Abruzzo: The Land of Montepulciano and Trebbiano
Overview
Abruzzo is a highly regarded wine region in central Italy, known for producing rich, approachable reds from Montepulciano and fresh, mineral-driven whites from Trebbiano. Despite being overshadowed by Tuscany and Piedmont, Abruzzo offers wines of exceptional value and quality, with a growing reputation for terroir-driven expressions.
Historical Background
Winemaking in Abruzzo dates back to Roman times, with the region historically supplying wine to the nobility of Rome. The 20th century saw a shift from bulk wine production to quality-focused wineries, particularly with the rise of Montepulciano d’Abruzzo as one of Italy’s most recognized red wines. Today, Abruzzo is home to dynamic producers blending tradition with modern techniques.
Classification System
Abruzzo follows Italy’s standard classification system:
· Denominazione di Origine Controllata e Garantita (DOCG) – The highest designation, ensuring strict quality control.
· Denominazione di Origine Controllata (DOC) – Wines with strong regional identity and production regulations.
· Indicazione Geografica Tipica (IGT) – A flexible category allowing for innovation outside DOCG/DOC rules.
Key DOCG and DOC wines include:
· Montepulciano d’Abruzzo Colline Teramane DOCG – The region’s top-tier wine, known for its deep color, bold tannins, and aging potential.
· Montepulciano d’Abruzzo DOC – A widely produced red wine offering ripe fruit, spice, and structure.
· Trebbiano d’Abruzzo DOC – A fresh, citrus-driven white with bright acidity and floral notes.
· Cerasuolo d’Abruzzo DOC – A vibrant rosé made from Montepulciano, known for its cherry-like color and refreshing palate.
Major Wine Regions
Colline Teramane
The only DOCG zone in Abruzzo, producing structured, age-worthy Montepulciano d’Abruzzo wines.
Chieti
The largest production area, known for Trebbiano d’Abruzzo and approachable Montepulciano.
Pescara & L’Aquila
Regions with high-altitude vineyards, producing elegant expressions of both Montepulciano and Trebbiano.
Terroir
Abruzzo’s diverse geography contributes to its distinctive wines:
· Soils – A mix of limestone, clay, and sandy soils, adding complexity to wines.
· Climate – Mediterranean with mountain influences, ensuring warm days and cool nights, preserving acidity.
· Elevation – Vineyards range from coastal plains to the Apennine foothills, providing ideal growing conditions.
Notable Grape Varieties
Montepulciano
Abruzzo’s signature red grape, producing wines with dark fruit, spice, and bold tannins.
Trebbiano
A key white variety, known for its freshness, citrus character, and food-friendly acidity.
Notable Wineries
Emidio Pepe
A legendary producer crafting age-worthy, organic Montepulciano and Trebbiano wines.
Valentini
A benchmark winery producing highly regarded Trebbiano d’Abruzzo and Montepulciano.
Masciarelli
An innovator in modern Abruzzo winemaking, known for rich, structured reds.
Notable Wine Styles
· Montepulciano d’Abruzzo – Bold, fruit-driven reds with excellent aging potential.
· Trebbiano d’Abruzzo – Crisp, mineral-driven whites with refreshing acidity.
· Cerasuolo d’Abruzzo – A lively, food-friendly rosé with bright red fruit notes.
Key Takeaways for Sommeliers
· Montepulciano d’Abruzzo is a powerhouse red – Affordable yet age-worthy, it’s a staple for Italian wine programs.
· Trebbiano d’Abruzzo can be exceptional – Top producers craft complex, long-lived whites beyond its generic reputation.
· Cerasuolo is an underrated rosé – A perfect balance of freshness and depth, ideal for diverse food pairings.
Final Thoughts
Abruzzo is an exciting and evolving region, producing accessible yet complex wines. Whether exploring the depth of Montepulciano, the elegance of Trebbiano, or the vibrancy of Cerasuolo, Abruzzo offers outstanding quality at great value. Sommeliers and wine lovers alike should take note of this region’s growing potential.

