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THE WINERY

Madrevite was founded near the
border between Umbria and Tu-
scany, amid the hills that embrace
Lake Trasimeno and Lake Chiusi,
in the municipality of Castiglione
del Lago.

It's three generations of wine-
makers have handed down the deep,
unchanging bond between man and
nature.

Madrevite was founded in 2003,
when Nicola began to restore the
family farm and decided to replant

part of his grandfather Zino's old
vineyards, which dated back to
1978. Thus began his new project:

"My cultural roots cling tena-
ciously to the land: I have always
been a winemaker. In my family,
the winemaking tradition tells a
timeless story that speaks of wi-
sdom, perseverance, cooperation,
scrupulousness and trust (because
the harvest does not always meet
expectations, something a farmer
knows well). With the new millen-

nium, I wanted to write another
chapter to this story, treasuring
the wealth of knowledge that has
been handed down to me. We are far-
mers by experience, dedication and
mission."

Like almost all rural properties
in the past, the estate began as a
subsistence farm; thus it includes
not only vineyards, but also olive
groves and cropland for growing
grains and legumes. "For me, being
an organic farm today means doing
something out of love, believing in

an ethical and sustainable appro-
ach, for us and for those who will
come after us."

Today Madrevite has about 60
hectares of land - 11 hectares of
which are vineyards - that spread
across three different hills in the
Lake Trasimeno area: "This is the
area where I was born and that I
want to continue to develop."
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our work: these are the only secrets This sums up the total identification
that allow us to produce‘complex, per- between the estate and its founder.
sonal wines, year after year, with deep Nicola is a winemaker by vocation,
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TERROIR
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GRAPE VARIETIES

The main red grape varieties grown
are Gamay del Trasimeno, Sangiovese,
Montepulciano and Syrah; the white
varieties are Trebbiano Spoletino
and Grechetto.

Viticulture with precise, unique
characteristics has its roots in
this area, a natural virgin oasis.

GAMAY DEL TRASIMENO

One of Umbriars most important varie-
ties, Gamay del Trasimeno, has found
its ideal habitat here, and is the grape
variety that is most representative of
the estate. Recent ampelographic rese-
arch maintains that it is the same gra-
pe that is known as Cannonau in Sardi-
nia, Tai Rosso in Veneto, and Grenache
and Garnacha respectively in France
and Spain.

It is believed that Gamay arrived here
from Spain in the early 1600s. A second
time of migration took place between
the late 19th and early 20th centuries,
when Sardinian shepherds moved to the
continent in two separate waves. This
grape is characterized by a medium-si-
zed bunch, with violet- blue colored
berries with a very pruinose skin and
remarkable resistance to drought.
Gamay~s home at Madrevite isa small vi-
neyard at the top of the hill. It is the
fruit of the great dedication of gran-
dpa Zino, who in the 1970s grafted the
ancient cuttings of a centuries-old vi-
neyard. That heritage, with such a we-

alth of biodiversity, has been propaga-
ted again and reestablished, and today
it bestows crisp, flavorful grapes that
give the wine fragrance and elegance.

SANGIOVESE, MONTEPULCIANO

& SYRAH

The red grapes include two other impor-
tant varieties: Sangiovese and Montepul-
ciano. Sangiovese isthe dominant variety
in central Italy. After more than 15 ye-
ars of development, Madrevite identified
a vineyard north of a hill in Te Capanne
as the best one for producing a Sangio-
vese that is austere and important, but
also fresh, balanced, and very pleasant.
Montepuleiano is the variety that stains
the hands and dyes the rows of grapevines
red. Madrevitess Montepulciano vineyard,
Vigna I1 Macchiolo, is planted around the
family woods, and gives a fruit of com-
plexity, fullness and longevity.

A cosmopolitan touchis provided by Syrah,
avariety that brought international at-
tention to Madrevite in the early 2000s.

GRECHETTO

& TREBBIANO SPOLETINO

These should be considered "different
twins", because both are rustic and ge-
nerous varieties, expressions of the
terroir, but they give different results.
Grechetto represents the Umbrian tra-
dition, and is more delicate, fresh and
immediate.

