


NAME
O�da Pecorino D.O.C.G.
GRAPES
100% Pecorino 
PRODUCTION AREA
Comune di Ripatransone (AP)
ALTITUDE SOIL
250/300 MT slm
EXPOSURE
West/East, North/Sud
SOIL
Medium mixture, predominantly limestone
ALCOHOL CONTENT
13 % vol.
TRAINING SYSTEM
Guyot
HARVEST
Manual harvest
AGEING
Steel

DESCRIPTION
Citrus notes with a full and persistently pulpy mouth. Excellent 
minerality and great �avor, characteristics given by the position 
of the vineyard that bene�ts from the sea currents and salt pans 
of the Adriatic Sea during the day and the colder ones, from the 
Sibillini Mountains, during the night.
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