
FUORIONDA
���"�+�,�*�&�+���1�&�,�+:��Quality Sparkling 
Wine Brut

�����/�&�"�1�&�"�0: Red grape varieties

���&�+�&�#�&� ���1�&�,�+: White vinification of 
red grape varieties. Sparkling process 
following Champagne method.

�����0�1�&�+�$���+�,�1�"�0: With a cherry colour, 
this wine has delicate bubbles, fruity 
and floral aromas and a fresh and 
savory closure. Perfect throughout 
the meal, for aperitfs and starters 
(cured meat, cheese...), main courses 
(especially fish) and dessert 
(e.g. cheesecake).
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Our wines
Limited Editions
Results of audacious experimentations and 
innovative oenologic techniques, Eredi dei Papi’s 
Limited Editions are true wine cuddles for wine 
lovers.

Extreme selection of the best grapes, prolongued 
ageing in steel and barrels, labels with unique 
details, hand-made wax sealings and numbering 
of every single bottle: these are the details of the 
craftsmanship behind Neralbo and Galatea, the 
bottles making up the line.

Our wines
Sparkling wine
Obtained from an early havest of red grape 
varieties, Fuorionda is a sparkling wine produced 
following the Champagne method: from tirage, 
to coup de poignée and degorgement à la volée, 
everything is hand made.

A novelty in the oenologic scenario of Lazio 
region and beyond, Fuorionda pairs the tradition 
of sparlking wine production with the innovative 
drive of Eredi dei Papi, whose goal with this 
bottle is to provide a contemporary sparkling 
wine, targeting the consumer who loves good, 
beautiful and well-made products!
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GALATEA
���"�+�,�*�&�+���1�&�,�+:��IGT Lazio Malvasia

�����/�&�"�1�&�"�0: Malvasia Puntinata (100%)

���&�+�&�#�&� ���1�&�,�+: Fermentation in 
chestnut wood barrels of 350 litres . 
Ageing of 9 months in barrel and 3 
months in steel.

�����0�1�&�+�$�����,�1�"�0: With a bright golden 
colour, Galatea perfectly balances 
the aromas of Malvasia and those of 
chestnut wood: peach, apple, honey 
intertwine with caramel, vanilla and  
cinnamon. A dry, elegant and soft 
taste leaves the mouth velvery. Can 
be paired with main courses with 
mushrooms, grilled lamb, cured 
meat and cheese. 

NERALBO
���"�+�,�*�&�+���1�&�,�+:��IGT Lazio Syrah

�����/�&�"�1�&�"�0: Syrah (100%)

���&�+�&�#�&� ���1�&�,�+: Fermentation at 
controlled temperature in steel. 
Ageing of 6 months in steel and 
12 months in barriques.

�����0�1�&�+�$�����,�1�"�0: Unfiltered wine, 
continuously evolving, strong and 
balanced, pure at the nose and 
mouth, elegant and austere in its 
complexity. Syrah calls for strong 
and spicy taste: can be paired with 
grilled meat, game, cheese and 
other seasoned products.
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CAPARBIO
���"�#�&�+�&�1�&�,�+: /ca·pàr·bio/ Persistent, 
tenacious, pursuing its own ideas with 
resilience.

���)���0�0�&�#�&� ���1�&�,�+:��IGT Lazio Bianco

�����/�&�"�1�&�"�0: Grechetto (50%)
and Malvasia Puntinata (50%)

���&�+�&�#�&� ���1�&�,�+: Fermentation and 
ageing  (at least 6 months) in steel

�����0�1�&�+�$�����,�1�"�0:��Caparbio reinforces 
the peculiaries of the two varieties 
making it up: the minerality and 
pungency of Grechetto run after the 
aromaticity, density and persisten-
ce of Malvasia, which at the end 
prevails. Can be paired with main 
courses of pasta and white meat.

�������E�9�L�J�����)�F�H�8�J%���3�,�) �F�G°�:���F�I° �E�9�L�J���:���F�9�J���)�F�H�8�J%���3�,�) �F�K°�:���F�M°

ALBAGÌ A
���"�#�&�+�&�1�&�,�+: /al·ba·gì·a/ 1. High regard 
of oneself, unblushing vanity. 2. Dawn 
breeze.

���)���0�0�&�#�&� ���1�&�,�+:��DOC Roma 
Malvasia Puntinata

�����/�&�"�1�&�"�0: Malvasia puntinata 100%

���&�+�&�#�&� ���1�&�,�+: Fermentation and 
ageing  (at least 6 months) in steel

�����0�1�&�+�$���+�,�1�"�0: Aromatic, complex 
and persistent, both at the nose and 
the mouth. Fruity and floral notes 
evolve into balsamic aromas, scents 
of honey and almond. Ideal for 
pairing with fish preparations , but 
also white meat.

COMPOSTO
���"�#�&�+�&�1�&�,�+: /com·pó·sto/ 1. Polite, 
controlled, showing a serene wisdom. 
2. Union of multiple elements.

���"�+�,�*�&�+���1�&�,�+:��IGT Lazio Rosso

�����/�&�"�1�&�"�0: Syrah (65%),
red grape varieties (35%)

���&�+�&�#�&� ���1�&�,�+: 12 months in steel, 
4 months in barriques

�����0�1�&�+�$�����,�1�"�0: Ruby red colour. 
At the nose it gives a fruity aroma with 
scents of blueberry, tobacco, chocolate 
and pepper. Structured, persistent,with 
a balanced tannicity. Can be paired 
with red meat preparations and mid 
-seasoned cheese.

SCHIETTO
���"�#�&�+�&�1�&�,�+: /schiét·to/ Sincere, franc, 
pure and genuine, going straight to the 
point.

���)���0�0�&�#�&� ���1�&�,�+:��IGT Lazio Bianco

�����/�&�"�1�&�"�0: Grechetto (100%)

���&�+�&�#�&� ���1�&�,�+: Fermentation and 
ageing  (at least 6 months) in steel

�����0�1�&�+�$�����,�1�"�0:��Schietto embodies 
all distinctive traits of Grechetto: 
minerality, pungency, sapidity. 
Unexpected is instead its light 
aromaticity and softness, typical 
of the Grechetto clone of Eredi dei 
Papi. Perfect with fried prepara-
tions, mid-seasoned cheese and 
savoury white meat preparations.
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Our wines
�i�j�f�H���4�X�D�O�L�W�L�H�V�j�j���&�R�O�O�H�F�W�L�R�Q
“The Qualities” Collection is emblem of the journey 
undertaken by the company: the respect for the 
raw material is cardinal principle of the 
Eredi dei Papi’s philosophy.

The bottles making up the collection come from 30+ 
year-old vineyards managed on organic production. 
They are created with the goal of preserving and 
exhalting varietal typicalities and territoryidentity.

“Young passion,
ancient love”

Via delle Marmorelle, 1711, 
00077 Montecompatri (RM)
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