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ABRUZZO

FANTINI

Vineyard surface:
9,884 acres 
Owner:
Fantini Group
Winemaker:
Dennis Verdecchia and 
Francesco De Santis
Consultant:
Alberto Antonini
Location:
Ortona
Province:
Chieti

Fantini is located in Ortona, Abruzzo, Italy. The 
wines are made by enologist Dennis Verdecchia and 
Francesco De Santis. 
 
The History 
 
The Fantini Group began in Abruzzo, in the town of 
Ortona in 1994 by three partners, Filippo, Valentino 
and Camillo, who consequently, were known as ”the 
three dreamers” because they were able to achieve 
their dream of opening a winery (or many). 
 
They are fully dedicated to producing high-quality 
wines from meticulously chosen grapes, but also 
to giving back to the surrounding community. They 
partner with small family farms that have been in the 
area for generations whose aim is to grow healthy, 
quality grapes. 
 
In the cellar, Fantini uses the most advanced winery 
technology available to ensure their wines reflect 
the authentic characteristics of the grapes. Fantini 
believes that excessive effort in the vineyards is 
pointless if the winery is unable to maintain specific 
standards when bottling. 

The Terroir 
 
Mount Majella protects hillside vineyards that tumble 
down to the sea from extreme weather. The vineyards 
enjoy excellent exposure and a perfect microclimate 
for grapes with remarkable complexity and fruit-
forward flavors. 

 
GRAN CUVÉE ROSÉ VINO SPUMANTE BRUT: 
100% Aglianico del Vulture from vineyards 
located in Acerenza and Venosa. After three 
months of fining on the lees, secondary 
fermentation takes place in small steel tanks 
using the Charmat method. Pomegranate in 
color, with elegant and persistent perlage, 
its bouquet jumps out of the glass with ripe 
notes of cherry fruit, raspberry, red currant 
and wild strawberries confirmed on a fresh, 
flavorful and well balanced palate. 

CHARDONNAY IGT: 100% Chardonnay from 
vineyards located in Ortona and surrounding 
towns. The wine undergoes no oak aging 
to preserve the freshness and aromas. 
Lively straw yellow, the nose is intense and 
quite persistent and fruity, with notes of 
tropical fruit and peaches. On the palate, 
it shows good balance, body, intensity and 
persistence.

Fantini Winemaking Team
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CERASUOLO D’ABRUZZO DOC: 100% 
Montepulciano from vineyards located in 
Ortona, San Salvo, Pollutri and other small 
farms. The wine undergoes no oak aging to 
preserve the freshness and aromas. Bright 
pink in color, intense and persistent aroma, 
fruity with hints of strawberry. Medium 
bodied, balanced, intense and with a great 
persistence.

SANGIOVESE TERRE DI CHIETI IGT: 100% 
Sangiovese from vineyards located near 
Ortona, Abruzzo. After harvest, the grapes 
are delicately crushed and destemmed 
before cold maceration for two days. 
Fermentation last for 9-11 days at a 
controlled temperature. Between 10-20% 
of the wine is aged in oak and 80-90% the 
wine aged in stainless steel. Garnet red with 
a fruity nose, featuring strawberry, black 
cherry and hints of oak; quite intense and 

persistent; medium-bodied, with firm tannins and 
good balance, immediate appeal.

MONTEPULCIANO D’ABRUZZO DOC: 100% 
Montepulciano from vineyards located 
in Ortona, San Salvo, Pollutri and other 
small farms. The wine ages in stainless 
steel for five months and one month in the 
bottle. Ruby red with garnet reflections, 
the bouquet is fruity and quite persistent, 
reminiscent of red berries, black cherry and 
plums with vanilla nuances; full-bodied, with 
good balance and firm tannins, flavorful and 
long on the palate, immediately appealing 

and versatile.

MONTEPULCIANO CASALE VECCHIO 
D’ABRUZZO DOC: 100% Montepulciano 
from vineyards located in Ortona, San Salvo, 
Pollutri and other small farms. The wine 
ages in stainless steel for five months and 
one month in bottle. Ruby red with garnet 
reflections, the bouquet is fruity and quite 
persistent, reminiscent of red fruit, black 
cherry, and plum with vanilla nuances; full-
bodied, with good balance and firm tannins, 
flavorful and long on the palate, immediately   

appealing and versatile.

TREBBIANO D’ABRUZZO DOC: 85% 
Trebbiano d’Abruzzo and 15% Malvasia fom 
vineyards located in Ortona and surrounding 
towns. The wine is aged in stainless steel and 
bottle. Lively and intense straw yellow color; 
the nose is quite intense and persistent, 
with fruity notes of peach and white flowers, 
orange and lemon blossoms. Well balanced, 
with good structure and length.

