SARTARELLI VERDICCHIO CASTELLO DI JESI CLASSICO
REGION: MARCHES 

SUB-REGION:CASTELLO DI JESI
BODY: LIGHT 


DECANT: NO
VARIETAL(S): 100% VERDICCHIO 
FOOD PAIRINGS: SEAFOOD, SALADS, CHEESES, APERITIF 
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Located in the heart of the Marche on the west side of the Esino river, Sartarelli encompasses 66 hectares of vines located 300-350 feet above sea level. With an average vine age of 33 years and soils that are characterized by calcareous and marl stone, owners Donatella Sartarelli and her husband Patrizio Chiacchiarini are producing wines that are very terrior driven and classic to the Verdicchio dei Castelli di Jesi DOC. 

Sartarelli practices substainable farming, only using pesticides when absolutely necessary and allowing grasses to grow in order to replenish nutrients into the soil. During harvest they make multiple passes through the vineyards, taking only the fruit that is at its optimum ripeness. All of the grapes are soft pressed, with fermentation for the Classico and Tralivio being done in stainless steel and the Balciana and Passeto in cement. No oak is used at all, allowing for the purity of the fruit to come through. 

