
FALERIO DOC PECORINO 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.



FALERIO DOC
PECORINO 2021

Grape: 100% Pecorino.
Alcohol Content: 13.50%.
Yield per Hectare: Approximately 70 
quintals of grapes.
Training System: Counter espalier.
Pruning System: Guyot.
Plant Density: 4,000 vines per hectare.
Age of the Vineyard: 6 years.
Production Area: Moresco munici-
palities.
Average Altitude: 100-200 meters 
above sea level.
Type of Soil: Medium texture, tend-
ing towards clayey.
Harvest: End of August, beginning of 
September. Handpicked and imme-
diately transported to the cellar for 
processing.
Vinification Technique: Soft pressing 
followed by an immediate lowering 
of the temperature. Fermentation in 
steel tanks at a controlled tempera-
ture, between 12 and 15 °C.
Ageing: Matured first in steel, then 
partly in cement tanks and 20% in 
wooden tonneaux. Bottled no earlier 
than a year, refined in the bottle.

APPEARANCE: It presents a beauti-
ful straw yellow colour with golden 
reflections and delicate greenish 
nuances.
NOSE: Deep and ample bouquet 
with an elegant structure. Intense 
notes of white flowers and ripe fruit, 
accompanied by light hints of vanilla 
and balsamic vinegar.
PALATE: Remarkably structured 
with marked herbaceous scents. 
Exhibits good acidity, full-bodied, 
sapid, and pleasantly mineral, with a 
persistent finish.
PAIRINGS: Perfectly complements 
fish dishes and excellent with sea-
food risotto.
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