
The Pecorino native grapes are typical of central Italy that 
today produce a wine that is savoured around the world. 
The Pecorino I.G.T “Collezione Privata” is characterized 
by its extreme elegance and intense character.  

The Pecorino vineyard of 47 Anno Domini Estate is 
located in the hills surrounding the city of Chieti, where 
the daily temperature variation and its unique soil 
produce grapes with high acidity and minerality. As a 
result of these growing conditions, wines produced here 
can be aged for an extended period producing a more 
mature, and finer product.

The vinification process is done using the “reduction” 
technique. Hand harvested grapes are quickly placed 
into cases with dry ice to prevent an uncontrolled 
fermentation. Once in the cellar, the grapes are pressed 
and the must is transferred into stainless steel tanks. 
In the tanks, it is the duty of the enologist to prevent 
the must from oxidizing. Traditionally this is done using 
sulfites, however in line with 47 Anno Domini Estate’s 
sustainable and organic growing techniques, dry ice 
and inert gases are used instead. This new technique 
facilitates the preservation of the grapes natural aromas, 
and creates a rich and complex bouquet. 
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Classification: Terre di Chieti I.G.T.
Vineyard: 47 Anno Domini Estates
Production Area: Chieti hills – Abruzzo Region - Italy 
Grapes: Pecorino
Yield: 80 Q/Ha 
Vinification: The grapes are destemmed and pressed, using 
a pneumatic soft press. The must and its skins are then left 
to macerate for at least four hours. Following the maceration, 
must is filtered and the skins are soft pressed, extracting 
any remaining juice. After pressing, the ten day alcoholic 
fermentation process takes place, followed by a four months 
aging process in stainless steel tanks. This entire process occurs 
at a low controlled temperature to preserve the grapes natural 
qualities.
Alcohol: 13.5% Vol 
Sugar: 6 g/L
Dry Extract: 26.78 g/L
Colour: Brilliant and intense golden yellow, with nuances of green.
Bouquet: Intense, complex, fragrant with fruity and spicy 
notes.
Flavour: It’s quite dry and soft: perfectly balanced, warm, 
fresh and tasty. It is characterized by intense and persistent 
flavour, with an aftertaste that reveals mineral and exotic 
fruits.
Serving Suggestion: Best paired with seafood appetizers, 
grilled fish or white meats.
Serving Temperature: 10-12 °C 
Aging: 3 Years.
Result: A complex wine with a unique freshness contrasted 
by balsamic notes that reveals a bouquet of ripe fruits and 
intense flavours, followed by a surprising aroma of citric fruits 
and fresh sage that besiege senses. It begs to be enjoyed 
young or aged and pairs perfectly with gourmet foods.
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