
2020 VINTAGE
The 2020 vintage was characterized by a mild winter, slight rainfall and higher-than-normal temperatures. March produced a radical change,
with alternating and unstable weather patterns. The month of April was sunny and dry. June contained frequent rainfall and July, sunny
weather with temperatures well within the seasonal average. The tail-end summer contained rather elevated temperatures, allowing the
Falesco vines to reach optimal fruit maturity.

VINIFICATION DETAILS
The two varietals that comprise Vitiano Bianco are harvested at separate times, where the Vermentino typically arrives at the winery 
towards the beginning of September and the Verdiccio is harvested & brought to the estate directly thereafter. Upon arriving at the 
winery, both varietals are lightly pressed and chilled to 10°C. They are cryomacerated with the skins for up to 5 hours prior to 
fermentation. Fermentation is temperature controlled in stainless steel tanks,  finished wine is fined and lightly filtered b efore 
bottling. Meant to consume young, the new vintages of Vitiano Bianco are released within 6 -8 months after vinification each-and-every 
year.

TASTING NOTES
This wine consists of an innovative blend of Vermentino and Verdicchio, representing the main varietal from the two Italian c oastlines: 
Verdicchio the Adriatic and Vermentino the Tyrrhenian. Containing a mosaic of refined golden hues, this wine is sapid, fresh and well 
balanced, with an elegant softness, good structure and lingering fruit -forward aromas.

APPELLATION
BIANCO ITALIA

COMPOSITION
50% Verdicchio
50% Vermentino

PRODUCTION AREA
Umbria MONTECCHIO – ORVIETO

ALTITUDE
300 metres above sea level

SOIL TYPE
Sedementary rock, clay and 
limestone

TRELLISING
Spur Cordon

AVERAGE AGE OF VINES
5 years

2020 VITIANO

HARVEST

Vermentino harvested during the first 
half of September and Verdicchio the 
second half

FERMENTATION OVERVIEW

Fermented in stainless steel at a 
controlled temperature between 13-
15°C. 

BOTTLE AGING

Finished wine aged a few months in 
bottle before release.

ALCOHOL 

12.50 %

TOTAL ACIDITY 

6.04 g/L

PH  

3.25

BIANCO ITALIA

90PT LUCA MARONI2019

AWARDS


