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Verdicchio

This grape is cultivated almost exclusively in the 
part of central Italy that faces the Adriatic Sea, 
the Marche region. The Verdicchio, a white grape 
variety, most likely derives its name from the light 
green color that characterizes its skin.

Notwithstanding the fact that this is a unique 
variety, the Verdicchio demonstrates some 
genetic similarity to the Trebbiano di Soave and 
the Trebbiano di Lugana.
The Marche territories upon which the Verdicchio 
best expresses itself are two:

Verdicchio dei Castelli di Jesi: 
This production area covers more than 2700 
hectares of the Marche territories. The Verdicchio 
produced here is often referred to as the 
Verdicchio “of the sea,” since the nearby Adriatic 
somewhat influences the grape by regulating 

the zone’s climate. The Verdicchio produced 
in this area can fall under the Doc and Docg 
denominations. If the grapes derive from the 
oldest production zone then the term “classico” 
is found on the label. In order to obtain a 
Verdicchio dei Castelli di Jesi DOC, at least 85% 
of the grape variety must be used, to which up 
to 15% of white grapes cultivated in the Marche 
territory can be added.
The Verdicchio dei Castelli di Jesi can be 
produced in the following varieties:

• Verdicchio dei Castelli di Jesi
• Verdicchio dei Castelli di Jesi classico
• Verdicchio dei Castelli di Jesi classico superiore
• Verdicchio dei Castelli di Jesi riserva (aged for 
18 months of which 6 are spent in the bottle)
• Verdicchio dei Castelli di Jesi passito 
• Verdicchio dei Castelli di Jesi spumante

VERDICCHIO85%
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The Verdicchio di Matelica can be produced in 
the following types:

• Verdicchio di Matelica
• Verdicchio di Matelica riserva (aged for 18 
months and fall under the Docg denomination)
• Verdicchio di Matelica spumante
• Verdicchio di Matelica passito

Verdicchio di Matelica:
The area (in total about 300 hectares) in which 
this Verdicchio is produced, is located in the 
interior of the region. Since the terrain of the 
Verdicchio di Matelica is landlocked, this variety 
is characterized by a continental climate. This 
aspect, added to the geographical features of the 
zone, has resulted over time, in a selection of this 
variety that differs in certain aspects, such as at 
the gustatory level, from that found in the area of 
the Castelli di Jesi. In order to obtain a Verdicchio 
di Matelica DOC, at least 85% of the grape variety 
must be used, to which up to 15% of white grapes 
cultivated in the Marche territory can be added.
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Verdicchio dei Castelli di Jesi DOC Classico 		
            Superiore Casal di Serra 2015

UMANI RONCHI
The basic vinification in steel highlights the iterations between one of the 
great Italian pale vines and the savoir faire of a vineyard that does not use 
quantity as an excuse to lower the bar with respect to excellence. Dry, yet 
juicy, stony, and rendered complex by dried fruit and salty tones.

Verdicchio di Matelica DOCG Riserva Mirum 2014
 LA MONACESCA 

Yellow in aromas, reminding one of chamomile, citrus, and mango.  The 
mouth, initially two-dimensional, expands on notes of yellow-fleshed 
fruits and lengthens thanks to fresh citrus and well-modulated sapidity. 
Complexity by way of an intense suggestion of dried fruit and sweet spices.

Verdicchio dei Castelli di Jesi DOCG Classico Riserva 	
            Salmariano 2013

MAROTTI CAMPI
Balsamic and salty with a good tenor of smoothness conferring a complex 
balance. Very austere entrance, both balsamic and mentholated. At mid-
mouth, the salt emphasizes an almost sullen sip, even if the sensations of 
white-fleshed fruit provide a generous horizontal dimension, in the taste.

93
Verdicchio dei Castelli di Jesi DOC Classico Le Vaglie 2015 
SANTA BARBARA

Coherent on the nose as in the mouth, with notes dominated by white 
flavors. Recognizable is white-fleshed fruit, in particular peach, as well as 
that white part of the flesh between the rind and the pulp. Flavorful finish 
that is, in some respects, balsamic.

SHORT (5-8 years) MEDIUM (10-15 years) LONG (more than 15 years)

The targets are three: short (5-8 years), medium (10-15 years) and long (more than 15 
years), which denote the aging potential of the wine. 
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92
Verdicchio dei Castelli di Jesi DOC Classico Superiore 2015
ANDREA FELICI

The very realistic nuance of grapefruit proposed on the nose, is in enriched 
in this phase by a rather articulated catalogue of balsamic sensations, 
recalling mint, thyme, and anise. In the mouth, tapered, vertical, citrusy and 
again, mentholated. Iodized finish.

91
Verdicchio dei Castelli di Jesi DOC Classico 		

            Superiore l’Insolito del Pozzo Buono 2014
VICARI

Floral attack to the sounds of the Lily of the Valley. In the mouth, the citrus 
encircles the not too bitter sensations of lemon from the coast and citron. 
From mid-mouth on, this label develops a great smoothness, thanks to 
nuances of white-fleshed fruit, immediately rendered more austere by a 
flavorful closing.

92
Verdicchio di Matelica DOCG Riserva Cambrugiano 2013
BELISARIO

Delicately spiced and roasted on the nose. Dry entrance in mouth but not 
too vertical thanks to a mix of sensations that decline both the white-
fleshed fruit and the spice profile, which is today very evident, recalling the 
rich softness of the Tonka bean as well as the balsamic of anise.

