above sea level, north exposition. 

80% Chardonnay - 20% Verdicchio  

Guyot 

4.000  

40 hl/hectars wine 

Totally hand-picked  

Chardonnay is harvested in the half part of August in the 

fresher hours of the day. Destemming and spontaneous 

fermentation with indigenous yeasts with skin contact for 

about ten days in open tank. Spontaneous malolactic 

fermentation. Whole bunch pressing and spontaneous 

fermentation for Verdicchio.  

Blend of two wines and aging for about 12 month in Clayver 

and barriques.  

Golden yellow with orange reflections 

Complex and mineral. Candied fruit and aromatic herbs 

Full and fragrant, light tannins texture due to limestone  
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