
T H E  I T A L I A N  C O N N E C T I O N

Offida Rosso 2018 DOCG
La Valle del Sole

100% Montepulciano • Offida, Ascoli Piceno • Marche, Italy

ORGANIC SLOW FOOD WOMAN-LED TRE BICCHIERI
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TA S T I N G  N O T E S

Deep cherry, Morello, soft persistent
tannins, mineral finish. Gambero
Rosso Tre Bicchieri recognition (2020
vintage).

F O O D  P A I R I N G S

T H E  S T O R Y

Twin sisters Alessia and Valeria

Di Nicolo are co-owners and

winemakers. Fourth generation,

organic since 1989. Offida DOCG

since 2011, one of Italy's newest

top-tier appellations. Gambero

Rosso Tre Bicchieri.

S P E C I F I C AT I O N S

GRAPE 100%
Montepulciano

FARMING Certified Organic
(since 1989). FIVI
Member.

SOIL Clay-loam, 290m
elevation, east-
southeast exposure.

TRAINING Guyot, 3,500 vines/
ha. Vines 20-60
years old.

V I N I F I C AT I O N

20-day fermentation at 23-24C.
6 months cement, 18 months in
24hL Slavonian oak botti, 6+
months bottle.

T H E  P R O D U C E R

La Valle del Sole, Offida (Ascoli
Piceno). Twin sisters Alessia and
Valeria Di Nicolo, 4th generation,
co-owners and listed winemakers.
FIVI members. Certified organic
since 1989. Between the Adriatic
coast and the Sibillini Mountains at
290m elevation.

W H Y  T H I S  W I N E

Offida DOCG since 2011, one of
Italy's newest top-tier appellations.
Gambero Rosso Tre Bicchieri
recognition. Only 2,000-3,000
bottles per year. A discovery wine
from twin sisters who are both the
owners and the winemakers.

Vincigrassi

braised meats

Pecorino di Fossa

mushroom-based dishes
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