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Ausonia is a story of tradition, 
commitment and passion. 

It all began in 2005 when Simone follows his passion and with the 

support of the woman who would become his wife, Francesca, he 

studied Viticulture and Enology at the University of Florence. He 

achieved his second degree, with honors, and left his job as a 

pharmacist and began to cultivate his love for enology and the 

naturalistic beauty of Abruzzo. 

We are in 2006 and the Farm Ausonia is still in its infancy. The vineyards 

need care, attention and respect and for this reason is made a drastic 

restructuring of the vineyards in order  to obtain a quality wine. 



With the aim of favoring the 

native varieties of Abruzzo in the 

2008  Ausonia add 2.5 hectares 

of Pecorino vineyard, white 

grape native of Abruzzo, which 

sits alongside the cultivation of 

indigenous varieties that already 

exist such as 4,5 hectares of 

Montepulciano d’Abruzzo vine-

yards , the excellence within red 

grape and 3 hectars of Trebbiano 

vineyards, another white grape 

variety 

The Farm Ausonia has now 

taken shape, as well as the 

cellar built with special 

attention to eco-sustainability. 

The cellar, consists of 2 

basements for aging and 

storing wine. The structure has 

been fully insulated and 

equipped with a wooden roof 

that recovers rainwater in a 

tank of 200 cubic meters to be 

used during the summer. 



Ausonia is in fact the name of a butterfly quite rare in Italy, but very 

present among the gullies along the company and the Regional 

Natural Reserve of Atri Badlands, where he found his natural 

habitat. From this is derived the choice to call the wines with the 

names of the butterflies of the Abruzzo region. 

Even the name Ausonia 

contains a little story. To give the 

idea for the name was Simone’s 

father, an entomologist for 

passion and real engineof this 

adventure.     Walking     in     the 

company during the spring , he immediately noticed the flight of 

this beautiful butterfly.  



Ausonia wines are produced entirely from grapes grown in our 

vineyard respecting the nature. 

We believe the best wines are made in the vineyard and that the 

winemaker merely guides the grapes into unique wine completely 

expressive of its territory. 

Beginning from 2013 it is started the process for organic certification. 

The company philosophy is to produce only indigenous wine variety: 

 

Apollo line 

- Trebbiano D’Abruzzo D.O.P. 

- Montepulciano D’Abruzzo D.O.P. 

- Cerasuolo D’Abruzzo D.O.P. 

 

Machaon line 

- Abruzzo Pecorino D.O.P. 

 

Reserve Line 

- Montepulciano d'Abruzzo D.O.C.G. Colline Teramane (starting from 

November 2013) 



TECHNICAL SHEET 

 

Type: red wine 

Grapes variety: 100% Montepulciano 

d’Abruzzo 

Soil type: clay and limestone 

Growing system: guyot 

Yield (grapes per hectare): 100 quintals 

Harvest: manual 

Harvest period: first half of October 

Vinification system: Alcoholic 

fermentation with the skins in stainless 

steel tanks for 15 days by temperature 

control ( 24-26°C) Malolactic 

fermentation: carried out 

Refinement: in bottles 

Alcohol content: 13,5% 

 

 

ORGANOLEPTIC SHEET 

 

Colour: deep ruby red 

Bouquet: strong , red fruits scents, spices; 

Taste: full-bodied and robust, dry, 

harmonious, with a well balanced 

tannins, hints of red fruits 

and liquorice 

Serving temperature: 16-18°C 

Food matching: pasta with elaborate 

sauces , ideal for roast lamb and grilled 

meats, moderatly strong cheeses 

 

APOLLO MONTEPULCIANO D’ABRUZZO DOP 



TECHNICAL SHEET 

 

Type: rosè wine 

Grapes variety: 100% Montepulciano 

d’Abruzzo 

Soil type: clay and limestone 

Growing system: guyot 

Yield (grapes per hectare): 100 quintals 

Harvest: manual 

Harvest period: first week of october 

Vinification system: maceration on the 

skins for 10 hours at 8-10°C; alcoholic 

fermentation without the skins in stainless 

steel tanks by temprature control ( 16-

18°C) ; malolactic fermentation not 

carried out 

Refinement: in bottles. 

Alcohol content: 12,5% 

 

 

ORGANOLEPTIC SHEET 

 

Colour: bright pink 

Bouquet: background flowery 

Taste: fruity, flowery, fresh, well bodied 

Serving temperature: 8-10°C 

Food matching: Ideal as aperitif, with 

cold cuts and cheese, with white meat 

and fish main courses. 