91
Verdicchio dei Castelli di Jesi DOC Classico 		

            Superiore 2015
BUCCI 

Great complexity of fruit. The sip displays, after the horizontal dimension 
of fruit and the roundness of white-fleshed fruit added to that vertical one 
of citrus, a series of dried sensations thanks to nuts, such as almond and 
hazelnut. Simultaneously, generous with alcohol and flavorful upon the 
finish.

91
Verdicchio dei Castelli di Jesi DOC Classico Quota 	

             311 2015
PONTEMAGNO

Delicateness of white flowers such as jasmine and acacia on the nose, 
together with notes of aromatic herbs. In the mouth, a percentage of 
the latter is accompanied not by flowers but by fruit, varying between 
grapefruit and slightly bitter pear. Sea-like suggestions on the finish.

WINE RANKING

90
Verdicchio dei Castelli di Jesi DOC Classico Vigna 	

            Verde 2015
TENUTA DI TAVIGNANO

Gustative architecture based on a triangulation of notes. Though this is 
not to say banal, because the sip enriches on those undertones, always 
attributable to three principle notes, that range, in the case of white 
flowers from jasmine to Sambuca, and in that of citrus, from lime to 
bergamot. The flavorful finish completes the catalogue of sensations.

Società Agricola Lucangeli e Aymerich di Laconi - Località Tavignano 62011 Cingoli (Macerata) - ITALY

Tel. 0733.617303 - Fax 0733.617320

 www.tenutaditavignano.it - info@tenutaditavignano.it

TENUTA DI
TAVIGNANO

Collocazione geografica 
Colline di Tavignano

      

Superficie vigneto  
6 ettari

 

Giacitura ed esposizione
Colline in leggero pendio con esposizione a 

mezzogiorno.

  

Vitigno coltivato
Verdicchio 100%

  

Forma di allevamento
Cordone speronato

  

Resa per ettaro
100 q. li

  

Tecnica di raccolta
Mezzi carrelli

  

Tecnica di vinificazione
Vinificazione in bianco a T° controllata.
  

Affinamento in bottiglia
Minimo 2 mesi

Analisi chimiche: 
Alcol    12,50% vol. 

Acidità totale   6.80 g/l 

Acidità volatile   0.17 g/l  

PH    3,20 

Estratto secco netto  20.70 g/l

VIGNA VERDE 2014 
Verdicchio dei Castelli di Jesi Classico Superiore 

 

Descrizione organolettica:
   

Colore 
Giallo paglierino con riflessi verdognoli.
   

Aroma
Di frutta fresca, frutti esotici e floreale.
 

Gusto
Verdicchio con retrogusto leggermente amarognolo. 

 

Abbinamenti 
Antipasti di mare, frittate con erbe primaverili, 
primi piatti semplici anche con prodotti dell’orto del 

mare.

 

 

 
 

 

 

 

 
Azeinda premiata come Azienda 

Slow negli anni ’14 and ‘15 
 

Annate 2012, 2013:  
2 bicchieri rossi,  
Vino Quotidiano 

DENOMINAZIONE 
Verdicchio dei Castelli di Jesi  
Classico Superiore DOC 

UVE / Zona Produzione 
Verdicchio 100% / Apiro 

VENDEMMIA 
Fine Settembre  

LONGEVITÀ 
6 anni  

ACIDITÀ TOTALE 
6,5 

ALCOHOL 
13 % 

TERRENI 
Sabbia ed argilla 

PRODUZIONE 
60.000 bottiglie 

 

Andrea Felici Classico Superiore 2015 
 
Un blend di vigne giovani e vigne più vecchie (viti di 6/7 e 
35 anni in media, rispettivamente). 
 
Vinificazione: pochi giorni sulle bucce 
Affinamento: In vasche di acciaio 
Affinamento sui lieviti: 3 mesi 
Ulteriori 2 mesi in bottiglie prima di essere immesso nel 
mercato. 
 
 
 
Annata 2015:  
Annata molto interessante che darà un vino di grande equilibrio. 
 
L’aspetto meteo è stato caratterizzato da un luglio molto caldo, con 
temperature costanti sopra i 30 gradi, grandi escursioni termiche 
notturne come è tipico della nostra area.  Ad è seguito un Agosto 
nella media con qualche rinfrescata. Ad inizio settembre le piogge 
hanno rallentato la maturazione. Sono seguite poi una di belle 
giornate che ha permesso una vendemmia con uve perfette! 
 
 

 
 
 

leo@andreafelici.it   |   www.andreafelici.it 
 

Azienda Agricola Andrea Felici 

 

Sant’Isidoro, 28   
62012 Apiro, Macerata - Italia 
Tel: +39 0733 611431 | Fax: +39 0733 611431 
 

These rigorously completed blind tastings took place at the Istituto Marchigiano di Tutela Vini, from a panel of 115 samples.



All written content 2016 © Luca Gardini
Any unauthorized copying, reproduction, hiring, lending,

public performance and broadcasting is strictly prohibited.
Data source on page 1: Shutterstock

Layout and design by ZeppelinStudio.it



WWW.GARDININOTES.COM

16
VERDICCHIO WINE RANKING BY 
MARCO TONELLI

TASTING PERIOD
JULY 2016

JULY 2016


