
Colpaola
Italy - Marche - Matelica (MC)

C à L I L L A  S P U M A N T E
100% Verdicchio di Matelica

Production area: Località Colpaola, hilly with eastern exposure
Terrain: argillo-calcareo
Harvest: manual
Vinification: in blank reduction, cold static decantation of must
Refinement: 7 months
Color: straw yellow
Flavor: fine bubbles, crisp but never intrusive
Alcoholic Grade: 11% vol

Ownership/Founders Stefania Peppoloni & Francesco
Porcarelli
Start of Activity 2007
Vitiviniculture Certified organic
Hectares 10
Bottles produced 90.000

At the helm of the estate is Stefania Peppoloni who, after a life lived among numbers, decided to dedicate herself to
her passion for viticulture. Colpaola is the ‘mountain’ winery of the Verdicchio di Matelica production area and in fact
has a body of 10 hectares under vine on the slopes of Monte San Vicino with an average altitude of over 650 m above
sea level. The line being pursued is young and innovative and certainly has a strong personality. The company is
entirely certified organic, working in respect of natural balances, aware and willing to not contribute to environmental
pollution. At Colpaola we produce much more than just wine: it is the story of a terroir, the expression of a way of
being, a philosophy of good living with wines that are perfect icons of Matelica.


