Like the wines of Colle Corviano, the Abruzzo region begs
to be discovered. Spared from an influx of mass tourism
and industry, Abruzzo offers visitors the pinnacle of green
vacationing with over a third of the region covered in
National Parks from dramatic Apennine mountaintops to
coastal Adriatic beaches. The landscape is dotted with
thousands of castles and abbeys, and picturesque
meadows of sheep and cows.
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With a winemaking history that goes back hundreds of
years, Abruzzo is home to some of Italy’s most
distinguished (and underrated) wines. It is home to
Pecorino (the sheep, the cheese, AND the white wine),
Trebbiano d’Abruzzo (a DOC white) and Pinot Grigio,
Italy’s most internationally known white variety. Red wines
are made from two principal grape varieties: Sangiovese,
which is softer and more approachable version than that
from Tuscany, and Montepulciano d’Abruzzo, the region’s
most distinctive red wine. Not to be confused with the
Tuscan red wine from village of Montepulciano,
Montepulciano d’Abruzzo DOC is actually Italy’s #1
selling DOC Red Wine (not Chianti!).
It is with this sense of place and authenticity that husband
and wife team Rodrigo Redmont and Antonella di Tonno
welcome you to the wines of Colle Corviano.

for customers of
ANDOVER | ROSEVILLE | CHANHASSEN | ST. LOUIS PARK | BLAINE | WOODBURY
2021.

Place Matters
The small village of Loreto Aprutino clings to a hillside in
Abruzzo overlooking the valley of the Tavo River. Set like
a diamond between the coast of Pescara and the Gran
Sasso, it is considered one of Italy’s most beautiful. The
hills in the surrounding land extend from 150 to 350
meters above sea level. Wines from Abruzzo are most
heavily influenced by the abundant sunshine, producing
bright fruit flavors; proximity to the ocean, imparting
acidity and freshness to the grapes; and the diversity of
soil composition in which the vines are planted. These
ancient lands contain limestone and fossilized seabed in
coastal areas, great for mineral-driven whites; volcanic
rock in hilly sites, perfect for Sangiovese, and silt and
loam near river drainages, well-suited to ripening the dark
and brooding Montepulciano.

Pescara
Colle Corviano
Adriatic Sea

Loreto
Aprutino

Gran Sasso

It is no wonder that with so much emphasis placed on
preserving Abruzzo’s natural beauty that most wineries in
the region are on the cutting edge of sustainability. Colle
Corviano’s commitment to a sustainable ecosystem focuses
on health, efficiency, waste, and improving habitat. All
vines are dry-farmed (zero irrigation) and the winery is
run on 100% renewable energy from local wind farms.
No broad-spectrum herbicides or pesticides are used. In
the winery, water reclamation, composting, and lighter
glass are all utilized.
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Wine

Grape(s)

Colle
Corviano
Pinot Grigio

100%
Pinot Grigio

Colle
Corviano
Sangiovese

Colle
Corviano
Montepulciano

100%
Sangiovese

100%
Montepulciano
d’Abruzzo

Place

Vinification

Sight

Smell

Sip

Pairings

IGP
Colline
Pescaresi

destemmed,
crushed, and
pressed into
stainless steel
tanks for 10day cold
fermentation

pale
straw
with light
green
hues

intense
white
fruits, ripe
golden
apples,
and pears

refreshing ripe
apple and
peach notes
end with a
round but fresh
feel

light salads
and
marinated
white meats

destemmed, 15rich red cherry cured meats,
day fermented
intense
ripe red
in stainless
fruit and earthy game bird and
IGP
ruby-red
fruit and
notes,
elegantly poultry, pasta
steel, followed
with violet lifted herbal
Terre de Chieti
by 3 months in
framed by oak,
and aged
undertones
spices
used French
soft tannins
cheeses
oak barrels

Montepulciano
d’Abruzzo
DOC

destemmed
for 15-day
stainless steel
ferments, 6
months in
used French
oak
2021.

deep
violet
core with
crimson
inflections

dark
cherry,
plum and
fresh
raspberry,
with
underlying
spices

ripe red and
purple fruit,
broad and
supple
mouthfeel;
finish of cocoa
powder

braised
meats and
stews,
chocolate
covered
cherry,
burgers and
pizza

