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THE WINERY

For over two thousand years, the agricultural history
of Calabria has been intertwined with that of wine,
and since 1700 the family of the Barons Statti has
lived on the same five hundred hectares. The great
variety of native vines represents for Statti a great
heritage to be rediscovered and enhanced.
The vineyards cover an area of   100 hectares, close
to the hill that protects it from the winds coming
from the sea.

The plants are espalier, and the training technique is
the classic one of the spurred cordon. The sixths are
such as to allow the mechanization of almost all the
processes and the vineyard is fertilized, in part, with
the manure coming from the farm.

The yields of grapes per hectare are deliberately not
high, also thanks to the use of green pruning.
The harvest occurs from the end of August / first ten
days of September until late October, starting with
the international white and red grapes and ending
with the native vines.

GRAPES

Greco: The Greco grape is very recognizable due to
its extremely opulent appearance and bright yellow
berries. The wine’s typical aromas and flavors
include yellow flowers, honey, peach, pear and ripe
tropical fruit; enjoyable when young.

Mantonico: Mantonico is a naturally tannic white
grape variety that is very versatile, making either dry
wines or sweet wines. This varietal is both highly
acidity and tannic, and not viewed as aromatic.

Gaglioppo: Gaglioppo’s name is derived from a
Greek word meaning “beautiful foot,” because the
bunches are pink, plump and very appealing.
Gaglioppo is an ancient red grape varietal that
produces wines that are full bodied, high in alcohol
and tannins, and quite ageworthy.
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