
 
 
 

 

The history of our winery, began as far back as 1890, when our great
estate, on the beautiful hills of Teramo by planting the first vines.
He chose the site with foresight and wisdom, as he was
potential. The vineyard is located just 20 km away from the Gran Sasso (the highest mountain in the Apennines at 3000 
m above sea level) and the imposing mountain peak forms an impressive backgro
12 miles from the Adriatic sea. This ideal position between the sea and the mountain provides the necessary variations 
in temperature, as well as the gentle breezes that create favorable air circulation, which helps t
healthily. Even the soil has unique characteristics, thanks to its clay
in abundance beneath the soil. Today San Lorenzo is the largest family
hectares in a single large plot that stretches over the crests of three hills
technologies like the usage of natural yeasts during the fermentation, the full temperature control during the whole 
vinification process, the usage of vacuum presses and cold
customers the full control of all production processes of our wines: from the cultivation of the vineyards to the wine 
enology aspects. Persistence, patience and dedication have been the roots of our success.
 
 

 

“GRU” Montepulciano d’Abruzzo D.O.C.
 
Grapes: 100% Montepulciano d’Abruzzo
Area: Northeast of Abruzzo
Vines average age: 25
Harvest: by hand during the 
Vinification: The grapes are destemmed and crushed; maceration on the skins for 14
20 days at low temperature
Refining: 6 months in concrete vats and bottle
intense aromas of raspberry, 
spicy notes of cinnamon and clove
characters of Montepulciano d’Abruzzo. Perfect correspondence from nose to mouth. 
Full and fruity structure. It 
aggressive, are soft and velvety; great aromatic persistence.
matches well-structured first courses, barbecued meats, mature
cheeses, eggs, fresh and aged cold cuts, game, red meats in 
dishes,pizza 

 

The history of our winery, began as far back as 1890, when our great-grandfather's family decided to establish a 
estate, on the beautiful hills of Teramo by planting the first vines. 
He chose the site with foresight and wisdom, as he was experienced and perspicacious enough to recognize its great 

The vineyard is located just 20 km away from the Gran Sasso (the highest mountain in the Apennines at 3000 
m above sea level) and the imposing mountain peak forms an impressive background to the vines. The vineyard is also 

sea. This ideal position between the sea and the mountain provides the necessary variations 
in temperature, as well as the gentle breezes that create favorable air circulation, which helps t
healthily. Even the soil has unique characteristics, thanks to its clay-limestone texture and the spring water which flows 

Today San Lorenzo is the largest family-run winery in the province of Teramo, with 1
hectares in a single large plot that stretches over the crests of three hills. We chosen the most advanced production 
technologies like the usage of natural yeasts during the fermentation, the full temperature control during the whole 

usage of vacuum presses and cold-maceration. Our family-run winery, guarantees to our 
customers the full control of all production processes of our wines: from the cultivation of the vineyards to the wine 

e and dedication have been the roots of our success. 

Montepulciano d’Abruzzo D.O.C. 

Montepulciano d’Abruzzo 
Abruzzo region - Vineyards altitude: 900 feet

25 years old 
by hand during the month of October 

The grapes are destemmed and crushed; maceration on the skins for 14
20 days at low temperature 

in concrete vats and bottle. Color: intense ruby red 
intense aromas of raspberry, blackberry and strawberry. Light, pleasant vegetable and 

icy notes of cinnamon and cloves – Taste This wine clearly expresses the distinctive 
characters of Montepulciano d’Abruzzo. Perfect correspondence from nose to mouth. 
Full and fruity structure. It is a gentle and spontaneous wine, whose tannins, not 
aggressive, are soft and velvety; great aromatic persistence.- Food pairing: 

structured first courses, barbecued meats, mature 
cheeses, eggs, fresh and aged cold cuts, game, red meats in general.

