
L’Anfora Cortese 2021 – Terre di Matè 
 
PRODUCER Terre di Matè - Only 4,5 hectares under cultivation and the total yearly 
production is round 10.000 bottles.  
WINE REGION Piemonte - The vineyards are located in Tassarolo (Alessandria’s 
province).  
APPELLATION This wine is deliberately declassified and doesn’t’ show the Gavi DOCG 
appellation which was established in 1974, although the estate bottles fruit comes from 
Tassarolo, one of the 11 municipalities comprising the tiny Gavi appellation. The area  
benefits from the climatic influences from the Alps mountain ranges, but also the cooling 
influences from the Mediterranean, especially during summer. 
VARIETAL 100% Cortese.  
SOILS and VINEYARDS:  Clay and limestone marked by salty minerals. 250 meters above 
sea level (South exposure). The oldest vineyards were planted in 1990 and since 2021 

they are all trained according to certified 
organic practices. No chemicals or 
herbicides sprayed. Plant density: 4.000/ha. 
Yields per hectare: 70 hl /ha  
TRAINING SYSTEM Guyot.  
HARVEST Manual. 3rd week in Sept with 
plastic bins of 15 kg capacity. The fruit is 
immediately carried to the cellar for the 
double sorting and destemming.   

VINIFICATION The must ferments in a clay 
pot of 700 L capacity with the only the 
indigenous yeast (no inoculated yeast). The 
wine ages from Sept to March in the same 
clay pot with skin contact (6 months), then 
the skins are removed. Lees stirring from 
March till June, and then the wine was 

bottled. In the cellar no clarification (it’s vegan friendly) and filtrations. Two rackings (no 
pumps, just gravity). No sulphites added.  
BOTTLES PRODUCED 750 bottles only     ALCOHOL BY VOL. 13% 
WINE DESCRIPTION Intense golden color at sight. The nose is reminiscent of chamomile, 
dri herbs and nuts. The mouthfeel is intense, rich and salty, with a slight bitter almond like 
finish. The extended skin maceration provides a soft tannic texture.   
FOOD PAIRING L’Anfora presents a balanced acidity and it’s a nice food companion. The 
extra bit of flavor given by the skin maceration is an advantage with spicy dishes like 
coconut curry or jerk chicken or earthy vegetarian mains like spanakopita or lentil stew. To 
be served between 10 and 12° C 
Certification: Terre di Matè is certified organic and vegan.  
Membership: The estate is a proud member of VI.TE Vignaioli e Territori, a natural 
association of growers with a strict protocol.   


