
V E L E N O S I
R O G G I O  D E L  F I L A R E  -  R O S S O  P I C E N O  D O C  S U P E R I O R E

Roggio del Filare is the wine which has obtained the highest number of awards, both nationally and internationally, in the Velenosi line-up. Roggio del 
Filare takes its name from a Giovanni Pascoli poem, entitled “Arano” (1885). The poem describes a moment of country life in which the farmers are in total 
harmony and connection with the nature. In the poem it is adopted the word “Roggio” referring to a ray of sunlight which penetrates the vines. From this 

statement, Roggio del Filare takes its name and inspiration.

VINEYARD & PRODUCTION INFO
Vineyard location:                   C a sto ra n o (A P)
Vineyard size:                    6  H a 
Green status:                    S u sta i n a b l e v i t i c u l t u re
Soil  composit ion:                   C l a y a n d  l i m e sto n e
Training method:                   G u yot
Elevation:                    3 0 0  m  a .s . l .
Vines/hectare:                    5 ,5 0 0 / H a
Exposure:                    S o u t h  Ea st 
Vine Age:                    45  ye a rs  
Har vest t ime:                    M i d - E n d  of  S e pte m b e r (S a n g i ove s e) 
                                                                     M i d - E n d  of  O cto b e r ( M o n te p u l c i a n o)
First vintage:                                 1 9 9 3
Production:                    4 0,0 0 0  b ot t l e s

WINEMAKING & AGING
Varietal  composit ion:                                           70 %  M o n te p u l c i a n o, 3 0 %  S a n g i ove s e
Fermentation container:                    S ta i n l e s s  ste e l  ta n ks  (3 0  d a ys  a t  2 2 ° C)
Maceration technique:                    O n  t h e s k i n s  fo r 3 0  d a ys
Type of aging container:                                     Fre n c h  o a k  (A l l i e r)  of  2 2 5 L .
Length of aging:                                 1 8  m o n t h s
Length of bottle aging:                     6  m o n t h s
 

TECHNICAL DATA 
Alcohol :                       1 4  %
Residual  sugar:            5 .3  g / L
Acidit y :                       5 .3  g / L     
Dr y extract :       3 5  g / L

PRODUCER PROFILE
Estate owned by :     A n g e l a  Ve l e n o s i 
Winemaker:      F i l i p p o C a r l i
Total  acreage of vine:     1 4 0  H a
Winer y Production:     2 . 2  m i l l i o n  b ot t l e s
 Region:      M a rc h e 

VIas imports ltd.
viaswine.com | @viaswine
875 6th ave suite 15 new york, new york, 10001

TASTING NOTES
I n te n s e r u by re d  c o l o r w i t h  l i g h t l y g a r n et  h u e s . Th e n o s e i s  c o m p l ex  a n d  i n te n s e w i t h  n ote s 
of  r i p e n e d  b l a c k  f r u i ts  s u c h  a s  p l u m  a n d  c h e r r y a s  we l l  a s  a  b o u q u et  of  s p i c e s  a n d  f l owe rs . 
O n  t h e p a l a te i t  i s  s m o ot h  a n d  we l l -st r u ct u re d  w i t h  b a l a n c e d  ta n n i n s ,  f r u i ts  a n d  s p i c e s . I t  i s 
p e rs i ste n t ,  we l l -st r u ct u re d  a n d  s h ows  a  f i n a l  a ro m a t i c n ote.

FOOD PAIRINGS
I t  p a i rs  we l l  w i t h  g a m e, b ra i s e d  m e a t  a n d  d r y a n d  a g e d  c h e e s e s .


