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B R O ’  B I A N C O

M a r c o  C i r e s e  c r e a t e d  t h e  N o e l i a  R i c c i  l a b e l  i n  2 0 1 3  t o  h o n o r  h i s  a u n t  N o e l i a ,  w h o  t r a n s f o r m e d  t h e  h i s t o r i c 
1 4 0  a c r e  f a m i l y  e s t a t e  i n t o  w h a t  i s  c o n s i d e r e d  t h e  m o s t  p r e m i u m  v i n e y a r d  l a n d  i n  t h e  a r e a .  I t  s i t s  o n  t h e 
h i g h e r  e l e v a t i o n  s l o p e s  o f  t h e  r e g i o n  o f  P r e d a p p i o  n e a r  t h e  t o w n  o f  F o r l i  i n  E m i l i a - R o m a g n a .  M a r c o  w n a t e d 
t o  e m p h a s i z e  t h e  i d e a  o f  e a c h  w i n e  b e i n g  f r o m  a  u n i q u e  c r u  i n  t h e  v i n e y a r d  l a n d ,  w h i l e  a l s o  s h o w c a s i n g  t h e 
e x c e l l e n c e  o f  S a n g i o v e s e  d i  R o m a g n a .  T h e  v i n e y a r d  l a n d  i s  f e r t i l e  w i t h  E a s t e r n  e x p o s u r e ,  l e a d i n g  t o  g o o d 
y i e l d s  e a c h  y e a r .  T h e  p r o p e r t y  r e c e i v e s  a r o u n d  8 0 0  m l  o f  r a i n  p e r  y e a r  o n  a v e r a g e  a n d  t h e  S c i r o c c o - - a  w i n d 
f r o m  t h e  A d r i a t i c - - k e e p s  t h e  v i n e y a r d  l a n d  c o o l  a n d  c l e a n . 

Emil ia-Romagna, I taly 

IGT Forl i  Bianco

93% Trebbiano, 7% Pagadebit

Yel low cl ay,  with l imestone and calcerous 
sea deposits

180 m

5 years

Guyot trained, Demeter Cert i f ied organic, 

and biodynamic

Trebbiano must is  fermented with a 
6-month maceration on the skins of  the 
other white grapes used in the blend. 
The fermentation takes pl ace in stainless 
steel  temperature-control led tanks.  The 
wine spends 5 months ageing on the lees 
in stainless steel  tanks,  then 2 months in 
bott le. 

Trebbiano thrives on slopes overlooking the 
Adriat ic along with local  varietal  Pagadebit , 
which is thrown into the blend to add depth 
and f l avor.  The wine has piercing mineral i ty and 
fresh citrus notes whlst  gentle lees st i rr ing adds 
a round f inish on the pal ate.  
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