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vineyard
A small parcel on the 
outermost  south-east  
facing slope of the 
vineyard, at around 
180 metres above sea  
level, provides an ideal  
environment for some  
sparse rows of vines. 
The pruning limits the  
number of buds and, 
during the period of  
‘véraison’, the clusters 
are thinned yet further 
so that the last days of  
sunshine can fully ripen
the few bunches that 
remain on the vines.

grape variety
100% Grasparossa 
(from the original 
strain) grafted onto 
Golia rootstock.  
Thanks to the soils 
of clay mixed with 
some limestone, the 
bunches are small 
and loosely-packed. 
Picked by hand around  
the middle of October 
and laid out in crates  
of around 6 kilos, they  
are then dried under 
natural conditions 
for 70-75 days. 
Around Christmas 
time they undergo a 
soft pressing.

vinification
The must macerates 
for a week on the 
skins, and then is 
slowly fermented to 
complete dryness. The 
wine is then clarified 
through regular 
racking and temporary 
storage at a cold 
temperature.

colour
A deep, ripe purplish red.

fragrance
The complex and inviting bouquet opens 
with a pleasing note of sour cherries in 
brandy and intriguing balsamic hints, 
as well as sensations of prunes and raisins.  
The extremely attractive finish offers tones 
of sweet tobacco and cocoa.

flavour
The palate echoes perfectly the sensations 
on the nose. Ubi Maior is rich, powerful, 
full-bodied and exciting, with soft, 
aristocratic tannins, well balanced by the 
roundness from the glycerine and by the 
warmth of the alcohol, which the wine 
expresses with absolute elegance.

serving suggestions
The wine’s characteristics show at their 
best at a temperature of 17-18 °C, taking 
care to allow it to “breathe” for a long time 
beforehand. This is a great wine for roasts, 
game and stewed or braised meats. An ideal  
companion for Parmesan and mature cheeses  
in general, Ubi Maior is also a superb wine  
with which to finish a meal.  Sip it slowly 
from a glass designed for big red wines, 
to put the seal on an important meal or a 
pleasant evening with friends, perhaps even 
trying it with a little dark chocolate.

ageing
It matures for 18 months in small Allier oak  
barrels, followed by another 12 months in bottle.
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