History made the wine,
and its wine will make History
The wines called Roma were of very large consumption in the ancient times, and
their export was so prolific that the town of Ostia became a wine emporium. Later,
with the crisis of the Roman Empire and due to wars, administrative instability
and heavy taxes, vine was eradicated; only later the Emperor Theodosius get the
viticulture back to be a fundamental part of commerce, and source of strong
profits. Moreover, “Rome” was the adjective that indicated the origin and the
quality of a kind of wine: today “Roma” is a DOC that classifies wines produced
in a delimited area.
The most recent of Lazio’s denominations, includes one of the most important
historical territories, from ancient wine traditions and from the mineral strength
of the earth shaped by the Latium Volcano.
Our Roma Doc are an expressive focus of all this; wines from bright and deep
colour, with dark and mineral olfactory sensations, and from the aromatic
strength of the varieties composing the blend.

The authentic taste of nature
Origin of the vineyards
Area of the Doc Roma.
Grape variety
Malvasia Puntinata.
Vine training system
Spurred cordon.

“Roma Bianco” echoes the luxury and splendor of the times of
Ancient Rome. The Roma Doc Bianco is produced from Malvasia
Puntinata in purity, raised on the volcanic soils of the Castelli
Romani, that are also among the main grapes for the production of
the Frascati Superiore Docg. It is an ancient variety very interesting
for its aromatic quality and mineral expression, it gives a bright
color to the wines, a great flavor and at the same time structure
and softness.

The power of the fruit
and the delicacy of the flower
Origin of the vineyards
Area of the Doc Roma.
Grape variety
Main grapes included in the
specification of the Roma Doc.
Vine training system
Spurred cordon and guyot.

The Roma Rosato, the last born at Poggio Le Volpi, goes to expand
the “Rome” family; it is a wine with a bright color, perfumed and
persuasive, intense to the taste, elegant and with great versatility.
Produced by bleeding technique, from the main grapes and in the
percentages foreseen by the disciplinary regarding the typology.

A passion that is renewed over the years
Origin of the vineyards
Area of the Doc Roma.
Grape variety
Montepulciano, Syrah and
Cesanese.
Vine training system
Spurred cordon.

Dedicated to Rome and its historical greatness, this wine is a
celebration to the richness of its lands: Roma Doc is the latest wine
denominations from Lazio. It includes one of the most important
historical territories, with an ancient wine traditions and the
mineral strength of the land shaped by the Latium Volcano.
Made from an extreme selection of Montepulciano, Cesanese and
Syrah, our Roma Doc is a wine with bright, deep and intense color,
dark olfactory sensations, and an aromatic strength of the wine
varietals that make up the blend. It also features a limited edition,
refined for a long time in barriques.

The taste of tradition
Origin of the vineyards
Area of the Doc Roma.
Grape variety
Montepulciano, Syrah and
Cesanese.
Vine training system
Spurred cordon.

The Limited Edition of Roma Doc by Poggio Le Volpi is our highest
expression of denomina-tion. Montepulciano, Syrah and Cesanese grapes come from the same vineyards of Rome Doc, but only
the best bunches compete for its production. After this meticulous
selection, the fermentation is carried out in steel at controlled temperature, followed by refining for about one year in barriques. The
wine is produced in very few numbers, which aspires to become
a point of reference for the denomination and the flagship for the
company productions. Roma Doc Limited Edition is a wine with
bright, deep and intense color, dark olfactory sensations, and an
aromatic strength of the wine varietals that make up the blend.

Azienda Agricola Poggio Le Volpi Società Agricola a.r.l.
Via Fontana Candida, 3/c
00078 Monte Porzio Catone (Rm)
T. +39 (06) 9426980 - F. +39 (06) 9426988
www.poggiolevolpi.com

