[image: image1.png]MARCHETTI

Azienda Agricola - Ancona




TENUTA DEL CAVALIERE  - Verdicchio dei Castelli di Jesi DOC Classico Superiore 
Vine variety Verdicchio 100% 

First year of production 1990
Area of production Marche, Castelli di Jesi 

GENERAL CHARACTERISTICS 

The vineyards, which are twenty years old and trained on the Guyot system, are situated on the band of hillside 150 meters above sea level, on the southern shoulder of the Esino valley. 

The soil is characterised by being very deep, medium‐calcareous clay loams. 

The yield of the vineyards never exceeds 8 tons per hectare. 

The name of the wine honours Cavalier Castellucci, grand father, mother line, of the actual owner.
Harvest The harvest is carried out by hand and normally takes place in the period from the end of September to the first ten days of October. Particular attention is paid to determining the right moment for the harvest, which must coincide with reaching the best balance between sugar content, phenolic ripening and acidity. 

VINIFICATION :     after a light pressing, the prime must is rapidly chilled and then goes through static decantation. vinified using the “cold‐soak” technique, (a process which favours and optimises extraction of the varietal character). 

FERMENTATION:    in steel tanks temperature‐controlled to between 16° and 18°c, takes 10‐15 days. the wine, which for the most part does not undergo a malolactic fermentation, is aged in steel for about 5 months sur lees. it is bottled at the end of march and then rests again in bottle for some months.  

Tasting suggestions : Tenuta del Cavaliere is a "selected" Verdicchio grapes; it was created in the 1990 by selecting the best brunches  grown in the Maiolati Spontini vineyard. 
The vine indigenous variety find expression in this wine. Staying in contact with its own natural yeasts during fermentation and in the ageing process gives to this wine particular properties of richness and personality, without altering its fine balance and special elegance. The better glass to be tasted is the goblet of medium size, to allow better appreciation of the complex aromas. 

Pairings ideal with fish dishes, oven‐cooked or grilled, roast white meat and fresh cheeses. Ideal serving temperature 14°‐16°c
AWARDS 

Tenuta del Cavaliere 

VINO CORONATO NELLA GUIDA DEI VINI BUONI  D’ITALIA 2015

TRE CORONE NELLA GUIDA VINI BUONI D’ITALIA 2016

ECCELLENZA DELL’ASSOCIAZIONE ITALIANA SOMMELIER  MARCHE ANNI 2010, 2011, 2012, 2013, 2014, 2015, 2017
