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Story of the wine:
Talamonti was founded in 2001 by the Redmont – Di Tonno family

at the turn of the century have expanded to 45 hectares in production in
the municipality of Loreto Aprutino. In addition to the native

Montepulciano d’Abruzzo and Trebbiano d’Abruzzo, other varietals have
been planted. 

 
Varietals:

100% Trebbiano d'Abruzzo
 

Area:
Loreto Aprutino, Abruzzo, Italy

 
Av. age of the vines:

12-15 years
 

Ageing: 
Following a careful selection of the grapes in early September, the grape
stalks are removed and a short cold maceration of the crushed grapes in

stainless steel is applied. Subsequently, a soft pressing and decanting of
the must takes place. Alcoholic fermentation with select yeast lasts 10

days. Bottling takes place a few months after the harvest.
 
 
 

Descriptions for Wine List:
Pale straw with light green hues. Intense bouquet of ripe apples,

peaches. Refreshing ripe apple and peach notes end with a gentle acidity.
A rich, full, round and persistent wine.On the nose a distinct touch of

apples and peaches and followed by a firm ripe flavour on the palate and
a crisp finish.

The Trebbiano grape when handled with attention in the vineyard and care
in the winery can produce excellent dry white of simplicity and elegance.

New winery Talamonti is realising its potential with such wines.
 

Trebbiano d'Abruzzo DOC, 
Il Polpo - Azienda Talamonti

 


