
VINO GIALLO 2019  
Made in Romagna, more specifically in Brisighella (Ravenna) 

Vino Giallo is a blend (equal parts) of Albana and Trebbiano Romagnolo, two autochthonous grapes 
from the Romagna region, with an historical presence in the small village of Brisighella (Province of 
Ravenna). it smells of field herbs, chamomile, cereals, earth and roots and it’s a peasant wine in the 
noblest sense of the word! Vino Giallo is  a viticultural project carried out by Andrea Marchetti with 
the help of Paolo Babini (Vigne nei Boschi). This is an artisanal wine imported and distributed in NY and 
NJ states by Steep Hill (www.steephillwine.us).   

The Vineyards: the grapes come from two distinct vineyards located in the province of Ravenna 
(Emilia-Romagna region, also known as World Food Valley), both grown organically and trained with a 
guyot system. The Trebbiano comes from a 50 year old vineyard in the Solarolo plain, while the Albana 
comes from vines over 30 years old located on the hill in Brisighella (Valpiana locality at 400 meters 
above sea level). No synthetic chemicals have been used, but only minimal quantities of copper and 
sulfur. 
 

The Harvest: done by hand at end of September, yields of 70 quintals/ha for the Trebbiano and 40 
quintals/ha for the Albana. The fruit is carried to the cellar in 
bins of modest capacity (15 kg) in order to preserve its  
integrity.  
 
Vinification: both Albana e Trebbiano are destemmed and 
vinified together, in contact with the skins for 90 days, the 
fermentation is spontaneous in steel tanks, no oenological 
additives have been used. Only a little bit of SO2 is added 
before the bottling (total sulfites: 20 mg/l). 

Aging: Aged In stainless steel vats until bottling. The wine 
clears itself with static decantation by gravity and the winter 
cold temperatures. Racked once in order to separate the solid 
sediments from the fine lees. Unfined and unfiltered. 

The Wine: the wine displays a bold character and it perfectly 
matches with food! It pairs very well with all the 
tasty dishes of the Italian tradition, including meat. It is an 
awesome companion of the first courses in broth, like the old 

school local tortellini, cappelletti and passatelli. It goes hand in hand with boiled meat and aged 
cheeses. 12% Alc. by vol. Only 501 bottles were produced in the 2019 vintage. Bottled in October 2020 
with a crown cap closure.   
 
UNITED COLORS OF WINE are the wines realized by Andrea Marchetti, all young and characterized by 
fun, colorful and straightforward labels. These wines are genuine, suitable for any occasion and 
absolutely natural - the only ingredients are just healthy grapes and enthusiasm!  

 


