
LUCCIOLA BIANCO 2021 Andrea Marchetti 

Lucciola Bianco is a blend of Trebbiano Romagnolo (70%) and Albana (30%), two indigenous 
grapes from the Romagna region, with an historical presence in the small village of Brisighella 
(Province of Ravenna). It smells of fresh flowers, and citrus and it’s an awesome weekday wine in 
the noblest sense of the word! Lucciola Bianco is vinified and bottled at Filippo Manetti’s celler 
(Vigne San Lorenzo).  

The Vineyards: the grapes come from two different vineyards near Brisighella. The Trebbiano 
Romagnolo is from Strada Casale at 350 m above the sea level. 
The east facing vines are 20 years old on average and are 
trained with the Guyot system. The Albana comes from 
Campiume from a west facing vineyard trained with the old 
school Pergola system, with vines averaging 40 years of age.  

Both vineyards are organically grown and marked by marlstone 
and sand. No synthetic chemicals have been used, but only 
minimal quantities of copper and sulfur. 

The Harvest: The varieties are processed separately, therefore 
this is not a field blend. Harvest done by hand with plastic bins 
of 15 kg capacity. Yields: 50 quintals/ha.    

Trebbiano Romagnolo: harvest done during the last week of 
Sept. Spontaneous fermentation with indigenous yeast only in 
concrete vats. 10 days skin contact with frequent punch downs. 
30% whole cluster with stalks.    

Albana ripens earlier (1s week of Sept).  Spontaneous fermentation with indigenous yeast only in 
stainless steel vats. 3 days skin contact. 30% whole cluster with stalks. Just after the cap was 
formed, skins and stalks were removed.    

When the Trebbiano’s fermentation was over, the two wine masses were blended together and 
aged in concrete vats for 7 months. No oenological adjuvant has been used. Decanting of the solid 
parts only with time and the winter cold. Unfiltered and also unfined (suitable for vegans). Bottled 
in mid June 2022.  A small amount of SO2 is added during rackings and before the bottling. 

 
The Wine: the wine has an excellent mouthfeel and perfectly pairs with all the light antipasti of 
the Italian tradition, like Caprese salad, sautéed mussels, etc. It is an awesome match with pasta  
courses with light fish and sauce, soft to medium aged cheeses (like Asiago Mezzano). Alcohol 12% 
vol. Total SO2 is 25 mg/l (half are coming from the natural fermentation). Total production: 2.500 
bottles (750 ml). Clear glass and cork closure.  

The Producer: Andrea Marchetti is moved by endless curiosity and produces 8 wines in total 
coming from two separate areas. La Corte dei Miracoli range comprises all the Emilia Romagna 
wines which are produced and bottled without any DOC or IGT status. The area near the village of 
Brisighella is planted with several historical varieties like Albana, Trebbiano Romagnolo, 
Sangiovese and Ciliegiolo. Andrea farms here 2,5 hectares in total and produces roughly 8.000 
bottles with 4 wines. Furthermore he has established Back to the Wine and Vinessum, two wine 
shows dedicated to natural growers. Full story here Andrea Marchetti – Steep Hill Wine  


