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+BRECCIARO CILIEGIOLO OF

[Leonardo Bussolettinarni 167

Italy - Umbria - San Gemini (TR) 100% Ciliegiolo di Narni

Production area: Narni loc. Miriano, Sangemini loc. Colleozio
Terrain: roccioso il primo, argilloso calcareo il secondo
Harvest: manual
Vinification: fermentation in stainless steel, maceration on the
skins for 15 days
Refinement: 12 months on its own fine deposits in
temperature-controlled stainless steel for 70%; 9/12 months, in
HL 25 large French oak barrel for 30%; 6/7 months in bottle
Color: rosso rubino
Fragrance: fruity, fresh, with jammy notes
- | Flavor: fresh and soft

i Alcoholic Grade: 13% vol
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OOT 300
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LEONARDO BUSSOLETTI

VIGNATOLO A NARNI

Ownership/Founders Leonardo Bussoletti
Start of Activity 2008

Vitiviniculture Certified Organic
Hectares 9

Bottles produced 60.000

San Geminie .
Terni

Leonardo Bussoletti is a man, capable of making his dreams a reality. After spending the first few years as a wine
salesman, he decided to make the leap and to become a winemaker. Examples of this professional path are not
unusual in Italy and worldwide, but in the case of Leonardo, this choice was related to the Ciliegiolo and its production
area. With the help of Federico Curtaz, he began his adventure as vigneron in 2008 and now, after only ten years, his
wines are among the most representative of the terroir of Umbria. The new cellar in San Gemini now vinifies the
grapes from Bussoletti’s vineyards in Narni, San Gemini, Penna in Teverina and Alviano (in the province of Terni, where
Igt Narni is produced). With the arrival of Francesco Bordini, Leonardo deeply explored the world of organic
winemaking, interpreting Ciliegiolo, Grechetto and Trebbiano, in different ways and confirming himself as a rising star
in the viticulture of Umbra.