Trebbiano Spoletinois more structured,
full of aromas, with a more distinct cha-
racter and great longevity.






I CLASSICI/IL REMINORE

white wine

1L REMINORE

UMBRIA - Indicazione Geografica Protetta- BIANCO

VARIETY

Trebbiano Spoletino

EXPOSURE AND ALTITUDE
North - West - 320 m. above sea level

TRAINING SYSTEM
Guyot - 5000 v/he

YIELD
90 g/ha

VINIFICATION

Manual harvest of grapes. Cryomaceration for
36/48 hours on the skins, soft pressing, natu-
ral static cold clarification, fermentation at
a controlled temperature of 16 ° C.

AGING
4 months in stainless steel tanks on fine lees. 4
months in bottle

ORGANOLEPTIC FEATURES

This wine has strawyellow with green and golden
shades. The perfumers shows white fruits and ci-
trus fruits with nuances of minerals. *I1
Reminore: is a fresh, complex and full wine.

COUPLING
Appetizers, pasta and fish and white meat based
preparations.

VINTAGE
2024

SIZE
750 m1- 1500 m1

PACK
6 bottles / cork

AVATILABLE

PRODUCTION
7700 bottles

ALCOHOL BY VOL.
13,5%



I CLASSICI/'ELVE

white wine

Id

'ELVE

TRASIMENO - Denominazione di Origine Controllata - GRECHETTO

VARIETY
Grechetto

EXPOSURE AND ALTITUDE
South-East/South-West - 280 m. above sea level

TRAINING SYSTEM
Spurred cordon system - 5000 v/he

YIELD
90 g/he

VINIFICATION

Manual harvest of grapes. Cryomaceration for
24 hours on the skins, soft pressing,.static cold
natural clarification, fermentation at a con-
trolled temperature of 16°C.

AGING

At least 4 months in steel on the fine lees. 3 mon-

ths in bottle

ORGANOLEPTIC FEATURES

Intense straw yellow wine. The nose shows hints
of white parfumed fruits with herbaceus hints.
The Grechetto is fresh, deep and of rare com-
plexity.

COUPLING
Appetizers, pasta and fish and white meat based
preparations.

VINTAGE
2025

SIZE
750 ml

PACK
6 bottles / cork

AVATLABLE

PRODUCTION
7600 bottles

ALCOHOL BY VOL.
13%



I CLASSICI/ LA BISBETICA ROSE

rose wine
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LA BISBETICA ROS.
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UMBRIA - Indicazione Geografica Protetta - ROSATO

VARIETY

Gamay del Trasimeno (Grenache)

EXPOSURE AND ALTITUDE

South-East - 320 m. above sea level

TRAINING SYSTEM
Guyot - 5000 v/he

YIELD
90 g/he

VINIFICATION

Manual harvest of grapes. Cold maceration for
6/8 hours on the skin, soft pressing, clarifica-
tion and cold fermentation at controlled tempe-
rature of 16 °C.

AGING

4 months in stainless steel and cement tanks on
the fine lees.3 months in bottle

ORGANOLEPTIC FEATURES

Bright cherry-colored wine, *La Bisbetica> traps
the floral scents with fruity rasberry, pink
grapefruit and strawberry. At nose hits for the
sapidity, a pleasant sour vein which makes it an
intense and persistent flavor.

COUPLING
Excellent as an aperitif and to accompany fish
and white meat

VINTAGE
2025

SIZE
750 m1 - 1500 ml

PACK
6 bottles / cork

AVAILABLE

PRODUCTION
8000 bottles

ALCOHOL BY VOL.
13%



I CLASSICI/OPRA

red wine

OPRA

TRASIMENO - Denominazione di Origine Controllata

GAMAY del TRASIMENO

VARIETY

Gamay del Trasimeno (Grenache)

EXPOSURE AND ALTITUDE
South-West - 320 m. above sea level

TRAINING SYSTEM
Guyot - 5000v/he

YIELD
80 g/he

VINIFICATION

Manual harvest of grapes. The wine is born with
"Governo all'uso toscano" technique with a mo-
dern key interpretation. Spontaneous fermenta-
tion without the use of added yeasts is followed
by maceration on the skins which changes accor-
ding to the season.

