
Abruzzo in the Province Chieti

Approximately 360 meters above sea level

Clay-limestone soil, rich in minerals and acidity

25 years

30,000

10 tons per hectare

Tendone

Montepulciano 100%

Cross-flow filter

Long maceration on the skins, soft press without 
oxygen, fermented at a controlled temperature

Stainless steel tanks

12.5% 

Danny Keefe  |  970-471-4182

danny@grapejuicegroup.com

W I N E M A K E R S

Francesco D’Onofrio,

Loreto Aprutino

R E G I O N / S U B R E G I O N

Abruzzo

Chieti

The Marchesi de’ Cordano winery is a marvel of engineering and innovation. Research, 

tradition and sustainability guide our philosophy that embodies the history of the 

D’Onofrio family, solid and long-lived, and made up of winemakers and farmers. 

Francesco D’Onofrio adds vigor, strength and innovation to the extraordinary vocation 

of a territory, that of Loreto Aprutino; one of the most important estates for the winery.”
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