EDIZIONE WHITE: Pecorino, Fiano, Grillo 
from vineyards located in Abruzzo, Basilicata 
and Sicily. After soft crushing, the grapes 
are cold macerated for 12 hours. Pecorino 
ferments in large unroasted 50hl barrels 
while Fiano and Grillo ferment in stainless 
steel. Ages in stainless steel tanks. A complex 
bouquet with exotic and captivating aromas 
of mango, papaya, lime and red grapefruit 
combined with herbs like lemongrass, lemon 
balm, mint and green tea. A white with long 
persistence, rich in nuances.

CALALENTA PECORINO TERRE DI CHIETI 
IGT: 100% Pecorino from vineyards located 
in Crecchio, Ortona and other small farms.
The grapes are harvested by hand and then 
pressed, destemmed and cooled rapidly 
to 30.2 °F ( -1 °C) in an inert atmosphere. 
Static clarification of the must is followed 
by fermentation at 53.6 °F (12 °C) to extract 
as much aromatics as possibile. 80% of the 
juice is fermented in stainless-steel tanks, 
the other 20% in 40hL oak barrels.Ages in 
Stainless steel. Straw yellow with greenish 
highlights. Aromas of white-fleshed fruit, 
especially pear, and balsamic notes that 
reveal the good quality of the oak.

CALALENTA ROSE: 100% Merlot from 
vineyards in Abruzzo. Immediately after 
hand harvesting, the grapes are pressed 
and cooled down to 30.6 °F  ( -1 °C) in an 
inert atmosphere. The free-run must is 
fermented  in stainless steel tanks for 20 
days. After a light and quick aging on lees 
for 30 days, the wine is gently fined, filtered 
and bottled.Ages in stainless steel tanks.
This “Provence style” rosé has a very pale 
pink blush color. Fresh and flinty aromas of 
strawberry, fresh-cut watermelon and rose 
petals on the nose with mineral notes on 
the palate. The wine has a refreshing acidity 
that’s in harmony with the fruit; good length.
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THREE DREAMERS: 100% Montepulciano 
from vineyards located atTenuta Cantalupo 
in Notaresco. Carefully selected grapes 
are handpicked and put into small 5kg 
crates. They are dried for about 120 days in 
special autoclaves, developing the typical 
fruity aromas of natural drying and losing 
about 40% of their water. They are gently 
pressed and go through fermentation and 
maceration in steel tanks for 6 months. Ages 
in American oak for 18 months.Deep dark 
ruby red with violet highlights. Aromas of 
raisin, blackberry, sour cherry, cinnamon, 
vanilla and dark chocolate. A powerful rush 
of cocoa, with notes of jammy black currant, 
mocha, and toffee. The seamless, powdery 
tannins frames the perfect acidity; long 
finish.

OPI MONTEPULCIANO D’ABRUZZO 
COLLINE TERAMANE RISERVA DOCG:  100% 
Montepulciano d’Abruzzo from vineyards 
located in Tenuta Cantalupo and Notaresco. 
Grapes are hand-harvested and hand 
selected  before delicate crushing and 
destemming; cold maceration lasts four to 
six days. Fermentation takes place on the 
skins at a controlled temperature for 25 
days, followed by malolactic fermentation 
in concrete vats for four months.12 months 
in barriques before blending and aged six 
more months in 3,000-liter barrels. Ruby red 
with garnet reflections; intense, persistent, 
spicy bouquet with hints of chocolate and 
goudron that never overwhelm the succulent 
fruit. Great structure and tannins, very well 
balanced.

COLLECTION VINO ROSSO:  A blend of 
Montepulciano, Ciliegiolo, and Sangiovese 
from vineyards located in Ortona, San 
Salvo, and Pollutri. Once the grapes are 
harvested, they are crushed and destemmed 
before cold maceration for four days. Then 
fermentation takes place for 8-10 days.The 
wine ages in stainless steel tanks.

EDIZIONE CINQUE AUTOCTONI: 
Montepulciano, Sangiovese, Primitivo, 
Negroamaro, Malvasia Nera from veinyards 
in Abruzzo Notaresco, Ortona, Sava and 
Manduria. The grapes are pressed and 
destemmed before maceration and 
fermentation lasting 25 days. Malolactic 
fermentation in new oak barriques, of which 
60% were American and the remainder 
French. 12 months in a special selection 
of oak chosen by our head winemaker 
Filippo Baccalaro directly in Bordeaux in the 
tonnellerie Seguin Moreau. Very deep garnet 
red. Intense and persistent, with notes of 
cherry and blackcurrant, herbs, cinnamon, 
cloves, cocoa, licorice and mineral notes. 
Great structure, good balance between 
alcohol and freshness, velvety tannins, very 
persistent with a long finish; ready to drink 
or can well be cellared. Fantini Group’s 
flagship red confirms itself as a timeless icon 
of style and elegance. 