 
s family decided to establish a wine 

experienced and perspicacious enough to recognize its great 
The vineyard is located just 20 km away from the Gran Sasso (the highest mountain in the Apennines at 3000 

nes. The vineyard is also 
sea. This ideal position between the sea and the mountain provides the necessary variations 

in temperature, as well as the gentle breezes that create favorable air circulation, which helps the grapes to grow 
limestone texture and the spring water which flows 

run winery in the province of Teramo, with 150 
We chosen the most advanced production 

technologies like the usage of natural yeasts during the fermentation, the full temperature control during the whole 
run winery, guarantees to our 

customers the full control of all production processes of our wines: from the cultivation of the vineyards to the wine 

feet 

The grapes are destemmed and crushed; maceration on the skins for 14-

intense ruby red - Nose: 
blackberry and strawberry. Light, pleasant vegetable and 

This wine clearly expresses the distinctive 
characters of Montepulciano d’Abruzzo. Perfect correspondence from nose to mouth. 

is a gentle and spontaneous wine, whose tannins, not 
Food pairing: it 

 
general., fish 



 

“CASABIANCA
 
Grapes: 90% Trebbiano, 10
Area: Northeast of Abruzzo region 
Vineyards exposure:
hand during the month of September 
crushed, the juice is inoculated with indigenous yeast. This type of fermentation is 
called “spontaneous fermentation”; after racking the wine is kept in stainless steel 
tanks 
Refining: On the lees for 4 months at low temperature
Color: straw yellow with light golden hue
fruity - Taste: smooth, harmonious, fresh, dry and savory taste 
ideal with seafood hors d’oeuvres, fish and white meat dishes

 
 

 
 
 

 
“CHIOMA DI BERENICE
 
Grapes: 100% Chardonnay
Vineyards altitude: 900 feet
30 years old - Vinification
clarified through settling cold overnight and then inoculated with selected pure yeast. 
Soft pressing and then fermented in stainless steel tank under controlled temperature
Color: Golden yellow with bright greenish hue 
nose reveals aromas of ripe banana, tropical fruit and a hint of floral notes 
smooth and elegant. Tropical fruit flavors weave together in a nice range of flavors t
linger on the palate ending with a long, fruity aftertaste 
well-structured first courses, rich flavored fish, mixed boiled meat and moldy cheeses

 

Pecorino BRUT
 
Grapes: 100% Pecorino 
average age: 15 years old 
juice is clarified through settling cold overnight and then inoculated with selected pure 
yeast.  The fermentation takes place in stain
temperature. The wine is made sparkling using the Italian Method or
Refing: in the bottle 
Color: pale straw yellow with very fine and persistent perlage 
elegant. Very attractive lifted wh
hints of peach and ripe white fruits 
aperitif or for the end of a meal. It is well

CASABIANCA” Trebbiano d’Abruzzo D.O.C. 

Trebbiano, 10% Malvasia  
Northeast of Abruzzo region - Vineyard altitude: 900 feet 

exposure: South/East - Vines average age: 25 years old
hand during the month of September - Vinification: the grapes are destemmed and 
crushed, the juice is inoculated with indigenous yeast. This type of fermentation is 
called “spontaneous fermentation”; after racking the wine is kept in stainless steel 

On the lees for 4 months at low temperature - Bottle aging:
straw yellow with light golden hue - Nose: the bouquet is soft and pleasantly 

smooth, harmonious, fresh, dry and savory taste - Food pairing: 
ideal with seafood hors d’oeuvres, fish and white meat dishes 

CHIOMA DI BERENICE” Chardonnay, Colli Aprutini I.G.T.

