
SANTA MARIA D’ARCO – ROSSO
ROSSO PICENO D.O.C.

An authent ic Rosso Piceno, 
produced only in the best  v intages f rom careful ly  selected grapes.

AZIENDA AGRICOLA CECI ENRICO
Via Santa  Mar ia  d 'Arco 7  San Paolo  d i  J es i  (AN)

Tel .  e  fax  (+39)  0731 779033 -  Nazzarena (+39)  349 3868434 -  Enr ico  (+39)  347 2530596

Or i g i n
Region: Marche – San Paolo di  Jesi  (Ancona)
Area: With in the Rosso Piceno DOC zone
Alt i tude: 140–200 m a.s. l .
Exposure:  Nor th-East

Vi n eyard s
Grape Var iet ies: Montepulc iano 60–65%, Sangiovese
30–35%, others 5–10% (depending on v intage)
Breeding System: Guyot
Vine Age: Vineyard planted in 2004
Plant ing Densi ty: 3,000 v ines/ha
Soi l : Medium-textured c lay
Vineyard Area: ~0.8 hectares out  of  ~7 total
Product ion: 1,500–4,000 bot t les/year

Wi n em ak i n g
Harvest : Hand-picked, second decade of  October
Fermentat ion: Tradi t ional  macerat ion wi th pump-overs
and extended skin contact
Aging: 10–12 months in cement tanks + minimum 3–4
months in bot t le

Tas t i n g  No t es
Color : Deep ruby red wi th garnet  ref lect ions
Aroma: Mature bouquet wi th f loral ,  spicy notes and
hints of  vani l la and dr ied f ru i t
Taste: Dry,  savory and velvety,  wi th excellent  harmony
and persistence

Su g g es t ed  Pai r i n g s
Ideal  wi th red meats,  roasts,  aged cheeses,  and
tradi t ional  Marche dishes.

Tec h n i c al  Dat a
Alcohol : ≥ 13.5% vol
Average Yield: Max 85–90 q/ha
Serving Temperature: 16–18 °C