AGING

5 months in cement tanks. 3 months in bottle.

ORGANOLEPTIC FEATURES

Bright ruby-red color. The sense of smell is rich
in red fruit, plum and black cherries that blend
with spicy notes; the typical crunchy cherry fi-
nish and a fine and silky tannic texture stand
out on the palate.

COUPLING
It goes very well with first courses, light meats,
pizza and cold cuts in general.

VINTAGE
2024

IVAY
750 m1 - 1500 ml

PACK
6 bottles / cork

AVATLABLE

PRODUCTION
4200 bottles

ALCOHOL BY VOL.
13,5%



I CLASSICI/GLANIO

red wine

X,

GLANIO

TRASIMENO - Denominazione di Origine Controllata - ROSSO

VARIETY

Sangiovese

EXPOSURE AND ALTITUDE
South-West - 320 m. above sea level - "Vigna le
Capanne"

TRAINING SYSTEM
Guyot - 5000 v/he

YIELD
80 g/ha

VINIFICATION

Manual harvest of grapes. Fermentation for 10
days and maceration that could change depen-
ding on the season, soft pressing.

AGING

12 months in cement tanks. 6 months in bottle

ORGANOLEPTIC FEATURES

The ruby-red colour with purple reflexes is
prelude of intense scents that remind red fruits
with soft pepper nuances. Soft, balanced taste,
with velvet tannins and a very good gustative
persistence.

COUPLING
Braised red meat and roast poultryumbra e la-
custre.

VINTAGE
2024

SIZE
750 ml

PACK
6 bottles/ cork

AVATLABLE

PRODUCTION
5700 bottles

ALCOHOL BY VOL.
1415%



B CLASSICT / RRUDEE

red wine

TIULLA

UMBRIA - Indicazione Geografica Protetta - SYRAH

VARIETY
Syrah

EXPOSURE AND ALTITUDE
South-West - 320 m. above sea level

TRAINING SYSTEM
Spurred cordon system- 5000 v/he

YIELD
80 g/he

VINIFICATION

Manual harvest of grapes. Spontaneous fer-
mentation without the use of added yeasts is
followed by maceration on the skins which
varies according to the season.

AGING

10 months in cement tanks. 3 months in bottle

ORGANOLEPTIC FEATURES

Fresh and fruity wine, with an aromatic pro-
file with notes of plum, juniper berries, flo-
ral and pleasantly herbaceous features. In
the mouth it is tasty, fragrant and balan-
ced, has good structure and remarkable con-
centration, combined with lively and plea-
sant acidity.

COUPLING
It goes very well with light or medium-co-
oked meats, salami and medium-aged cheeses.

VINTAGE
2024

SIZE
750 ml

PACK
6 bottles / cork

AVAILABLE

PRODUCTION
5900 bottles

ALCOHOL BY VOL.
13,5%






GLI ICONICI/FUTURA

sparkling white wine

. -
METODO ANCESTRALS
"BRUT HATUZ

Tk

FUTURA

Vino Spumante di Qualita Brut Nature - (Ancestral Method)

VARIETY VINTAGE

Trebbiano Spoletino 2025

EXPOSURE AND ALTITUDE NUMBERED BOTTLES
North/North-East - 280 m. above sea level 1-5300

TRAINING SYSTEM SIZE

Guyot - 5000 v/he 750 ml

YIELD PACK

90 qg/he 6 bott. / cork
VINIFICATION AVATLABLE

Manual harvest of grapes. Direct pressing of the
bunches, then natural static cold clarification, ALCOHOL BY VOL.
fermentation at a controlled temperature of 16 ° C 11,5%

AGING

Stainless steel tanks. Second fermentation: Futura is an effective PET-
NAT. No ads of sugars and yeasts for the refermentation but must. When in
October we do the harvest of Trebbiano Spoletino to produce I1 Reminore, we
freeze a small part of that must for 2/3 months. On Genuary, after a correct
rest we add this must in percentage. On Spring, while the temperature are
mitigated the fermentation restart in a natural way.

