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Story of the wine:

Founded in 2001 by the Redmont-DiTonno family, Talamonti has become one of
the leading modern estates of Abruzzo, with 43 hectares of vineyards
surrounding the winery in Loreto Aprutino. Situated at 300 metres above sea
|6vel in the Tavo Valley, the estate benefits from a unigue position between the
Apennine Mountaing and the Adriatic Sea, creating a climate that combines
warm Mediterranean influences with cooling mountain air. The area's
calcareous soils, biodiversity and long viticultural history provide ideal
conditions for expressing Abruzzo's indigenous varieties.

Aernumrepresents Talamonti's interpretation of premium Irebbiano d'Abruzzo,
sourced from select hillside vineyards around Loreto Aprutino. Through careful
vineyard selection, partial barrel ageing and extended |ees contact, the wine
hignlights the variety's ability to combine freshness, texture and longevity. The
resultis arefined expression of frebbiano that balances varietal purity with
complexity and structure.

Varietals:
1009 Irebbiano Abruzzese

Area:
Trebbiano 0'Abruzzo DOG, Loreto Aprutin, Abruzzo, Italy

Vinification:

Hand-narvested in mid-September. Following cold maceration and gentle
pressing, fermentation takes place in stainless steel at16-18°C for 12 days.
Aged for seven months in /0% stainless steel and 30%o French oak barrels with

ATERNVI [egular batonnage before bottling.
Description for Wine List:
Golden straw in colour with aromas of apple, citrus and subtle oak spice. The
palate is textured and layered, combining ripe orchard fruit, bright acidity and
delicate savoury complexity, finishing fresh, elegant and persistent.
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	Aternum  Trebbiano d’Abruzzo DOC Talamonti
	Story of the wine: Founded in 2001 by the Redmont–Di Tonno family, Talamonti has become one of the leading modern estates of Abruzzo, with 45 hectares of vineyards surrounding the winery in Loreto Aprutino. Situated at 300 metres above sea level in the Tavo Valley, the estate benefits from a unique position between the Apennine Mountains and the Adriatic Sea, creating a climate that combines warm Mediterranean influences with cooling mountain air. The area's calcareous soils, biodiversity and long viticultural history provide ideal conditions for expressing Abruzzo's indigenous varieties.
	Aternum represents Talamonti's interpretation of premium Trebbiano d'Abruzzo, sourced from select hillside vineyards around Loreto Aprutino. Through careful vineyard selection, partial barrel ageing and extended lees contact, the wine highlights the variety's ability to combine freshness, texture and longevity. The result is a refined expression of Trebbiano that balances varietal purity with complexity and structure.
	Varietals: 100% Trebbiano Abruzzese
	Area: Trebbiano d'Abruzzo DOC, Loreto Aprutino, Abruzzo, Italy
	Vinification: Hand-harvested in mid-September. Following cold maceration and gentle pressing, fermentation takes place in stainless steel at 16–18°C for 12 days. Aged for seven months in 70% stainless steel and 30% French oak barrels with regular bâtonnage before bottling.
	Description for Wine List: Golden straw in colour with aromas of apple, citrus and subtle oak spice. The palate is textured and layered, combining ripe orchard fruit, bright acidity and delicate savoury complexity, finishing fresh, elegant and persistent.


