
MARCHE IGT PASSERINA 2021  

Tenuta Manoylo’s wines were created to showcase the products of a land that, since the times of 
Picenum and Ancient Rome, has been devoted to the production of fine wines and oils, famous 
throughout the Mediterranean and Europe. Today, by combining innovative technologies with an-
cient winemaking traditions, Tenuta Manoylo’s wines offer those who savour them the unique taste 
of these places suspended in time.



MARCHE IGT
PASSERINA 2021  

Alcohol Content: 13.00%
Production Area: Moresco vineyards
Variety: 100% Passerina
Average Altitude: 100-200 meters 
above sea level
Soil: Medium texture tending to 
clayey
Training System: Guyot
Plant Density: 4,000 vines per hec-
tare
Yield per Hectare: About 70 quintals 
of grapes.
Harvest: End of September. Hand-
picked crates and immediately 
transported to the cellar for pro-
cessing.
Fermentation: Gentle pressing, juice 
cooled and fermented in steel tanks 
at 13-16 °C. Matures in steel, cement, 
and 10% in tonneaux before bottling, 
with a minimum ageing of one year 
in the bottle.

APPEARANCE: Straw yellow with 
golden reflections.
NOSE: Intense and medium com-
plex with marked floral notes of 
linden and hawthorn. Ample fruity 
notes, primarily pear, and elegant 
mineral nuances. Enhanced by a pe-
culiar savouriness from the proximi-
ty to the sea.
PALATE: Fresh, sapid, and soft, with 
a good body. Clean and persistent, 
with slightly citrus and aromatic 
herb notes. Excellent persistence.
PAIRINGS: An excellent aperitif, 
perfect with appetisers, soups, first 
courses, fish, white meats, and me-
dium-aged cheeses.



�is is to certify that the

Marche Passerina, 2021

by

Società Agricola Moresco

has been awarded a Sil�er Medal and 91 IWC points

by the judges at International Wine Challenge 2024



Tenuta Manoylo, Passerina
Marche, Le Marche, Italy 2021

91