Aging in bottle: minumun 6 months whitout disgorging.

ORGANOLEPTIC FEATURES

Feeble straw yellow wine. The nose has hints of white fruits with hints of
yeast. The Futura wine is fresh, deep and creamy with fine and persistent
bubbling.

COUPLING

Appetizers, first courses and fish and white meat based preparations.



GLI ICONICI/C'OSA

red wine

C'OSA

TRASIMENO - Denominazione di Origine Controllata GAMAY del
TRASIMENO RISERVA

VARIETY VINTAGE

Gamay del Trasimeno (Grenache) 2022

EXPOSURE AND ALTITUDE NUMBERED BOTTLES
South-West - 320 m. above sea level 1-2000

TRAINING SYSTEM SIZE

Guyot - 5000 v/He 750 m1 - 1500 ml
YIELD PACK

50 g/he 6 bott. / cork
VINIFICATION AVAILARLE

After 2/3 weeks from the harvest of the grapes to

produce rose wine we do the last harvest of the ATCOHOL BY VOL.
grapes left, with a further manualy selection. 14%

Spontaneous fermentation without the use of ad-

ded yeasts is followed by maceration on the skins

which changes according to the season with a 20%

of whole grapes.

AGING

6 months in cement tanks and 6 months in big bar-
rels (10 HL), 6 months in bottle.

ORGANOLEPTIC FEATURES

Ruby red color not very heavy. The nose reveals
floral notes, aromas of berries, raspberry, straw-
berries, cherries and spicy nuances and marasca-
te. The taste is elegant with light fruity notes,
intense freshness and a good persistence.

COUPLING

It goes very well with risottos, meats and not par-
ticularly structured preparations but characte-
rized by the presence of fatty elements.



GLI ICONICI/ CAPOFOCO

red wine

CAPOFOCO

UMBRIA - Indicazione Geografica Protetta - ROSSO

VARIETY

Montepulciano

EXPOSURE AND ALTITUDE
South-East - 320 m. above sea level - "Vigna il
Macchiolo"

TRAINING SYSTEM
Spurred cordon system - 5000 v/He

YIELD
80 g/he

VINIFICATION

Manual harvest of grapes. Fermentation for 10
days and maceration that could change depen-
ding on the season, soft pressing.

AGING

12 months in French oak barriques. 12 months in
bottle

ORGANOLEPTIC FEATURES

Intense and ruby-red colour with marked and
young purple reflexes which verge on garnet with
maturing. The intense scents of small red and
black fruits wed balsamic notes of vanilla and
ink. Full body and profundity, Capofoco has a vi-
brating and tasty palate with caressing tannin.

COUPLING

Roast meat game and cheese

VINTAGE
2022

NUMBERED BOTTLES
1-3500

SIZE
750 ml

PACK
6 bott. / cork

AVATILABLE

ALCOHOL BY VOL.
13,5%



GLI ICONICI/CHE SYRAH SARA

red wine

CHE SYRAH SARA

UMBRIA - Indicazione Geografica Protetta - SYRAH

VARIETY
Syrah

EXPOSURE AND ALTITUDE
South-West - 320 m. above sea level

TRAINING SYSTEM
Spurred cordon system - 5000 v/He

YIELD
80 g/he

VINIFICATION

Manual harvest of grapes. Fermentation for 10
days and maceration on the skins which varies
according to the season soft pressing.

AGING
12 months in big barrel (10hl) 6 months of bt

ORGANOLEPTIC FEATURES

Intence ruby-red color with purple hues, shows the
typical aromas of spices and small berries, all inte-
grated on woody notes of vanilla and oak. The mouth
is elegant, with deep velvety tannins and very meaty,
supported by fresh acidity which makes the wine very
suitable for matching with vast palate.

