
LA CORTE 2020 Andrea Marchetti 

La Corte 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! La Corte is vinified and bottled at Filippo Manetti’s cellar (Vigne San 
Loenzo).  

The Vineyards: the grapes come from three distinct soils: alluvial from the lower altitude, clayey 
from hills at 250 m above the sea level, and marly with sand 
from the higher hills (400 meters above sea level).                      
The vineyards are 30 to 50 years old and are grown 
organically and trained  with the guyot system. No synthetic 
chemicals have been used, but only minimal quantities of 
copper and sulfur. 

The Harvest: 1st week of Sept for Albana and last week for 
Trebbiano in several rounds. Yields of 50 quintals/ha for 
Trebbiano and 30 quintals/ha for Albana. Manual harvest in 
15 kg crates.  

Vinification: the grapes are destemmed. La Corte is the 
result of 4 small separate vinifications then assembled 
together. 

• Trebbiano Romagnolo from Solarolo (alluvional soil, 
low altitude) fermented in stainless steel vats and direct 
press è fresh, racy, easy to drink.  

 
• Albana from Valpiana di Brisighella (high hills marked by marlstone)  fermented in stainless 

steel vats and direct press  è elegance 
 

• Trebbiano Romagnolo ed Albana sourced between Brisighella and Faenza (hills marked by 
clay) vinified separataly in stainless steel tanks and macerated 10 days. These two masses 
aged in neutral barriques è rich mouthfeel, waxy sensation, glycerine.  

 
Spontaneous fermentation with indigenous yeast only, no oenological adjuvant has been used. A 
small amount of SO2 is added during rackings and before the bottling. 

Aging: Stainless steel vats and neutral barriques (roughly 30% of the wine). Decanting of the solid 
parts only with time and the winter cold. Not filtered. Unfined as well and therefore suitable for 
vegans. 

The Wine: the wine has an excellent mouthfeel and perfectly pairs with food. It’s a great matching 
with all the tasty dishes of the Italian tradition, including structured ones. It is an awesome match 
eith first courses in broth like tortellini, cappelletti and passatelli particularly and also with aged 
cheeses.  

Alcohol 13% vol. Total SO2 is 30 mg/l. Bottled in June 2021. Total production: 2.000 bottles (75 cl). 
Dark glass and cork closure.  


