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My name is Francesca and I am the owner of Cantinarte. 

Here, I am pictured with my grandmother, the person who has
given me the passion, energy, and guidance to carry on 
family’s traditions in creating wine an olive oil.

I am proud to be carrying on my family’s legacy
the region where this tradition began.

At CantinArte, Filming of
BBC UK documentary during the 
olives hervest. Watch it on youtube 
CantinArte's channel!

   CantinArte was mentioned
in this prestigious book.
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CantinArte offers a wonderful tour in its own Museum.

The museum has been created inside an old Oil Mill built in the 1700’s, where 
only donkeys and men were allowed to work. 

Here you can see how olive oil has been created for centuries, exactly how 
the Romans used to do it.  

In this historical place, the visitor can immerse themselvers in the ancient 
olive oil culture and par theipate in an interactive and professional tasting of 
extra virgin olive oil and wine. 

Visit the ancient and tasty

Museo di CantinArte



CantinArte is a family run organic farm based in Abruzzo, in 
Chieti and Navelli where I produce fine organic wine and 
extravirgin olive oil. 
The few hectars, squeezed between the sea and the 
mountain, are managed traditionally using organic methods and 
non-invasive cellar procedures.
CantinArte hosts gourmet visitorsfrom all over the world  
in its old and unique Museum, an impressive oil mill built in the 
1700’s.

CantinArte
and its world



At Cantinarte, we follow these organic rules to produce our wines:

No chemicals are used anywhere on the vineyard, as a sign of respect for You, 
who will drink our wine, and for Nature who gave it to us.  
 
All the work is done by hand, from pruning to harvesting.
Our company keeps human craft and artisanal knowledge at its core.

You are not paying for pesticides, but for the hard work of hoeing off weeds to 
keepn the vineyard clean.

We only use green manure to keep the 
soil fertile. 

No chemicals are used in the cellar, 
the wine is allowed to evolve without 
intervention. 

We add the lowest possible amount of 
sulphites, this wine will not give you a 
headache!   

the gentle work of the farmer
CantinArte

strictly 

We invite you to stay in our historic 1800's house in Navelli (L'Aquila), called 
"Dimora dell'Arte". An ancient house completely restored preserving it's soul 
made from ancient stone and pebbles where inside tanks were used for 
pressing grapes. 

Many things you can do:

¤ Partake in traditional Abruzzese cooking classes.
¤ Partake in wine tasting classes
¤ Fill your stomachs
....and of course you are more than welcome to produce wine with us!

Everything is close from our location: sea, mountains, lakes, national parks and 
medieval villages that still remain as they were centuries ago.
If you feel the need for a large city, we are well connected to Rome 1hr 
30 minutes away.

Come and visit us, it will be a relaxing holiday but also an authentic experien-
ce in a part of Italy called the Green Region of Europe.





Grape: 100% Montepulciano d’Abruzzo.
Harvesting: End of the second week of October.
Production district: Bucchianico (Province of Chieti)
Altitude: 260m
Vineyard aspecting: south, south-east
Soil type: silty clay
Special features of the production district: the vineyards are loca-
ted on the mid-slopes of the Chieti hillsides, just 15km from the 
Adriatic coast and 10km from the Majella mountain. Control native 
cover crops.
Pergola training system: a very efficient method for exploiting solar 
energy where the vegetation and fruit-bearing sections are separate.
Age of vines: 30/40-year-old vines
Planting density: 1,600 vines per hectare
Yield: 100 quintals
Sulphites: well below maximum limits allowed in organic farming
Alcohol content: 14°

Montepulciano d’Abruzzo DOC 





SENSORY PROFILE:
A wine of a dark, intense ruby red nuanced with hints of purple that will 
veer to garnet with time. An intense, complex nose in which tertiary 
aromas open with the stylishtoastiness of tobacco, some chocolate, then 
the spicy notes showing vanilla and clove hints.

Notes of red fruit and jam, red and black cherry.
On the palate the wine shows its strong structure with an appreciable note 
of alcohol and soft tannins which showcase and enhance the dry, fresh 
and mineral notes that make Rossopuro a full-bodied and harmonious wine.

