
OUR WINES,
From White Grapes

Pairing
Service Temperature 10-12°C

Sautéed mussels, Spaghetti with clams, Raw fish

La Capinera Marche Bianco IGT
Grapes: Chardonnay, Sauvignon Blanc, Pecorino
Vinified at controlled temperature in steel vats and aged in steel vats for at least 3 months

Crystalline, pale yellow in color with shades of green, very bright in the glass.
The bouquet has sensations of acacia flowers, exotic fruits in their youth, pineapple and limoncella’s apple.
In the finish it is lightly herbaceous with a light scent of hazelnut.
The taste is dry, sapid, full-bodied, with an acidity that gives a nice sensation of freshness combined with a pleasant 
persistence. Ideal to drink at the bar or as a initial glass during a meal. 
Alcohol content from 12 to 13% depending on the vintage

Ribona Colli Maceratesi Ribona DOC
Grapes: 100% Ribona
Vinified at controlled temperature in steel vats and aged in steel vats for at least 3 months

Pale yellow in color with shades of green, it is crystalline and very bright, an abat-jour in the glass. The bouquet is of 
floral sensations of hawtorn, acacia flowers and the fruity notes of apple and grapefruit well blended with the herbace-
ous ones of sage and wild fennel.
On the palate it is dry with a lively fresh vein, with a pleasant brackish note, of good intensity and persistence and 
pleasant bitter notes as aftertaste.
It is the typical vine of our province vinified and aged in steel: it is pure territory.
Alcohol content from 12 to 13% depending on the vintage

Service Temperature 10-12°C

Fish starters, fried fish, Soft Cheese

White lasagna with white truffle, tartine with gorgonzola and truffle

Pairing
Service Temperature 10-12°C

In the glass it is golden yellow coloured with shades of green, limpid and shiny.
The bouquet is of fragrant aromas of wildflowers and grapefruit, combined with a herbaceous note of aniseed with a 
light vanilla note at the end.
Thanks to the fresh impact and pleasant flavor the mouth is fully satisfied. A wine that has volume and is chewed in 
the mouth, with a persistent aftertaste where you can appreciate the light spiciness of vanilla.
Territory and French oak barriques meet and create a surprising balanced taste.
Alcohol content from 12,5 to 13.5 % depending on the vintage

Murrano Colli Maceratesi Ribona DOC
Grapes: 100% Ribona 
Fermented and refined in French oak barriques for about 12 months

Pairing
Service Temperature 12-14°C

La Capinera Selezione Marche Chardonnay IGT
Grapes: 100% Selected Chardonnay
Fermented and refined in French oak barriques for at least 14 months

Golden luminosity and greenish shades coexist on a deep straw yellow color of evident consistency. 
The bouquet is scent of acacia flowers interwine with the scent of an exotic fruit salad with scent of pineapple, banana, 
papaya and citrus tones of bergamot, ending with a slight hint of pastry vanilla.
On the palate it enters soft and tasty, with an excellent persistence, supported above all by one great flavor and fresh-
ness, with clear and consistent returns of sweet mineral notes and aromatic herbs with a satisfied aftertaste.
The unique style of Capinera’s Chardonnay, a complex and meditation wine.
Alcohol content from 13,5 to 15,5 % depending on the vintage

Risotto with seafood, Spiced tuna, Pot poultry

Gottifredo Colli Maceratesi Ribona Passito DOC
Grapes: 100% Ribona 
Aged in French oak barriques for at least 24 months

Pairing
Service Temperature 12-14°C Apricot tart, Dry pastries, Aged cheese

In the glass it shows a beautiful deep gold, very bright, with good consistency.
The bouquet is ample and offers a seductive scent of sweet notes such as lime honey, candied apricot, peach syrup, 
candied citron and to refine the nose are added hints of pastry.
On the palate the residual sugar is immediately balanced by the marked freshness and saline vein which makes it a 
balanced wine, with an elegant, satisfying progression of taste, prolonged by a remarkable aromatic persistence.
Alcohol content from 15 to 17% depending on the vintage
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OUR WINES,
From Red Grapes

