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Story of the wine:
Saxa is L’Avventura’s tribute to Passerina del Frusinate, a native white

grape of southern Lazio. The name means “rock” in Latin—an ode to the
limestone soils of the Frusinate hills that give this wine its nervy

minerality and freshness. L’Avventura was founded in 2015 by Stefano and
Gabriella Matturro, a couple driven by a dream to return to Stefano’s

roots and restore the soul of Lazio’s vineyards. Located just below the
medieval hilltop village of Piglio, their winery lies in the heart of Cesanese

country, within the Lazio DOCG zone. From the very beginning, they
embraced organic and regenerative agriculture, planting biodiversity

among their vines and fostering healthy soils through natural practices.
With a blend of tradition and scientific research, L’Avventura focuses on

native grapes—especially Cesanese, but also Passerina—and works
closely with agricultural institutions like Università della Tuscia, CREA,

and ARSIAL to advance sustainable viticulture in Lazio. Their motto?
Produttori di felicità—producers of happiness. Saxa is one of their

earliest wines and continues to embody their values of purity,
biodiversity, and joy.

Varietals:
 100% Passerina del Frusinate

Area:
 Frusinate hills, Lazio 300–400 m, southern exposure, clay-limestone soils

Av. age of the vines:
 40–50 years

Vinification:
Hand-harvested grapes undergo a brief cold maceration, then ferment

spontaneously with native yeasts in stainless steel. No oak or malolactic
conversion. Aged 4 months on fine lees for texture, followed by 2 months

in bottle.

Descriptions for Wine List:
 Fragrant and precise, this organic Passerina offers citrus blossom,

chamomile, and herbal freshness. Lively acidity and a clean, mineral
backbone make it ideal with seafood and fried dishes, or as a bright

aperitif.
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