
Fattoria di Monticello

wines for passion



our land 



In the heart of Umbria’s green and gently-rolling volcanic hills, 
we produce the wines of Fattoria di Monticello. We are located 
in one of the most beautiful and pristine places in Italy where the 
rich and exquisite terroir, paired with our respect and love for 
Nature, has always bared good fruits.



what drives our passion



We believe that an Estate real worth comes from its people, 
from their passion and from a set of skills that they are able 
to convey within the Estate itself. This is why respect, fairness 
and transparency are top values at Fattoria di Monticello. 
We believe that this is the only way to build relationships that 
last over time. These principles have always guided us in all 
that we have done so far, and will always do.



our
wines





Ponetro / pinot nero
Umbria I.G.T.

After fermentation, a short period 
in barriques gives the wine fruity
and spicy notes. Ruby red in colour; 
in mouth is full bodied with pleasant 
tannins.

Classification: Indicazione Geografica Tipica. 
Grape variety: Pinot Nero 100%. 
Training system: Cordon Trained Spur Pruned. 
Plants per hectare: 6,000. 
Yield per hectare: 5,000 kgs. 
Harvest: First decade of September. 
Vinification process: 2 weeks maceration. 
To follow, racking and spontaneous malolactic 
fermentation.
Ageing: Barriques. 
Annual production: 11,000 bottles. 

TASTING NOTES 
Colour: Ruby red. 
Aroma: The bouquet highlights aromas of 
red ripe fruits with light floral notes. 
Taste: Intense and persistent. 
Pairings: Goes well with red meat, game 
and mild cheeses casseroles. 
Serving temperature: 18°C. 
Abv: 14.0 %

Ponetro

Marièl / pinot grigio 
Umbria I.G.T.

After temperature controlled 
fermentation, rests in stainless steel 
tanks and then refines in bottles.
The colour is of a pale yellow with 
copper undertones, the aroma is 
delicate and intense with fruity notes. 

Classification: Indicazione Geografica Tipica. 
Grape variety: Pinot Grigio 100%. 
Training system: Cordon Trained Spur Pruned. 
Plants per hectare: 4,000. 
Yield per hectare: 5,000 kgs. 
Harvest: First decade of September. 
Vinification process: 20 days of controlled 
temperature fermentation.
Ageing: Stainless steel tanks. 
Annual production: 15,000 bottles. 

TASTING NOTES 
Colour: Pale yellow with copper undertones. 
Aroma: The bouquet highlights aromas of 
white fruits with floral notes. 
Taste: Elegant and full bodied. 
Pairings:Excellent as an aperitif; it pairs 
perfectly with antipasti, fish, seafood and 
soft cheeses. 
Serving temperature: 12°C. 
Abv: 13.0 %

Marièl



Salomone / cabernet sauvignon
Umbria I.G.T.

After fermentation, ages in 
barriques for a deep aroma and 
a lingering taste. The colour is 
deep ruby red with purple hues. 

Ginestrello / grechetto
Umbria I.G.T.

After about 20 days of temperature 
controlled fermentation, rests in stainless 
steel tanks and then refines in bottles.
The colour is of a bright golden yellow, 
with a fine and intense aroma of yellow 
fruits. 

Classification: Indicazione Geografica Tipica. 
Grape variety: Cabernet Sauvignon 100%.
Training system: Cordon Trained Spur Pruned. 
Plants per hectare: 5,000. 
Yield per hectare: 6,000 kgs. 
Harvest: First decade of October. 
Vinification process: 3 weeks maceration. 
To follow, racking and spontaneous malolactic 
fermentation.  
Ageing: Barriques. 
Annual production: 11,000 bottles. 

TASTING NOTES 
Colour: Ruby red. 
Aroma: The bouquet highlights intense aromas 
of ripe red fruits with hints of tertiary notes of leather.
Taste: Intense and persistent with a characteristic 
softness. 
Pairings: Perfect with game and mature cheeses. 
Serving temperature: 18°C. 
Abv: 15.0 %

Classification: Indicazione Geografica Tipica. 
Grape variety: Grechetto 100%.
Training system: Guyot.
Plants per hectare: 4,000. 
Yield per hectare: 7,000 kgs. 
Harvest: Second decade of September. 
Vinification process: 20 days of controlled 
temperature fermentation. 
Ageing: Stainless steel tanks. 
Annual production: 15,000 bottles. 