Pairing

Pairing

Pairing

Pairing

Pairing

Red Meat, T-bone steak, Rossini Filet (truffle and fois gras)

Roasted or Grilled Red meat, Feathered game on a spit

Raw fish, Tuna tartarre, Salmon tartarre

Stuffed pasta, vincisgrassi, lasagne, Feathered game on a spit

Sparkling Brut Pink
Grapes: Red barries grapes present in the company vineyard 
Vinified as a rosé and refermented with Martinotti’s method

Giacopetto Colli Maceratesi Rosso DOC
Grapes: 60% Sangiovese, 40% Cabernet Sauvignon 
Vinified and aged in steel vats for at least 4 months.

Duca Guarnerio Rosso Piceno DOC
Grapes: 50% Montepulciano, 50% Sangiovese 
Vinified and aged in steel vats for 4 months matures in barriques for at least 12 months

Cardinal Minio Marche Merlot IGT
Grapes: 100% Merlot 
Vinified in steel and aged in steel vats for 4 months, it passes into French oak barriques for at least 18 months

Beato Masseo Colli Maceratesi Rosso Riserva DOC
Grapes: 60% Sangiovese, 40% Cabernet Sauvignon 
Vinified in steel and aged in French oak barriques for at least 18 months

Service Temperature 16-18°C

Service Temperature 16-18°C

Service Temperature 16-18°C

Service Temperature 14-16°C

Service Temperature 4-6°C

Brilliant with beautiful pink tending to lilac, the numerous bubbles join together in many chains and create a 
persistent foam.
The immediately bouquet of a small unripe red fruits such as cherry, strawberry and pomegranate, it also has floral 
sensations of pink rosebud.
On the palate the thin bubbles caress and envelop leaving a pleasant aftertaste of fresh fruit. A dry, fresh and savory 
sparkling wine with a persistent and balanced aftertaste. Once uncorked this wine create immediately the party atmo-
sphere but is is also an excellent solution for the entire meal.
Alcohol beween 12 and 13% depending on the vintage

Ruby red color with purple shades, it moves very well in the glass and has a good consistency.
The bouquet is intense and persistent, it releases fruity sensations of small berries and cherries, floral red roses and 
herbaceous green pepper and freshly cut grass.
Full bodied wine with lively tannins that caress the mouth and go well with its intensity and freshness.
Alcohol content from 13 to 13.5% depending on the vintage

Intense ruby red color with a slightly pronunced garnet edge, tears are tight and dense.
The bouquet is complex with persistent fruity hints of blackberries and floral violets, with the typical herbaceous no-
tes brought by Merlot as notes of balsamic with elegant notes of eucalyptus, spicy vanilla, pepper, licorice, cinnamon 
and sweet tobacco.
On the palate it is very incisive and well laid out on warm sensations with mature and silky tannins.
Alcohol content from 13.5 to 15.5% depending on the vintage.

Game, Tagliatelle with boar sauce, Boar stew

Deep ruby red color with a beautiful texture that goes from purple towards small orange nuances coming out, intense 
and evident consistency.
The bouquet is very fragrant, evoking fruit slightly in alcohol such as sour cherries and also more ripe fruit such as 
blackberries in jam, finally balsamic and spicy scents such as pepper and nutmeg.
On the palate it is powerful, it warms the mouth well with mature, captivating and sweet tannins.
To be enjoyed immeditely or to be left to evolve in the cellar.
Alcohol between 13.5 and 15.5 depending on the vintage.

It is a wine very rich in color, its ruby red has a very dense texture, almost as if it were ink, with light garnet 
nuances when ripe, it moves in the glass leaving dense and regular tears.
The bouquet shows strong intensity and persistence with fruity sensations of ripe cherry, currant and blackberry jam 
combined with spicy sensations of vanilla, black pepper and a toasted note of tobacco.
It warms the mouth very well, it is a powerful wine, it gives the sensation of heat, intense and full bodied, with good 
freshness and smooth tannins that caress the palate. The elegance and power of the territory enclosed in 75 cl.
Alcohol content from 13.5 to 15.5% depending on the vintage

CAPINERA