COUPLING

Braised red meat and roast poultry

VINTAGE
2023

NUMBERED BOTTLES
1-4000

SIZE
750 ml

PACK
6 bott. / cork

AVATILABLE

ALCOHOL BY VOL.
13,5%



)

NOT ONLY WINE



NOT ONLY WINE / EXTRA VIRGIN OLIVE OIL
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Extra Virgin Olive Oil

PRODUCTION AREA

Vaiano - Castiglione del Lago - Lago Trasimeno

ALTITUDE
320mt s.1l.m.

CULTIVAR

Dolce Agogia, Frantoio, Leccino, Moraiolo

HARVEST AND MAKING

Harvest is done during last part of November by
hand. In order to obtain a high-quality oil, the
olives are hand-picked when they reach the per-
fect degree of ripeness and immediately taken to
the 0il mill.

Here a grindstone is used and, by traditional
"c0ld" processing, this rich tasting and perfu-
med oil with extremely low maximum acidity is
obtained.

VINTAGE

2026

SIZE

100 m1-250 m1-500 ml
11-31-51

PACK

6 bottles 500 m1
12 bottles 250 m1

AVATLABLE



NOT ONLY WINE / FAGIOLINA DEL TRASIMENO

FAGIOLINA OF

DEL TRASIMENO Slow Food’

PRODUCTION AREA VINTAGE
Vaiano - Castiglione del Lago - Lago Trasimeno 2026
O ALTITUDE SIZE
. 320mt s.l.m. 250 gr - 500 gr
- CULTIVAR AVAILABLE

e SR R

Fagiolina del Trasimeno (Vigna Unguiculata)

HARVEST AND MAKING

Fagiolina del Trasimeno (which scientific name is Vigna Unguicolata) is a
legume with ancient origins, grown in Greece and Africa, it has spread into
the territories of Trasimeno Lake, particularly suitable for cultivation
due to the business of the Etruscans (500 b.C.). For centuries one of the main
protein sources for feeding the local population, then Fagiolina was aban-
doned because of its complexity of cultivation and its low prodution. Saved
from extinction thanks to fortuitous domestic crops in recent years it has
been revived by continued and passionate work of some young farmers. The
moist soil and the climate of these places are ideal conditions for a unique
product of excellent quality. Since 2000 Fagiolina del Trasimeno was inte-
grated in *Presidium Slow Food~ Association.

Madrevite grows a little quantity of Fagiolina del Trasimeno, running all
processes rigorously by hand.

The Fagiolina in fact, is harvest manually from July to October, in the early
hours of the morning and after some process of drying is marketed.

The special bean is characterized by having the seeds of various colors and
veins. In some cases there is also an eye. It has a thin skin and an intense and
delicate flavour.

The production area of this product is enclosed within the area of small vil-
lage around Trasimeno Lake.




NOT ONLY WINE / CHICKPEA

CHICKPEA

PRODUCTION AREA

Vaiano - Castiglione del Lago - Lago Trasimeno

ALTITUDE
320mt s.1l.m.

CULTIVAR

Cece (Cicer arietinum L.)

HARVEST AND MAKING

"Cece" (chickpea) is an herbacoeus plant belon-
ging to Fabaceae species. The seed of plant is a
kind of bean used frequently in the people nu-
trition for its protein contribution. The farm
has about 1 hectare of chickpeas. The cultiva-
tion starts on Spring, during the seeding sea-
son. At first, the farmer extircates manually
weeds appearing at the beginning of the process.
Than, the weeds are naturally extircated by the
vegetative growth of chickpea.The harvest of
chickpea is on July, with "trebbiatura". Than,
the seeds are put under the sun, and than free-
zed to remove the possible impurity. At the end of
this process the chickpea is ready to business.
To have a good cooking of this product, you have
soak on water for 12hours. You can prepare a lot
of dishes, like soup, or other ones coming from
the rural tradition.

VINTAGE
2024

SIZE
500 gr

AVATLABLE
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Nicola Chiucchiurlotto and Madrevite
are the effective synthesis between the complete respect
for regional agricultural traditions
and the intuition that makes it contemporary.

MARREVITE®