TASTING NOTES 
Colour: Golden yellow. 
Aroma: The bouquet highlights floral aromas 
with fresh fruity notes.
Taste: Soft and fruity with a slight bitter finish.
Pairings: Perfect with pasta, white meat and 
soft cheeses. 
Serving temperature: 12°C. 
Abv: 13.5 %

Salomone Ginestrello



Vibio / umbria rosso
Umbria I.G.T

After fermentation, the wine rests in 
stainless steel tanks and then refines 
in bottles. The colour is of a deep 
ruby red.

Vibio

Classification: Indicazione Geografica Tipica
Grape varieties: Red grapes varieties allowed 
by the guidelines.  
Plants per hectare: 5,000.
Yield per hectare: 8,000 kgs.
Harvest: September – October.
Vinification process: Each variety is vinified 
separately. Maceration and fermentation last 
about 15 days. To follow, racking and 
spontaneous malolactic fermentation.  
Ageing: Stainless steel tanks.
Annual production: 35,000 bottles.

TASTING NOTES:
Colour: Deep ruby red.
Aroma: The bouquet highlights floral scents 
with delicate blackcurrant and cherry notes.
Taste: Balanced and fruity.
Pairings: Perfect with red meat and medium 
to mature cheeses.
Serving temperature: 18°C. 
Abv: 13.5%



Giacchio / umbria bianco
Umbria I.G.T

After fermentation, rests in stainless 
steel tanks, then refines in bottle. 
Pale yellow with golden undertones 
in colour.

Classification: Indicazione Geografica Tipica.
Grape Varieties: White grapes varieties 
allowed by the guidelines.  
Training System: Guyot.
Plants per hectare: 4,000
Yield per hectare: 8,000 kgs.
Harvest: September.
Vinification process: Each variety is vinified 
separately. 20 days fermentation.
Ageing: Stainless steel tanks.
Annual Production: 35,000 bottles.

TASTING NOTES
Colour: Pale yellow with golden undertones.
Aroma: The bouquet highlights fruity and 
floral notes.
Taste: Fresh with a fruity persistence.
Pairings: Excellent as aperitif; goes perfectly 
with light main courses and fish dishes.
Serving temperature: 12°C.
Abv: 13.5%

Giacchio



Mi’Chicco Umbria I.G.T. is our wine 
obtained from the fermentation of grapes 

through natural drying. Bright golden 
yellow in colour, is made with the ancient 

tradition of the manual press. 

our
passito



Mi’Chicco / passito
Umbria I.G.T.

Bunches are manually harvested and left 
to dry on rails, then softly pressed and 
fermented for 20 days. The wine rests in 
stainless steel tanks and then refines in 
bottles.

Classification: Indicazione Geografica Tipica.
Grape variety: Garganega 100%.
Training System: Guyot.
Plants per hectare: 4,000.
Yield per hectare: 7,000 kgs.
Harvest: First decade of October.
Drying: 4 months on rails.
Vinification process: 20 days of controlled 
temperature fermentation.
Ageing: Stainless steel tanks.
Annual production: 1,000 bottles.

TASTING NOTES: 
Colour: Golden yellow.
Aroma: Intense and sophisticated aromas of ripe 
fruits, dried apricots and honey.
Taste: Full bodied, sweet, warm and persistent.
Pairings: Ideal with blue and medium aged cheeses; 
excellent with biscuits and traditional Umbrian 
sweets.
Serving temperature: 10 - 12°C. 
Abv: 14.5%

Mi’Chicco



bag in box



Umbria Rosso / I.G.T

Made from red grapes varieties allowed 
by the guidelines. After fermentation, 
rests in stainless steel tanks and then 
packaged in BiB. 

Umbria Bianco / I.G.T

Made from white grapes varieties 
allowed by the guidelines. 
After fermentation, rests in stainless 
steel tanks and then packaged in BiB.

5lts / BiB 5lts / BiB

Classification: Indicazione Geografica Tipica
Grape varieties: Red grapes varieties allowed by 
the guidelines. 
Training system: Cordon trained spur pruned.
Plants per hectare: 5,000. 
Yield per hectare: 8,000 kgs.
Harvest: September - October.
Vinification process: Each variety is vinified 
separately. Maceration and fermentation last about 
15 days. To follow, racking and spontaneous 
malolactic fermentation.  
Ageing: Stainless steel tanks.
Annual production: 2,000 BiB.

