
Southern Italy is an area of the world with great history
and cultural diversity. It is also a region with rich volcanic
soils and plenty of heat and sunshine, making it an
incredible area for producing both red and white wines.
We are very excited to feature two small producers from
the southern part of the boot.

Contesa is a 30-hectare estate in southern Italy run by
Franco Pasetti and his father Rocco. The winery was
founded by Rocco after he spent many years as the chief
winemaker at the local co-op, but the estate itself has been
in the hands of the Pasetti family for over a century.
Contesa’s vineyards lie in the heart of Italy’s Abruzzo
region, between the Tirino and Pescara valleys at the foot
of Gran Sasso d’Italia. The location’s favorable climate,
varied terrain, and mineral-rich rocky subsoils result in
some of the most stunning wines in the region. Contesa
was one of the first wineries to champion Abruzzo’s
Pecorino grape, and the family’s many years of
experience growing this variety make Contesa’s Pecorino
one of the most iconic. While not officially organic, the
estate has eschewed the use of herbicides and pesticides.Contesa Pecorinao
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Place Matters

Contesa’s Pecorino comes from the Vegneto al Lago 
vineyard in Collecorvino in the Abruzzo region. Made 
from exclusively Pecorino grapes, the fruit is harvested in 
late-September, macerated for eight hours, and aged in 
bottle for six months before release. This is a wine that 
drinks beautifully upon release but also ages for years.

Their Montepulciano d’Abruzzo also comes from 
Collecorvino. Made from Montepulciano grapes, the fruit 
is harvested in mid-October, macerated for ten days, and 
aged in Slovenian oak barrels for twelve months. It is then 
aged an additional four months in bottle before release. 

Cantine del Notaio is in Basilicata, an almost entirely 
land-locked region in Southern Italy. Gerardo 
Giuratrabocchetti inherited his winery from his father, who 
was a notary, leading Giuratrabocchetti to the name 
“Notaio.” Cantine del Notaio farms on 30 hectares of 
volcanic soil using organic and biodynamic principles.

Cantine del Notaio’s “L’Atto” hails from Rionero in Vulture 
in the heart of Basilicata. Made completely from the 
Aglianico grape, the grapes are harvested in early-
October, fermented in stainless steel, and aged in French 
oak barrels for a year. The wine is floral on the nose and 
surprisingly delicate and elegant on the palate despite 
firm tannins.



Wine Grape(s) Place Vinification Sight Smell Sip Pairings

Contesa
Pecorino

100% 
Pecorino

Abruzzo, 
Italy

fermented in 
stainless steel, 

aged six 
months in 

bottle before 
release

pale straw floral with soft 
citrus aromas

fresh, bright 
citrus and wet 

stone

seafood, light
pasta, aged 
sheep’s milk 

cheese

Contesa
Montepulciano

100%
Montepulciano

Abruzzo, 
Italy

macerated on 
skins for ten 

days, aged one 
year in 

Slovenian oak

dark red with 
tinges of purple

dried fruit, 
cherry, and 

spice

concentrated,
red plum and 

cherry fruit with 
a hint of herbs 
and powerful 

tannins

hearty pastas, 
grilled steak, 
Parmigiano 
Reggiano, 
cheddar 

Canrina del 
Notaio L’Atto

100% 
Aglianico

Basilicata, 
Italy

fermented in 
stainless steel, 
aged 1 year 
in French oak

deep ruby
earthy, dark 
berry with 
floral notes

elegant red 
and black fruit 

with firm
tannins and 
balancing 

acidity

tomato-based 
pasta dishes, 

lamb, 
Pecorino 
Romano 
cheese


