


For centuries, the Mediterranean Sea, has been the center of the world as a 
source of wealth for all its people; a bridge between cultures and trade, and a 
basin of resources. 
Crossed far and wide by sailors and fishermen who transported wine, vines, 
wheat, oil, words and alphabets, the Mediterranean is a true field of artistic 
and cultural contamination, where comparison and diversity have given life to 
a broader identity, a unique soul. 

VITICOLTORI DEL MEDITERRANEO was born as a visionary project that aims 
to bring together the wine excellences of this extraordinary human, social and 
artistic basin, in which we winegrowers, wish to promote above all biodiversity, 
sustainability, inclusion and social support. 
The winegrowers, united by a respectful approach to the land and its rhythm, 
share knowledge, research, organization, equipment and human resources. 
They come together in order to face the challenges of the market, without 
giving up their own identity. 

Tasting the wines of VITICOLTORI DEL MEDITERRANEO, liquid stories of land 
and tradition, you will be transported on a sensory journey through the 
different faces of the Mediterranean, which represents a collection of stories 
and legends of pirates, smugglers and heroes: main characters of folktales, 
between fantasy and reality, which are still told today in the shade of the 
pergolas. 

A sea of experience



Looking far ahead means rethinking the world 
progresses in a different way, pursuing the 
aims of environmental protection and the 
conservation of the knowledge and experiences 
that men have gained over time.
The VITICOLTORI DEL MEDITERRANEO want 
to follow the “path of naturalness”, to cultivate 
and produce in harmony with nature, for the 
health of the territory, the ecosystems and the 
people. The winemakers of VITICOLTORI DEL 
MEDITERRANEO, united by their love for the land 
and their desire to preserve the heritage of rural 
knowledge in wine, do not produce wine, they 

accompany it. The vines selected are mainly of 
Mediterranean origin, and the wines produced 
are the result of cultivations and oenological 
techniques that do not rely on manipulation and 
corrections: the grapes, healthy and harvested 
when ripe, are transformed into wine with 
the minimum of human intervention, which 
is limited to encouraging natural phenomena 
without conditioning them. The path towards 
certified organic and biodynamic farming has 
been gradual but decisive, and shows that it is 
still possible to produce excellent wines without 
chemicals.

Looking far ahead



Anchored to our principles Together on the right route
The lands of the Mediterranean are nourished 
by salt, wind and the scent of the sea. Wild 
nature, the sun, aromatic herbs and citrus 
fruits are natural elements that the earth, as a 
living organism, assimilates, metabolises and 
returns in the form of complex molecules that 
constitute unique and irreplaceable nutritional 
principles and flavours. From this unique and 
irreproducible combination of natural factors 
that accompany the vine throughout its life 
cycle, are obtained remarkable grapes covered 
with a rich micro-life, so that winemaking 
takes place naturally without the help of 
chemical additives. 
VITICOLTORI DEL MEDITERRANEO are guided 

by respect for their territory anchored in 
principles that inspire them to produce good 
wine without the use of chemical substances, 
doing good for the planet and the people 
they love. They consider their vineyards as 
living organisms and strive for the greatest 
possible diversity of plants and insects to 
create a balanced and stable environment for 
the vines. They have adopted the biodynamic 
method, whose principles are based on the 
assumption that nature is an organism made 
up of many interconnected and related 
elements. Manure, compost and different 
crop rotations ensure that more is returned to 
the soil than is taken away during cultivation.

The winegrowers of the network are already 
certified organic and partly Demeter (a worldwide 
brand that recognises and certifies products 
from biodynamic agriculture), and through their 
unique methodology they are able to achieve 
successful fermentations in the cellar thanks to the 
spontaneous yeasts present in nature: the result 
is a wine that is closely linked to the minerality of 
their land and the climate of the vintage, with a 
distinct and surprising character. 



BRIGATA VERDE RAME
Biodynamic winemakers with noble peasant origins
ABRUZZO / SICILIA / CAMPANIA / TOSCANA
Their wine is that of the countryside, Demeter certified biodynamic with spontaneous 
fermentation without sulphites, a genuine expression of tradition and territory.

SOTT'A LA CAPANN
The agricultural drink
ABRUZZO
Social winery that promotes simple and genuine agricultural wine that has its roots in 
ancient peasant recipes. Guardian of biodiversity starting from the conservation and 
cultivation of local varieties, an expression of peasant culture and memory.

SAN MICHELE
Earth and Sea blend to create wines with a unique character
ABRUZZO
350 hectares of vineyards, with 150 members, with wines capable of expressing world-
class power, elegance and olfactory intensity.

LEGONZIANO
Abruzzo in a sparkling wine
ABRUZZO
Classic and Italian methods sparkling wines, pioneers of Trabocco Abruzzo Doc sparkling

BIOGAIA 
Sicilian Biodynamic Wines
SICILIA
A virtuous project born from the passion of three farmers who practice biodynamic agriculture.

SANNITICA
A cooperative winery with an organic flavour
ABRUZZO / SICILIA
Point of reference for the production of organic wines, made with scrupulous attention to 
the environment and sustainability.

RITUALE
The ancient rites linked to the cycle of wine
VENETO
A group of pioneers who produce authentic wines using organic and biodynamic 
methods, a natural expression of their terroir.

VALPELIGNA
Land of challenges, wine of legends
ABRUZZO
A wine institution that embodies tradition and passion for Abruzzo wine.

GIUSEPPINA COLLINA
An excellent production 
MARCHE
Giuseppina Collina personally manages her vineyards on the border between Marche and Abruzzo

KRIPIA
The moon in peasant tradition
ABRUZZO
At the service of nature, winemakers produce wines guided and inspired by the phases of the moon.

Chicchi Narranti
Wines of noble origins
ABRUZZO / SICILIA
The tradition of wine since the time of the ancient Romans

Le virtù del vignaiolo biodinamico
The seven virtues of biodynamic winegrowers 
ABRUZZO / SICILIA
The image of the biodynamic winegrower as a guardian of the land, an attentive observer 
of cosmic rhythms and the forces that shape the earth.

Our associated
VITICOLTORI DEL MEDITERRANEO was launched at 
Vinitaly, the prestigious international wine exhibition 
held in Verona in April 2024, and is currently made up 
of wineries from Veneto, Marche, Abruzzo, Campania 
and Sicily. Its adventure has only just begun. In the 
coming months prestigious wineries are expected to 
join. A unique opportunity to expand and enrich this 
extraordinary network by turning this project into an 
“Academy of Mediterranean and peasant Culture”.
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Spumante
AgricoloSciampagnini

Lu Sciampagnone

Bolla
Agricola

Vini
del Fuoco

Vini Agricoli

BIODYNAMIC WINEMAKERS WITH NOBLE PEASANT ORIGINS



BAG IN BOX
 

Earth and Sea blend to create wines with a unique character

DioclezianoSpumanti Metodo Italiano Trabocco

Spumanti Metodo Classico

Abruzzo in a sparkling wine
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Sicilian Biodynamic Wines

Le Fasi Le Primiere Arivì

Francobollo



The ancient rites linked to the cycle of wine Land of challenges, wine of legends
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The moon in peasant tradition

pride of the border territories



Indicazione Geografica Protetta

Terre Siciliane
ZIBIBBO

Terre di Chieti
Indicazione Geografica Protetta

PECORINO
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Wine of noble origin

IT-BIO-009
Agricoltura Italia





S.S. 16 Adriatica Snc - Vasto (CH)

www.viticoltoridelmediterraneo.it