SENSORY PROFILE:
A wine of a dark, intense ruby red nuanced with hints of purple that will 
veer to garnet with time. An intense, complex nose in which tertiary 
aromas open with the stylishtoastiness of tobacco, some chocolate, then 
the spicy notes showing vanilla and clove hints.

Notes of red fruit and jam, red and black cherry.
On the palate the wine shows its strong structure with an appreciable note 
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and mineral notes that make Rossopuro a full-bodied and harmonious wine.

a positive impact on the quality of the 
finished product.
Our EVO Oropuro is a lovely golden 
yellow nuanced with green hues, and 
the nose opens broad and harmonious 
with rich notes of artichoke and fre-
shly-cut grass. In the mouth it is 
subtle and velvety with definite 
tomato, lettuce and fennel hints. The 
pleasing bitterness and pungency are 
restrained and perfectly balanced.
 



COLOUR: Intense ruby red.

IN THE CELLAR: Rossopuro
Montepulciano d’Abruzzo doc is an intense 
wine made from a vineyard selection of 
Montepulciano grapes produced by 40 year-old
vines on clay loam soil.
After fermentation, the wine matures
in small oak casks for 18 months

FLAVOUR: Full bodied and persistent 
 its alcoholic contents, soft 

pleasant tannins make the wine warm and 
corpulent, its remarkable intensity and 
persistence give a wide, long lasting 
taste. 
FOOD MATCHING: well-seasoned roasts of 
white or red meat and tasty ripe cheeses.

COLOUR: Intense ruby red.
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pleasant tannins make the wine warm and 
corpulent, its remarkable intensity and 
persistence give a wide, long lasting 
taste. 
FOOD MATCHING: well-seasoned roasts of 
white or red meat and tasty ripe cheeses.

The miracle of pressed olives Since the time I was born, extra virgin olive oil 
has been a staple in my families cuisine. For us, it is a fundamental dressing 
for any dish as we include it daily in our meals. 

The e.v.o. represent the culture of healthy and genuine cousine. It is something 
that people in our area made since thousand and thousand years ago and that 
nowadays we make at the end of October. 

That’s a gift from the Nature  and we are blessed.

We pick our olives by hand in mid-October, and we pack them in airy crates 
of no more than 20 kg each, which we take to the olive mill the same day. 
The oil is made using the continuous cycle extraction method and the entire 
process is very quick so that the EVO’s nutritional qualities and sensory traits 
remain intact.
Oropuro extra virgin olive oil has a low acidity level because the drupes are 
intact when we harvest and also because we pick our olives early, which has  

Olio Extra Vergine di Oliva
Oropuro



Variety: Pecorino Colori d'Abruzzo - made with organic grapes
Technical features 

Pecorino

Production area

COLORI

Organic procedures:
CantinArte wants to grows the grapes without the use of herbicide, 
insecticide, systemic fungicides or fertilisers.

It grows in the surroundings of Bucchianico (300 meters above 
sea level) and Navelli ( 700 meters above sea level).  This last 
Vineyard is located at the foot of Gran Sasso in a very windy 
place with a high temperature range.

 Here the soil is rich in skeleton, clay-calcareous and rocky. Row is 
the wine training with a vineyard density of 5200 grapevines per 
hectare. This wine is the result of a perfect synergy between two 
areas: the terroir of Bucchianico gives structure and longevity; that 
of Navelli brings elegance, freshness and minerality. 

Training system: row method, high density 
of planting with vines bearing few clusters.
Age of vines in the row system: 7 years 
- Guyot
Planting density: 3,600 plants per hectare 
- Yeld: 110 qt /ha
Fermentation: Slow maceration in steel 
tanks at controlled temperature.
Aging: Ode Montepulciano d'Abruzzo fer-
mented in steel tanks, preserie flavour
freshness.
Sulphites: Well below the flavour limits allowed in organic farming.

Sensory profile: An intense nose opening with 
the vine’s primary aromas, red berries, su-
stained by a good note of alcohol.
On the palate the wine shows its mighty 
structure, with tannins to the fore, and nice 
fresh, tasty notes that make Ode a feisty 
wine, well equipped to express the full typi-
cal traits of the variety.



