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VILLA BIANCHI
Verdicchio dei Castelli di Jesi DOC Classico

Vine Variety
Verdicchio 100%

First year of Production
1985

Area of Production
Castelli di Jesi, Marche

This is a wine which takes its names from the nearby farmhouse, which is nestled in the heart 
of the cultivation area for Verdicchio dei Castelli di Jesi. The Bianchi family uses grapes from 
these adjoining vineyards to make the wine. Today, Villa Bianchi aims to express all the 
typical features of Verdicchio, particularly its aromatic notes of freshness and elegance. This 
expression is achieved by a careful selection of grapes and through the use of vinification 
techniques aimed at preserving the inherent aromatic character of the variety.

GENERAL CHARACTERISTICS

Vineyard
The vineyards are planted with vines between 6- and 30-years-old, which are trained on the Guyot 
system. They are situated on a band of hillsides 500-1,000 feet above sea level with south/southwest 
exposure. The yields are average (3.5-4 tons per acre). 

Harvest
The harvest is carried out by hand and normally takes place in the period from the middle to the end of 
September. The ripening is constantly monitored in order to determine the exact date of harvest with 
the aim of preserving a good acid profile, which represents the basis of this wine's freshness.

Vinification
After a light pressing, the prime must is rapidly cooled and then goes through static decantation. The 
alcoholic fermentation takes place in stainless steel tanks at a temperature of 57-61°F for about 8-10 
days. The wine does not undergo malolactic fermentation. The wine rests in stainless steel tanks in 
contact with its own yeasts for about four months.

TASTING SUGGESTION

Serving Glass
A light and elegant tulip-shaped glass with the top edge very slighly flaring, which allows the aromas to 
be concentrated towards the nose. This is the way to capture the delicate and fruity bouquet of young 
wines.

Pairings
Lean antipasti, pasta and risottos with seafood sauces, and grilled and baked fish

Ideal Serving Temperature
46-50°F
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