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V E R D I C C H I O

L E  M A R C H E ,  I TA LY

V E R D I C C H I O  D I  M AT E L I C A

I n  1 9 9 8 ,  F a b i o  M a r c h i o n n i  t o o k  o v e r  h i s  f a m i l y ’ s  e s t a t e  i n  t h e  h i g h  h i l l s  o f  t h e  M a t e l i c a  z o n e  i n  t h e  M a r c h e 
r e g i o n  o f  I t a l y .  T h e  1 5 - h e c t a r e  p r o p e r t y  i s  n e s t l e d  i n  t h e  h i l l s  a l o n g s i d e  t h e  E s i n o  R i v e r  b e t w e e n  t h e 
A p e n n i n e  M o u n t a i n s  a n d  t h e  A d r i a t i c  S e a .  F a b i o  p r e v i o u s l y  c o m p l e t e d  h i s  d e g r e e  i n  a g r i c u l t u r e ,  w r i t i n g  h i s 
t h e s i s  o n  V e r d i c c h i o  d i  M a t e l i c a .  H e  t h e n  m o v e d  t o  G e r m a n y  t o  s t u d y  g r a p e  c u l t i v a t i o n  a n d  w i n e m a k i n g 
t e c h n i q u e s  a s  w e l l  a s  t o  i n t e r n  w i t h  a n  o r g a n i c  a n d  b i o d y n a m i c  p r o d u c e r  i n  t h e  u p p e r  R h i n e  v a l l e y .  T h e s e 
e x p e r i e n c e s  a l l  c o n t r i b u t e d  t o  M a r c h i o n n i ’ s  s o l e  p r o d u c t ,  t h e  e x t r e m e l y  c l a s s i c  s i n g l e  v a r i e t a l ,  V e r d i c c h i o 
d i  M a t e l i c a .  U n d e r  F a b i o ’ s  d i r e c t i o n ,  t h e  C o l l e s t e f a n o  V e r d i c c h i o  h a s  r e c e i v e d  m u l t i p l e  t w o  a n d  t h r e e  g l a s s 
( b i c c h i e r i )  r a t i n g s  f r o m  t h e  r e n o w n e d  I t a l i a n  w i n e  p u b l i c a t i o n ,  G a m b e r o  R o s s o . 

Le Marche, I taly 

DOC Verdicchio di  Matel ica 

100% Verdicchio di  Matel ica 

Al luvial  with l imestone and chalk

420 m

40 hl/ha

Cert i f ied organic vit iculture,  hand-
harvested,  al l  massale selection. 

 
Soft  pressing and slow fermentation in 
stainless steel .  No malol actic fermentation. 
 

Fresh and bright acidity and overal l  good struc-
ture.  A pale yel low wine,  with greenish tones 
and a del icate scent of  country herbs and apple.  
On the pal ate,  the wine is fragrent with a fresh 
tartness,  making i t  part icul arly food-fr iendly. 

“Let me be clear:  I  think i t  is  probably I taly ’s 
single greatest white wine buy.” 

-  Stephen Tanzer’s The Wine Advocate
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