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2022 ceregio rosso, romagna doc

producer overview

Cristina Geminiani doesn’t make wine to impress; she wants to reveal something true about Romagna and
Sangiovese from the eastern Apennine hills. The sun is reborn every morning over the Adriatic to greet her
vines, flooding its salty, serene mists through the vines. A compelling counterpoint to the often solemn tone
of Tuscan Sangiovese, Cristina’s renditions of this most noble of Italian grapes are bright, jubilant
expressions still Italian-stamped with expected structure and longevity hallmarks. A duality within her range
plays out in contrasting styles, where Ceregio and Poggio Vicchio delicately balance charm and seriousness,
and her wines, like Pietramora, are classically framed with firmer tannins and measured poise. And there’s
her precious Albana, a variety she is most known for in Italy. A parallel talent to Riesling and Chenin Blanc
in versatility, her dry and racy Bianco di Ceparano, and the sticky sweet, botrytised Romagna Albana
Passitos are all tightened by high natural tension and with generous and inviting Adriatic salinity.

vineyard details

Ceregio Rosso comes from Sangiovese (Sangiovese
grosso selections) from a mix of young and
medium-aged vines on clay–limestone and red clay
(argille rosse) soils at 110-170 meters altitude.

cellar notes

Ceregio Rosso is destemmed and fermented in steel
for 10 days with little to no extractions before
pressing. It’s aged 6 months in a mix of steel and
cement until bottling in spring.
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