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Kikò per Kikò 2018
Maturano IGT, Natural Organic
BorgoTana
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Story of the wine:
A unique and ancient Grape indigenous to Picinisco and Val di Comino, when

grown on uncontaminated soils recalls the memory of ancient scents and
flavours. A careful selection of the best grapes in a 5.7 hectare section at the

right degree of maturity are vinified in a natural way with the utmost respect for
the terroir and its biodiversity. Kikò per Kikò is derived from the expression

“Chicco per Chicco , Meaning bean by bean  - or Grpae by Grape in this case.
Kikò per Kikò takes shape in the underground cellar, where it ferments and rests

gently in concrete tanks. This state of the art cellar is built on the site of an
original cellar in Borgo I Ciacca, in the National Park of Abruzzo, Lazio & Molise. An

award winning vintage and first release! This is an 

Varietals:
100% Maturano

Area:
Lazio, Italy

Av. age of the vines:
9-10 years

Ageing: 
The Maturano is hand harvest on the estate of I Ciacca in early October. A soft

maceration with stems then left to rest at low temperature for 3 days. A single
starter from the same grapes is prepared and combined with pressed must to

start a slow fermentation no more than 18°C lasting 20 days+. Then wine is left to
rest in cement vats on fine lees for 9 months with a final resting  in bottle for 12

months before release.  

Descriptions for Wine List:
Beautiful intense straw-yellow dress with golden reflections.

Rich on the nose with bright hints of honey & stone fruit.
On the palate, candied citrus and yellow plum then minerality and flint. Decisive

but never invasive complexity in the mouth, elegant and vibrant. Beautifully
persistent and balanced. Vegan friendly.


