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Unknown Italy: Marche and Umbria 

Saturday—September 22, 2018 

                                      Part One 

• Marche: Intro, geography, terroir  

• Verdicchio from Castelli di Jesi   

• Verdicchio from Matelica  

• Taste-along: Verdicchio dei Castelli di Jesi DOC 

 

     5 minute break! 

 

• Cònero DOC & Rosso Cònero DOCG 

• Offida DOCG  

• Vernaccia di Serrapetrona DOCG  

 

      5 minute break! 

 

• Umbria: Intro, geography, terroir 

• Orvieto DOC  

• Taste-along: Orvieto DOC 

• Montefalco Sagrantino DOCG 

Torgiano Rosso Riserva DOCG  

 

   

 
 

Our Agenda 

Introduction, Geography, and Terroir 

Marche:  
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Terroir: Marche 

From the relatively narrow coastal plains the land rises sharply to 
the peaks of the Apennines which form a natural boundary with 
Umbria and Tuscany to the west 

The coastal plains are relatively flat (save for the area around 
Mount Cònero and the area to the north of  Pesaro) 

The inland mountainous zones are mostly limestone, noted for 
bare peaks and dramatic river gorges  

In between: fertile rolling hills topped by ancient fortified towns  

Typical climate: 
Coast: Temperate Mediterranean 
Inland: Continental (with snow in winter)  

Precipitation: 
Coast: 600–800 mm (23 to 32 inches) annual  
Inland: 1,000–1,500 mm (39 to 59 inches) annual   

The Marche IGT covers the entire area and allows for the production of a 
wide range of wines 

 
Principal White Grape Varieties:  
Trebbiano, Verdicchio, Pecorino 
Other Approved White Grape Varieties:  
Albana, Biancame, Bombino Bianco, Chardonnay, Fiano, Friulano, 
Grechetto, Maceratino, Malvasia, Manzoni Bianco, Montonico Bianco, 
Moscato, Mostosa, Passerina, Pinot Bianco, Pinot Grigio, Riesling, 
Sauvignon Blanc, Vermentino, Welschriesling (Riesling Italico) 
 
 
 
 

Principal Red Grape Varieties:  
Sangiovese, Montepulciano, Vernaccia Nera, Lacrima 
Other Approved Red Grape Varieties: 
Aleatico, Alicante, Ancellotta, Barbera, Cabernet Franc, Cabernet 
Sauvignon, Canaiolo Nero, Carignano, Ciliegiolo, Dolcetto, Gaglioppo, 
Malbo Gentile, Merlot, Petit Verdot, Pinot Nero, Rebo, Refosco, 
Sagrantino, Syrah, Teroldego, Terrano 
 
 

Marche contains 15 DOCs… 

Map via: http://www.federdoc.com/vini-a-d-o/ 

 
 
3: Bianchello del Metauro DOC 
4: Colli Maceratesi DOC 
5: Colli Pesaresi DOC 
6: Esino DOC 
7: Falerio DOC 
15: I Terreni di Sanseverino DOC 
8: Lacrima di Morro DOC 
16: Pergola DOC 
10: Rosso Cònero DOC 
11: Rosso Piceno DOC 
17: San Ginesio DOC  
14: Serrapetrona DOC 
9: Terre di Offida DOC 
12: Verdicchio dei Castelli di Jesi DOC 
13: Verdicchio di Matelica DOC  
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Marche contains 15 DOCs… 

Map via: http://www.federdoc.com/vini-a-d-o/ 

 
 
1: Cònero DOCG 
2: Vernaccia di Serrapetrona DOCG  
20: Offida DOCG 
18: Verdicchio dei Castelli di Jesi Riserva DOCG 
19: Verdicchio di Matelica Riserva DOCG  

…and 5 DOCGS 
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Marche:  

Verdicchio from Castelli di Jesi  
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Marche:  

Verdicchio from Matelica  
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Taste-along  
Verdicchio Castelli di Jesi DOC  

 100% Verdicchio  

 13.5% abv 

 Temperature-controlled, stainless steel 

fermentation 

 Four months oak aging (in large, used barrels) 

 Color: straw yellow 

 Aromas: very fruity (golden apple, lemon, lime), 

floral, fresh green herbs, nutty (almond) 

 Palate: Dry, lively acidity, mineral, savory 

 Overall: Medium body, silky texture, nicely 

balanced  

 Finish: Long, savory, pleasant 

 

 


