
VINIFICATION
Only the intact grapes are handpicked from a selected area of the vineyard. Grapes are quickly 
pressed and just the first part of the must is chosen and chilled to promote the natural settling 
of the lees. The alcolic fermentation starts using selected yeasts and goes on at controlled 
temperature (13°C) over 35 days in small stainless steel tanks to promote the extraction of the 
most elegant Verdicchio’s aromas. At the end of this process the wine is poured and begin the 
ageing period that increase its structure, volume and body.

AGEING
In steel, sur-lies, for about  12-14 months and in bottle for additional 6 months

TASTING NOTES
Straw yellow with warm golden reflections. Intense aroma wrap, imposing, complex and elegant 
with notes of sweet spices, dried fruits, honey and flint. Full, rich and harmonious  with great 
persistance.

GREAT WITH
Ideal with all types of fish and shellfish. Excellent with grilled white meats. Perfect with 
seasoned cheese.

100% Verdicchio

Staffolo, Le Marche, in the historic area of Verdicchio Classico

SE/SW, 380-410 mt/asl

Calcareous clay with traces of sand

Guyot

3600 plants/ha

II-III decade of October

13.50% vol

10-12°C To be tasted 10-15 minutes after opening

0.75 L

Edoardo Pace

CASTEL L I  D I  JES I
VERD ICCH IO R ISERVA D .O .C .G . CLASS ICO 

FULV IA TOMBOL I N I  R I SERVA

With such a long history behind us, we strive to be the custodians of the original 

spirit and rhythm of this ancient land.  “Riserva” is how we try to preserve this natural 

beauty and generosity. This is the philosophy behind our Verdicchio Riserva.

Verdicchio has historically been one of the most re-known and appreciated white 

wine Italian variety in the world. The versatility of this cultivar allows for a focused 

aging process which is ideal to express its best features while maintaining the typical 

freshness of Verdicchio.
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