“Villamedoro l’anima del vino”

VILLA MEDORO
ABRUZZO

Located in Medoro, a small village located near Atri in Abruzzo, Villa Medoro entered the Della
Loggia-Morricone family when Luigi Della Loggia purchased the property in 1966. Today the
estate includes more than 250 hectares, with 107 under vine. Set in the beautiful Teramo hills
overlooking the green Adriatic, the region is particularly well-suited to viticulture.
Since taking up her family’s estate at the age of 22 in 1996, Federica
Morricone has greatly elevated Villa Medoro’s objectives, producing
a consistent string of exceptional wines that passionately reflect
the unique terroir of a region where wineries more often prioritize
quantity over quality. Riccardo Cotarella, one of Italy’s leading vine/
wine consultants, has collaborated with Villa Medoro since 2003, and
an amazing state-of-the-art winery was completed in 2012 to bring
ever greater vinicultural results within reach. The motto “Villamedoro
l’anima del vino,” Villa Medoro is the soul of wine, drives this 50+ year-old family estate.

TREBBIANO Bianco
100% Trebbiano from Abruzzo’s Atri region fermented in stainless with no malolactic fermentation. Bright straw;
nose of almonds, white flowers and citrus; fresh palate with a tincture of exotic fruits.

PECORINO Bianco
Pecorino is one of Italy’s oldest grape varieties and native to the Abruzzo. Forn Villa Medoro’s incarnation of this
great classic, the grapes are gently crushed and cryo-macerated for 8-10 hours at 5-6C before fermentation in
stainless. No malolactic. Straw yellow with green reflexes; intense, persistent nose of pear, apricot, and white
flowers; crisp and balanced palate with yellow fruit flavors and a fine but distinct mineral component.
Parker’s WA: 90 “The 2014 Pecorino is a delightful wine to drink. It is one of the standout expressions of this
popular white grape from central Italy. I love the crispness and the sharpness of the bouquet. Pecorino can deliver
muddled aromas from lesser known producers. Villa Medoro has successfully harnessed the light and buoyant side
of the grape with white flower, citrus and honeydew melon. There are none of the heavy or oxidative qualities
that you sometimes find. This wine stands tall among its peers in what was a difficult vintage.”

MONTEPULCIANO D’ABRUZZO
100% Montepulciano d’Abruzzo with primary and malo fermentations in stainless to maintain the most precious
of fruit facets. Lively, bright ruby; nose of black cherry, red fruits, and spice; wonderfully smooth palate of red fruit.

MONTEPULCIANO D’ABRUZZO “Rosso del Duca Vineyard”
Gambero Rosso on the 2012: TRE BICCHIERI “This Atri winery gave a lovely performance in the tastings and
surprised us with its best-ever version of the Rosso del Duca, a 2012. A modern, elegant Montepulciano with
specific red berry and Mediterranean herb aromas, and a typically varietal, authentic flavour with captivating
sooty sensations and well-paced acidity.” Parker’s WA: 90 “Villa Medoro delivers many good value wines, but
this one is by far the best. The 2012 Montepulciano d’Abruzzo Rosso del Duca offers a steady ensemble of dark
fruit, spice, tobacco and leather. This was a warm vintage in Abruzzo and you can feel the softness of the fruit
and the suppleness of the wine’s texture. It ages in tonneaux for two years before bottling.”
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