GLOSSARY OF ITALIAN WINE TERMS
Abbocato: Slightly sweet

Amabile: Off-dry, sweeter that Abbocato

Amaro: Bitter or very dry

Asciutto: Bone dry

Cascina: Northern term for farm or estate

Cerasuolo: Cherry red, used for dark Rose

Chiaretto: Wines between very light red and genuine rose

Classico: Best part of a DOC zone

Consorzio: A group of producers who control and promote wine, with higher standards than DOC regulations permit.

Dolce: Very sweet

Fermentazione Naturale: Method of producing sparkling wine by natural refermentation in tank or bottle

Fiore: An indication of quality which implies grapes from only the first pressing have been used. 

Frizzante: Semi-sparkling, the equivalent of Petillant

Liquoroso: Usually fotified and sweet, but may refer to dry wine which is very high in alcohol.

Localita, Ronco, Vigneto: Terms used to designate wine from a single vineyard

Menzioni geografiche aggiuntive: Piedmontese term for the mention of specific vineyards, or Cru, on the label, very much in the Burgundian model of quality designation.
Metodo Classico: Italian for Method Champenoise

Passito: Strong, usually sweet wine made from dried grapes

Pastoso: Medium sweet

Ramato: Copper colored Pinot Grigio made from skin contact 

Recioto: Sweet wine made from passito grapes

Ripasso: Wine refermented on the lees of a Recioto wine

Secco: Dry

Semi-Secco: Medium-sweet

Spumante: Fully sparkling

Sori: Piedmontese term; prime, Southern exposed vineyards

Stravecchio: Very old wines aged in accordance with DOC laws

Talento: A registered trademark signifying a wine made from Method Champenoise

Uvaggio: A wine made from blended grape varietals

Vin Santo: Traditionally sweet, sometimes dry white wine made from passito grapes stored in sealed casks and not topped off for a number of years

Vino Novello: Italian equivalent of Beaujolais Nouveau

Vino do Pasto: Ordinary wine