TASTING NOTES
Colour: Ruby red.
Aroma: The bouquet highlights floral scents and 
fruity aromas of blackcurrant and cherry.
Taste: Balanced and fruity.
Pairings: Perfect with red meat and medium to 
mature cheeses. 
Serving temperature: 18°C.
Abv: 13,5 % Vol.

Classification: Indicazione Geografica Tipica.
Grape varieties: White grapes varieties 
allowed by the guidelines.
Training system: Guyot.
Plants per hectare: 4,000.
Yield per hectare: 8,000 kgs.
Harvest: September.
Vinification process: Each variety is vinified 
separately. Fermentation lasts about 20 days.
Ageing: Stainless steel tanks.
Annual production: 2,000 BiB.

TASTING NOTES
Colour: Pale yellow.
Aroma: The bouquet highlights floral aromas 
with notes of fresh fruits. 
Taste: Soft and well structured.
Pairings: Goes well with delicate mains and 
fish courses. 
Serving temperature: 12°C.
Abv: 13.5%

Umbria Rosso Umbria Bianco



Our Extra Virgin Olive Oil “Poggio Ulivo” 
produced at Fattoria di Monticello is a top 

quality EVO with a very low acidity level, made 
respecting the ancient cold pressing tradition. 

Olives are hand-picked in our olive groves on the 
hills between the districts of Terni and Perugia.

our
extra virgin 

olive oil



Poggio ulivo
Cold-pressed Extra Virgin Olive 
Oil of Superior Quality.

Extra Virgin Olive Oil of superior 
quality, extracted directly from 
olives only with mechanical 
methods. Not filtered, it may have 
a small amount of sediment. 

Extra Virgin Olive oil extracted 
only from olives grown in Italy.

poggio ulivo

250 ml - 500 ml - 750 ml / bottles
5lt. / tin



Ponetro 
Pinot Nero / I.G.T.

PRODUCT

Salomone
Cabernet Sauvignon / I.G.T.

Ginestrello 
Grechetto / I.G.T.

Marièl
Pinot Grigio / I.G.T.

Giacchio
Umbria Bianco / I.G.T.

Vibio
Umbria Rosso / I.G.T.

Umbria Rosso
5lts BiB

Umbria Bianco
5lts BiB

6-bottle cardboard box

BOXES

6-bottle cardboard box

6-bottle cardboard box

6-bottle cardboard box

6-bottle cardboard box

6-bottle cardboard box

4 – BiB cardboard box

4 – BiB cardboard box

7.5 kgs

BOX WEIGHT

7.5 kgs

7.5 kgs

7.5 kgs

7.2 kgs

7.2 kgs

20.4 kgs

20.4 kgs

99 boxes

BOXES PALLET

99 boxes

99 boxes

99 boxes

99 boxes

99 boxes

34 boxes

34 boxes

Approx.752.5 kgs

PALLET WEIGHT

Approx.752.5 kgs

Approx.752.5 kgs

Approx.752.5 kgs

Approx. 722.8 kgs

Approx. 722.8 kgs

Approx. 710 kgs

Approx. 710 kgs

800x1200 H1800

PALLET SIZE

800x1200 H1800

800x1200 H1800

800x1200 H1800

800x1200 H1800

800x1200 H1800

800x1200 H1200

800x1200 H1200

Poggio Ulivo 
250ml EVO

Poggio Ulivo 
500ml EVO

Poggio Ulivo
750ml EVO

Poggio Ulivo
5lts EVO

6 – bottle cardboard box

6 – bottle cardboard box

6 – bottle cardboard box

2 – tin cardboard box

3 kgs

6 kgs

7.5 kgs

11 kgs

105 boxes

105 boxes

105 boxes

84 boxes

Approx. 325 kgs

Approx. 640 kgs

Approx. 787.5k gs

Approx. 924 kgs

800x1200 H1800

800x1200 H1800

800x1200 H1400

800x1200 H1400



values and traditions 
Fattoria di Monticello



Fattoria di Monticello...
wines for passion

Fattoria di Monticello Soc. Agr. srl 
Voc. Ponetro, 66 Fraz. Ripalvella
05010 San Venanzo (TR) - Italia
info@fattoriadimonticello.it 
www.fattoriadimonticello.it 
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