Chardonnay  
: 900 feet - Vineyard exposure: South/East -

Vinification: the grapes are crushed and destemmed; the juice is 
clarified through settling cold overnight and then inoculated with selected pure yeast. 
Soft pressing and then fermented in stainless steel tank under controlled temperature

Golden yellow with bright greenish hue - Nose: very intense, fruity bouquet; the 
nose reveals aromas of ripe banana, tropical fruit and a hint of floral notes 
smooth and elegant. Tropical fruit flavors weave together in a nice range of flavors t
linger on the palate ending with a long, fruity aftertaste - Food pairings:

structured first courses, rich flavored fish, mixed boiled meat and moldy cheeses

Pecorino BRUT 

100% Pecorino - Region: Abruzzo - Vineyards altitude: 
15 years old - Vinification: the grapes are crushed and destemmed; the 

juice is clarified through settling cold overnight and then inoculated with selected pure 
The fermentation takes place in stainless steel vessels at controlled 

temperature. The wine is made sparkling using the Italian Method or

pale straw yellow with very fine and persistent perlage - Nose:
elegant. Very attractive lifted white flower petal aromas - Flavor: 
hints of peach and ripe white fruits - Pairings: It can be enjoyed equally well as an 
aperitif or for the end of a meal. It is well-suited with  shellfish and seafood first courses

 

 
years old - Harvest: by 

the grapes are destemmed and 
crushed, the juice is inoculated with indigenous yeast. This type of fermentation is 
called “spontaneous fermentation”; after racking the wine is kept in stainless steel 

Bottle aging: 3 months. - 
the bouquet is soft and pleasantly 

Food pairing: it’s 

Chardonnay, Colli Aprutini I.G.T. 

- Vines average age: 
the grapes are crushed and destemmed; the juice is 

clarified through settling cold overnight and then inoculated with selected pure yeast. 
Soft pressing and then fermented in stainless steel tank under controlled temperature 

very intense, fruity bouquet; the 
nose reveals aromas of ripe banana, tropical fruit and a hint of floral notes - Flavor: 
smooth and elegant. Tropical fruit flavors weave together in a nice range of flavors that 

pairings: It matches 
structured first courses, rich flavored fish, mixed boiled meat and moldy cheeses 

Vineyards altitude: 900 feet - Vines 
the grapes are crushed and destemmed; the 

juice is clarified through settling cold overnight and then inoculated with selected pure 
less steel vessels at controlled 

temperature. The wine is made sparkling using the Italian Method or Charmat Method - 

Nose: floral and 
 fresh and fruity with 

It can be enjoyed equally well as an 
shellfish and seafood first courses 



 
 

 
“BIO” Montepulciano d’Abruzzo D.O.C. ORGANIC
Grapes: 100% Montepulciano (Organic farming)
Area: Northeast of Abruzzo region 
Vines average age: 20 years old 
Vinification: The grapes are 
with wild yeast and maceration on the skins for 14
The fermentation is called “spontaneous”; after
steel vessels. 
Fermentation temperature:
Refining: in bottle lying down in cool, dark surroundings
Tasting notes: Fruity
well-balanced and full
makes it very easy to drink.
Pairings: it matches well
eggs, game, red meats in general.

 
 

 
“OINOS” Colline Teramane D.O.C.G.
Grapes: 100% Montepulciano d’Abruzzo
Area: Northeast of Abruzzo region 
Vines average age: 30 years old 
Vinification: The grapes are destemmed
days; vacuum pressed 
,months in bottle Color: 
Nose: refined scents of blackcurrant, ripe prune,
notes of coffee and chocolate;
Flavor: Full and elegant on the palate; followed by a warm lingering sensation of thick 
texture. The tannins of the wood and wine are softened by alcohol and refreshed by a 
light acidity. 
Pairings: it matches well
eggs, game, red meats in general

 

 

 
 
“ESCOL” Colline Teramane D.O.C.G.
Grapes: 100% Montepulciano d’Abruzzo
Area: Northeast of Abruzzo region 
Vines average age: 30 years old 
Vinification: The grapes are destemmed and crushed; maceration on the skins for 
20/35 days; vacuum pressed
,months in bottle Color: 
impenetrable with elegant garnet highlights on ageing;
Nose: a wide range of developed and distinct fragrances with notes of well ripened red 
fruit;  
Flavor: extremely balanced, the tannins, not aggressive, are sweet and velvety; this is 
a structured wine with an excellent gustative persistence, warm and soft.
Pairings: it matches well
eggs, game, red meats in general

