
SANTA MARIA D’ARCO -  SUPERIORE
VERDICCHIO DEI  CASTELLI  DI  J ESI  D.O.C.  CLASSICO SUPERIORE

First  produced in 2001, th is wine is the purest  and most authent ic expression of
the Verdicchio Classico t radi t ion.

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: Hear t  of  the Verdicchio Classico zone
Alt i tude: 140–200 m a.s. l .
Exposure:  Nor th-East  and South-East

Vi n eyard s
Grape Var iety:  100% Verdicchio
Breeding System: Guyot
Vine Age: Vineyards planted in 1978 and 2006
Plant ing Densi ty: 1,700 v ines/ha (older v ineyards),
3,300 v ines/ha (new plant ings)
Soi l :  Medium-textured c lay
Vineyard Area:  1.1 hectares out  of  ~7 total
Product ion:  6,000–10,000 bot t les/year

Wi n em ak i n g
Harvest :  Hand-picked ( late September to October,
depending on the season)
Pressing:  Gent le,  wi th in one hour of  harvest ; cold
stat ic  set t l ing
Fermentat ion:  At  control led temperature
Aging:  11–12 months in sta in less steel ,  fo l lowed by
3–4 months in bot t le

Tas t i n g  No t es
Color :  Deep straw yel low wi th greenish hues
Aroma: Floral  and f ru i ty,  intense, fa i r ly  complex,
f ine and elegant
Taste:  Soft ,  round and savory,  wi th the c lassic
sl ight ly  b i t ter  Verdicchio f in ish

Su g g es t ed  Pai r i n g s
Excel lent  wi th f ish dishes,  f resh cheeses,  gr i l led
vegetables or  del icate f i rs t  courses.

Tec h n i c al  Dat a
Alcohol :  ≥ 13% vol
Average Yield:  Max 90–100 q/ha
Serving Temperature:  10–12 °C


