Vino cotto is a typical tradition of the Abruzzo
area which has been handed down through
the generations since the 10th century B.C. and
now risks disappearing.

Driven by the desire to renew the traditions
of our forefathers, we have kept this custom
going, following the principles we have been
taught: total respect for the vineyard's biologi-
cal rhythms and passion for our work. As per
the traditional method, we cook the must over
direct heat, but use innovative techniques and
materials. A careful temperature control en-
sures that the must evaporates slowly and con-
stantly in a stainless steel boiler so that it reach-
es the perfect caramelisation point.

It is then reintegrated with fresh must and left
to ferment in small casks of different types of
wood, carefully chosen.

The wine is aged for several years using special
techniques in particular environmental condi-
tions and this produces a cooked product that
is as unique as the woman to whom it was dedi-
cated, Livia Marramiero. Brilliant with extra-ma-
ture spicy blue-veined cheese, small cakes and
melted dark chocolate, pastries with nuts and
the traditional Abruzzo ‘cicerchiata’ speciality,
with fried and honeyed pasta balls and egg-
nog, that shepherds ate for breakfast. Store in
the dark at around 16°C. Serve at 12°-14°C.

MARRAMIERO

IMPRESSED IN WINE

LIVIA

VINO COTTO (COOKED WINE)
37,5CL

GRAPES
Black berry.

PRODUCTION AREA
Rosciano, Sant’/Andrea Estate.

TYPE OF TERRAIN

Set on clay-rich south-facing terrain

that produces grapes with intense extracts
and sugars.

SENSORY CHARACTERISTICS
Amber-coloured, with outstanding aromatic
complexity and a bold caramel taste.

TECHNICAL PROCEDURE

The fresh must is reduced by direct heat

in a stainless steel boiler, to a third of 100°
through the evaporation of the water, in order
to achieve a perfect caramelisation of the must.
After cooling, this is brought back up to 100°
with fresh must added, and fermented in small
barrels at controlled temperatures.

Finally, the long aging for at least 10 years.

ALCOHOL CONTENT
14% vol

FIRST YEAR OF PRODUCTION
2004

AZIENDA MARRAMIERO SRL
Contrada Sant’/Andrea, 1/ 65020 Rosciano (Pe) / Italia
info@marramiero.it / tel. +39 085 850 5766

www.marramiero.it