Time of vintage

Food Pairings

Vinification

Aging

First 10 days of September (this grape variety is able to reach a good sugar level without 
loosing its great acidity; changing the harvesting time we are able to enhance the freshness and 
the structure of the wine)

White vinification with cryomaceration for 18/24 hours, precrushing and soft pressing of the grape. 
Fermentation occurs with yeasts in steel tanks at a low temperature (10 - 13 °C). 

This wine can also be appreciated after 3 - 5 years. 

Fish, shellfish, chicken, pork and veal dishes with medium acidity sauces such as tomatoes, goat’s 
cheese, pecorino cheese

Variety: 100% Montepulciano d’Abruzzo- made with organic grapes 
Type of wine: Red
Production district: Bucchianico and San Martino (Province of 
Chieti - Italy)
Altitude: 260m
Vineyard aspecting: south-east
Soil type: silty clay
Special features of the production district: the vineyard is 
located on the mid-slopes of the Chieti hillsides, just 15km 
from the Adriatic coast and 10km from the Majella mountain.
No herbicides or desiccants are used. Control native cover 
crops

Montepulciano d’Abruzzo DOC
Ode



TASTING NOTES

FOOD PAIRINGS

Wine production methods: harvested in crates, destemming, contact with skins for 8- 10  hours, 
soft pressing and cooling controlled fermentation in stainless steel
  Bottling period: following march

  Grape variety: Montepulciano d’Abruzzo
  Clarity: crystalline
  Colour: intense dull pale cherry red with violet re ections
  Bouquet: fairly intense
  Flavour: fruity - owery (wild black cherry – pomegrana-
te - violet and lilac)
Best served at a temperature of 9-12 C°

Cold cuts in general - 
pizzas – baccala with 
tomato suoce, white 
meats with olives, 
soupe fish,  grilled or 
fried fish 

the vineyard is located on the mid- slopes of the Chieti hillsides, just 
15km from the Adriatic coast and 10km from
Majella, the ‘mother mountain’ of Abruzzo. This fresh and tasty wine 
was born in the cool, ventilate microclimate and thanks to the 
constant presence of breezes that develop between the mountains 
and the sea.
  Soil type: silty clay
  Training system: in rows. 
  Organic certification: CantinArte was certified as an organic 
wine producer and we are now excited about introducing 
biodynamic methods to our viticulture.

Variety:
 

Cerasuolo d’Abruzzo Gaia - made with organic grapes
Special features of the production district:

Cerasuolo d’Abruzzo
A Gaia
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the vineyard is located on the mid- slopes of the Chieti hillsides, just 
15km from the Adriatic coast and 10km from
Majella, the ‘mother mountain’ of Abruzzo. This fresh and tasty wine 
was born in the cool, ventilate microclimate and thanks to the 
constant presence of breezes that develop between the mountains 
and the sea.
  Soil type: silty clay
  Training system: in rows. 
  Organic certification: CantinArte was certified as an organic 
wine producer and we are now excited about introducing 
biodynamic methods to our viticulture.

Variety:
 

Cerasuolo d’Abruzzo Gaia - made with organic grapes
Special features of the production district:

Cerasuolo d’Abruzzo
A Gaia



Time of vintage

Food Pairings

Vinification

Aging

First 10 days of September (this grape variety is able to reach a good sugar level without 
loosing its great acidity; changing the harvesting time we are able to enhance the freshness and 
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This wine can also be appreciated after 3 - 5 years. 

Fish, shellfish, chicken, pork and veal dishes with medium acidity sauces such as tomatoes, goat’s 
cheese, pecorino cheese

Variety: 100% Montepulciano d’Abruzzo- made with organic grapes 
Type of wine: Red
Production district: Bucchianico and San Martino (Province of 
Chieti - Italy)
Altitude: 260m
Vineyard aspecting: south-east
Soil type: silty clay
Special features of the production district: the vineyard is 
located on the mid-slopes of the Chieti hillsides, just 15km 
from the Adriatic coast and 10km from the Majella mountain.
No herbicides or desiccants are used. Control native cover 
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