Marche: The Land of Verdicchio and Rosso Conero
Overview
Marche is a hidden gem among Italy’s wine regions, known for its elegant white wines from Verdicchio and bold reds from Montepulciano and Sangiovese. Situated on the Adriatic coast, Marche boasts a diverse terroir that allows for the production of both crisp, mineral-driven whites and structured, age-worthy reds.
Historical Background
Winemaking in Marche dates back to Etruscan and Roman times, with records showing Verdicchio being cultivated for centuries. In the 20th century, Verdicchio gained recognition for its quality and longevity, while red wines such as Rosso Conero and Rosso Piceno emerged as serious contenders in the Italian wine scene. Today, Marche balances tradition with modern innovation, producing some of Italy’s most exciting and food-friendly wines.
Classification System
Marche follows Italy’s structured 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:
· Verdicchio dei Castelli di Jesi Riserva DOCG – A structured white wine with high acidity, citrus notes, and aging potential.
· Verdicchio di Matelica Riserva DOCG – A mineral-driven Verdicchio with a firmer structure and longevity.
· Conero DOCG – A powerful red wine made from Montepulciano, known for its depth, dark fruit, and spice.
· Rosso Piceno DOC – A blend of Sangiovese and Montepulciano, producing approachable, medium-bodied reds.
· Lacrima di Morro d’Alba DOC – A unique, aromatic red wine with floral and red berry notes.
Major Wine Regions
· Castelli di Jesi & Matelica – The heartland of Verdicchio production, producing crisp, mineral-driven whites with aging potential.
· Conero – A coastal region dominated by Montepulciano, yielding full-bodied, tannic reds with deep complexity.
· Piceno – A region producing balanced, fruit-forward reds from Sangiovese and Montepulciano.
· Morro d’Alba – Home to Lacrima di Morro d’Alba, a distinctive aromatic red with intense floral notes.

Molise: A Small Region with Big Potential
Overview
Molise is one of Italy’s least-known wine regions, but it produces high-quality wines that deserve attention. Nestled between Abruzzo and Puglia, Molise is known for its Montepulciano-based reds, unique Tintilia grape, and refreshing white wines.
Historical Background
Despite its small size, Molise has a long winemaking tradition dating back to ancient Samnite civilizations. Historically overshadowed by its neighbors, Molise has recently gained recognition for its small-scale, quality-focused wineries that emphasize native grape varieties.
Classification System
Molise follows Italy’s classification system:
· Denominazione di Origine Controllata (DOC) – Wines with strong regional identity and production regulations.
· Indicazione Geografica Tipica (IGT) – A flexible category allowing for experimentation and modern styles.
Key DOC wines include:
· Tintilia del Molise DOC – The region’s flagship wine, made from the rare Tintilia grape, known for its deep color, black fruit, and spicy character.
· Biferno DOC – A blend of Montepulciano and Aglianico, producing structured, full-bodied reds.
· Pentro di Isernia DOC – A lesser-known DOC focusing on Trebbiano and Bombino Bianco, creating crisp, refreshing white wines.
Major Wine Regions
· Campobasso – The heart of Molise’s wine production, with Montepulciano, Aglianico, and Trebbiano-based wines.
· Isernia – A high-altitude region producing elegant and structured Tintilia wines.

Campania: The Land of Ancient Vines
Overview
Campania, home to some of Italy’s most ancient and prestigious wines, is known for its rich volcanic soils and high-altitude vineyards. The region produces bold, age-worthy reds from Aglianico and aromatic whites from Falanghina, Fiano, and Greco.
Historical Background
Winemaking in Campania dates back over 2,000 years, with the ancient Greeks and Romans cultivating vines on the region’s volcanic slopes. The famed Falernian wine of Roman times originated here. Today, Campania remains a hub for high-quality, terroir-driven wines, particularly from its DOCG appellations.
Classification System
Campania follows Italy’s classification system:
· Taurasi DOCG – A structured, long-aging red made from Aglianico, often compared to Barolo.
· Fiano di Avellino DOCG – A complex white wine with honeyed, nutty, and citrus notes.
· Greco di Tufo DOCG – A mineral-driven, high-acid white with stone fruit and herbal notes.
· Falanghina del Sannio DOC – A fresh, floral white known for its zesty citrus and crisp finish.
Major Wine Regions
· Irpinia – Produces Taurasi DOCG, Fiano di Avellino DOCG, and Greco di Tufo DOCG, known for their aging potential.
· Sannio – A key area for Falanghina, producing crisp, fruit-forward whites.
· Campi Flegrei – Coastal vineyards that create unique, saline-driven Falanghina wines.
Notable Grape Varieties
· Aglianico – A bold, tannic red with dark fruit and spice, the backbone of Taurasi DOCG.
· Fiano – A structured white with floral, nutty complexity, capable of aging.
· Greco – A crisp, high-acid variety with citrus and mineral notes.
· Falanghina – A bright, aromatic white with tropical and citrus flavors.
Notable Wine Styles
· Taurasi – A structured, long-lived red, rich in tannins and complexity.
· Fiano di Avellino – A textural white with honeyed richness and fresh acidity.
· Greco di Tufo – A minerally white with a vibrant, citrus-driven profile.
· Falanghina del Sannio – A refreshing, easy-drinking white with floral aromas.
Key Takeaways for Sommeliers
· Taurasi is the “Barolo of the South” – Aglianico’s structured tannins and aging potential make it a standout.
· Campania’s whites are some of Italy’s finest – Fiano, Greco, and Falanghina offer a range of freshness and complexity.
· Volcanic soils define Campania’s wines – High minerality and acidity create distinct expressions.
Final Thoughts
Campania is a historically rich wine region producing bold reds and expressive whites. With ancient vineyards, volcanic soils, and high-altitude sites, Campania offers wines of remarkable depth and character that deserve a place on any serious wine list.

