AVIGNONESI
FACT SHEET
Location: 


Montepulciano, Tuscany

Website:


www.classica.it
Principals:


Ettore and Alberto Falvo



Edoardo Falvo and Alfredo Falvo (Alberto’s children) and Elena Falvo (Ettore’s daughter) all hold integral positions within the winery. 

About Avignonesi:
Avignonesi’s cellars are among the most ancient in Italy. Palazzo Avignonesi was built according to a design by Jacopo Barozzi in the second half of the 16th century. 

In 1974 the Falvo brothers, who already owned vineyards in Cortona, acquired the Avignonesi estate and refashioned it. Investing heavily in viticulture and viniculture, they created a model for Tuscan winemaking that continues to be widely followed today. 

Avignonesi consists of four wine-producing estates: Le Capezzine, I Poggetti, La Selva and La Lombarda. In total they comprise over 250 acres of vineyards and about 17 acres of olive groves. 

Le Capezzine is the primary vineyard, with large adjacent cellars for vinification, aging and storing, as well as the vinsantaia (a Vin Santo production facility), the olive oil mill, warehouses and offices.  


I Poggetti is located within the boundary of Montepulciano, on the Argiano hills, where Avignonesi’s Vino Nobile has always been produced. The total land area is 135 acres, of which 45 are used to cultivate prized clones of Prugnolo Gentile. 

La Selva, situated in the municipality of Cortona, consists of four vineyards dedicated to the cultivation of classic varietals of Merlot, Cabernet Sauvignon, Pinot Noir, Chardonnay and Sauvignon Blanc. 

La Lombarda is a 90 acre vineyard located near Le Capezzine.

Since 1997, 70 acres have been added to the Avignonesi estate in order to maintain production levels. 

In addition, Avignonesi has an experimental vineyard called Vigna Tonda (round vineyard) designed to research to what extent the quality of a wine is influenced by the density of planting and the type of rootstock. 

The winery also has a private restaurant, for guests and customers, which highlights indigenous Tuscan ingredients and traditional seasonal cuisine. 

Wines produced: 

Avignonesi Chardonnay

SRP $11.00




Il Marzocco Chardonnay

 SRP $20.00




Rosso Avignonesi (Sangiovese, Merlot and Cabernet)

SRP $13.00




Rosso di Montepulciano





SRP $14.00





Vino Nobile Riserva Grandi Annate





SRP $56.00





Vino Nobile di Montepulciano DOCG





SRP $22.00





Desiderio Cortona Merlot DOC





SRP $50.00





50 & 50





SRP $95.00





Vin Santo





SRP $150.00





Vin Santo-Occhio di Pernice





SRP $210.00


For more information, and for information on U.S. distribution, visit www.dallaterra.com.

###

FOR MORE INFORMATION PLEASE CONTACT JARVIS COMMUNICATIONS AT 310.313.6374