 

Montepulciano d’Abruzzo D.O.C. ORGANIC
100% Montepulciano (Organic farming) 

east of Abruzzo region – Vineyard Altitude: 900 feet
20 years old - Harvest: by hand during the month of October

The grapes are de-stemmed and crushed softly; alcoholic fermentation 
with wild yeast and maceration on the skins for 14-20 days with temperature control. 
The fermentation is called “spontaneous”; after racking, the wine is kept in stainless 

mperature: 28°C 
in bottle lying down in cool, dark surroundings - Color:

Fruity, with aromas fresh berries and mineral notes. The
full-flavored; the silky smooth tannins and its straightf

makes it very easy to drink. The aftertaste is very persistent. 
it matches well-structured first courses, barbecued meats, mature

eggs, game, red meats in general. 

“OINOS” Colline Teramane D.O.C.G. 
Montepulciano d’Abruzzo 

Northeast of Abruzzo region - Vineyards altitude: 900 feet
30 years old - Harvest: by hand during the month of October

The grapes are destemmed and crushed; maceration on the skins for 25 
days; vacuum pressed - Ageing: 18 months in French oak barrels

Color: intense ruby red - Color: intense red with strong ruby hue; 
refined scents of blackcurrant, ripe prune, mature plum. Intense and fruity with 

notes of coffee and chocolate; 
Full and elegant on the palate; followed by a warm lingering sensation of thick 

texture. The tannins of the wood and wine are softened by alcohol and refreshed by a 

it matches well-structured first courses, barbecued meats, mature cheeses, 
eggs, game, red meats in general 

“ESCOL” Colline Teramane D.O.C.G. Riserva 
100% Montepulciano d’Abruzzo 

Northeast of Abruzzo region - Vineyards altitude: 900 feet
30 years old - Harvest: by hand during the month of October

The grapes are destemmed and crushed; maceration on the skins for 
20/35 days; vacuum pressed - Ageing: 24 months in French oak barrels

Color: intense ruby red - Color: : intense, deep ruby red colo
impenetrable with elegant garnet highlights on ageing; 

a wide range of developed and distinct fragrances with notes of well ripened red 

extremely balanced, the tannins, not aggressive, are sweet and velvety; this is 
a structured wine with an excellent gustative persistence, warm and soft.

it matches well-structured first courses, barbecued meats, mature cheeses, 
eats in general 

Montepulciano d’Abruzzo D.O.C. ORGANIC 

feet 
by hand during the month of October 

stemmed and crushed softly; alcoholic fermentation 
with temperature control. 

the wine is kept in stainless 

: red ruby. 
notes. The taste is fresh, 
its straightforward flavor 

uctured first courses, barbecued meats, mature cheeses, 

: 900 feet 
by hand during the month of October 

and crushed; maceration on the skins for 25 
18 months in French oak barrels. Refining: 6 

intense red with strong ruby hue;  
mature plum. Intense and fruity with 

Full and elegant on the palate; followed by a warm lingering sensation of thick 
texture. The tannins of the wood and wine are softened by alcohol and refreshed by a 

structured first courses, barbecued meats, mature cheeses, 

: 900 feet 
by hand during the month of October 

The grapes are destemmed and crushed; maceration on the skins for 
months in French oak barrels - Refining: 6 

intense, deep ruby red color almost 

a wide range of developed and distinct fragrances with notes of well ripened red 

extremely balanced, the tannins, not aggressive, are sweet and velvety; this is 
a structured wine with an excellent gustative persistence, warm and soft. 

structured first courses, barbecued meats, mature cheeses, 


