
ANTRUM
Montepulciano D’Abruzzo DOP

Classification: Montepulciano D’Abruzzo DOP
Production Area: Loreto Aprutino 
Grape Variety: Montepulciano 100%
Soil: Loam-Clay
Altitude: 250 m.a.s.l.
Farming Method: Integrated Fight
Training Method: Pergola Abruzzese 
Year of Implantation: 1990
Yield per Hectare: 12.000 kg per Ha
Harvest Period: October
Serving Temperature: 18°C

Deep, ethereal, complex. Open to the world in 
all its austerity. Cherry liquor and dark cocoa.  
Dedicated to the history and the natural caves 
of the first winery built in Miglianico in 1853, An-
trum encloses the Ciavolich’s personality and 
centenary story rooted in Abruzzo. The grapes 
come from the vines planted by Giuseppe Cia-
volich in the 60s and 70s on the estate of Loreto 
Aprutino. After being selected and harvested 
by hand they are taken to the winery to be de-
stemmed and crushed. The must together with 
the skins ferments in stainless steel vats under 
controlled temperature. Following delestage 
and remontage are periodically done in order 
to extract colour and tannins useful to the long 
aging the wine will need to face. At the end of 
the fermentation, after the decuvage, the wine 
obtained is transferred half in barrique and half 
in tonneaux.

GUIDA VITAE 2020 on Antrum 2014
Dark ruby and impenetrable with garnet notes. 
Hints of sour cherry liquor, blackberries, blue-
berries and dry figs exchange parts with traces 
of licorice, tobacco, with an iron-like final taste, 
and a balsamic fragrance. The sip embraces 
you with softness, integrated tannins and de-
tectable freshness.

Deep, ethereal, complex. The colour 
comes out to be a deep dark ruby 
with slight copper notes, accompa-

nied in the glass by an evident consistency. 
Marked mature red fruit, cherry liquor, dark 
chocolate, ethereal hints are the typical 
aromas. Antrum at the taste is a bodied, 
consistent, warm wine with a long persi-
stence, authentic and austere. An average 
of 6.000 bottles are produced.

Culinary pairing: Farindola Pecorino chee-
se, baked lamb leg, stewed wild boar, sheep 
“alla callara”, arrosticini.

• • •