 

APOLLO CERASUOLO D’ABRUZZO DOP 



TECHNICAL SHEET 

 

Type: white wine 

Grapes variety: 100% Trebbiano d’Abruzzo 

Soil type: clay and limestone 

Growing system: pergola abruzzese 

(canopy) 

Yield (grapes per hectare): 100 quintals 

Harvest: manual 

Harvest period: end of September 

Vinification system: maceration with the 

skins for 10 hours at 5°C; alcoholic 

fermentation without the skins in stainless 

steel tanks by temprature control ( 16-

18°C) ; malolactic fermentation not 

carried out 

Refinement: in bottles 

Alcohol content: 13,0% 

 

ORGANOLEPTIC SHEET 

 

Colour: straw yellow 

Bouquet: fruity, flowery, itense and 

persistent 

Taste: fresh, dry, velvety, with hints of 

pineapple and apple, soft and persistent 

Serving temperature: 10-12°C 

Food matching: first courses with light 

souces, with white meat, cheese and 

main courses fish-based. 

 

APOLLO TREBBIANO D’ABRUZZO DOP 



TECHNICAL SHEET 

 

Type: white wine 

Grapes variety: 100% Abruzzo Pecorino 

Soil type: clay and limestone 

Growing system: guyot 

Yield (grapes per hectare): 110 quintals 

Harvest: manual 

Harvest period: half september 

Vinification system: maceration on the 

skins for 10 hours at 5°C; alcoholic 

fermentation without the skins in 

stainless steel tanks by temprature 

control ( 16-18°C) ; malolactic 

fermentation not carried out 

Refinement: in bottles 

Alcohol content: 13,5% 

 

 

ORGANOLEPTIC SHEET 

 

Colour: straw yellow with golden 

highlights 

Bouquet: flowery, ripe fruit and tropical 

fruit 

Taste: dry, soft and persistent, tropical 

fruit 

Serving temperature: 10-12°C 

Food matching: first courses with light 

souces, with white meat, cheese, fish. 

MACHAON PECORINO D’ABRUZZO DOP 











THE COMPANY PHILOSOPHY 
 

The philosophy that accompanies our journey into the world of viticulture and 

enology is the greatest respect for nature. In the management of the vineyard 

as we first chose to sow selected essences uncompetitive against the screw, this 

allowed us to reduce soil erosion, to control the vigor of the plants and to have a 

more complex ecosystem. 

Another priority action was to eliminate the chemical weedkillers under the rows 

replacing it with the mechanic, we purchased equipment defense of lives that 

can use less water for each treatment, applying a struggle integrated way. 

The cultivation techniques have the aim of obtaining an excellent product, in 

compliance with the physiology of the plant. The fertilizer is organic, using the 

precious materials provided with great generosity from 140 cows "Marchigiane" 

of friends Antonio and Tiziana. In our opinion, the first step to getting a good 

wine is to start from excellent grapes. The cellar, the pride of our reality, has been 

realized with particular attention to eco sustainability. 

We decided to make two underground rooms suitable for maturation and 

conservation of our wine, we thermally insulated the entire building and creating 

a beautiful wooden roof. 

We decided to recover rainwater, to be used in the summer period, collecting it 

in a tank of 200 m³ and soon will install solar panels for meet the energy needs of 

the company. The cellar is arranged on two levels, often allowing gravity to 

move the wine, simply using the force of gravity. 

The philosophy that accompanies the activity is to work in the cellar the grapes 

by a simple way, using advanced technology, trying to bring out the best the 

raw material. The grapes are harvested using a hand picking, is transported and 

processed in cellar by passing up to 50 min. since is collected. All This allows us to 

use small quantities of sulfur dioxide and obtain products fragrant. 

We perform two pressing cycles per day, in order to avoid that the peels can 

remain in extended contact with the air. As regards the packaging we decided 

to use a cork ( greater environmental sustainability = oak cultivation , increased 

consumption of CO2 by oak without bark and lightweight bottles. 

The products of our company are the "fruit" of a careful where nothing is left to 

chance and every choice is conscious, without chasing mode passing. 

 



Chemical and product characteristics 

• We started this year with the procedure of organic certification 

• Product genuine and true (grape flavor) 

• Low sulfur (limits organic wine) -----> Sulphur <100 mg / liter (legal limit: white 
200 mg / Liter;, red 150 mg / liter) ---> Legal Limit Bio <100 mg / liter 

• It does not suffer exasperated processes 

• You always start from grapes of large property 

• Harvested by hand 

• Pressed after a few minutes of collection, continuously 

• Company undergoing organic certification 

• Cork type: 'ONE PIECE CORK STOPPER' 

 

Quality 

• Evident Freshness 

• Intense and persistent  Fragrance 

• Pleasant and fulfilling Experience 

• Elegant and refined 

• Novelty in the market 

• Product launching 

• Innovative image 

• Label attractive (see acknowledgments) 

• Special Award packaging 2012 

 

Awards 

• N. 2 gold medals at International Packaging Competition 2012 

• N. 1 bronze medal International Packaging Competition 2012 

• Special Award International Packaging Competition 2012 

• Great Mention Vinitaly 2012 

 

Eco sustainability and climate 

• Modern building with areas for underground cellar and warehouse 

• Low energy impact 

• A stone's throw from the natural reserve WWF Calanchi Atri 

• Optimal microclimate (300 m), day and night thermal excursion perfect airy 

• Land with the right clay component retains moisture 


