
 

Tocco Pecorino 'Il Capostazione' / Azienda
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P R O D U C E R

V I T I C U L T U R E  +  V I N I F I C A T I O N

T A S T I N G  N O T E

F A C T S  +  S T A T S

En is io  Tocco  has  a lways  had  a  pass ion  for  w ine  and  h i s  Abruzzo  homeland  cours ing  through  h is  ve ins ,  and
he  has  passed  that  on  to  h i s  sons ,  Lorenzo  and  Dan i lo ,  who  now look  a f ter  the  fami ly ’ s  o rgan ic  v ineyards
and  o l i ve  groves  in  the  Pescara  h i l l s .

Tocco  manages  the i r  v ineyards  based  on  the  " tendone"  sys tem (a l so  known as  I ta l ian  Pergo la  T re l l i s ) ,
doub le  the  s t ructura l  s tab i l i t y ,  doub le  the  exposure .  Use  o f  roots tocks  and  c lones  that  su i t  the  area ' s
ter ro i r .  Use  o f  on ly  natura l  fe r t i l i ze rs  and  app l icat ion  o f  o rgan ic  protect ion  methods  to  manage  v ines .
Tocco  respect  the  growing  cyc le  o f  the  p lant .  The  annua l  o rgan ic  cyc le  a lways  ends  w i th  the  handp ick ing .
A  s low and  engag ing  procedure ,  wh ich  ensures  grape  in tegr i ty  a l l  the  way  through  to  c rush ing  in  the
ce l la r .  In  te rms  o f  wh i te  w ines ,  Tocco  has  chosen  to  process  i t  through  the  hyper- reduct ion  o f  oxygen .
Th is  procedure  protects  both  the  grapes  and  must  and  ensures  max imum ext ract ion  o f  a romas  form the
grape ' s  sk in .  Th is  way  Tocco  obta ins  a  w ine  in  wh ich  anyone  can  f ind  pr imary  scents  bound  to  the  v ine
var ie t ies  o f  o r ig in .  A f ter  a  gent le  co ld-  press ing  process  in  an  iner t  atmosphere ,  the  grape  must  i s
decanted  to  fe rment  at  l ow temperatures  (12/14°C) .  No  malo lact ic  i s  done .

The wine  has  a  br ight  s t raw ye l low co lour  wi th  green  hues .  The  aromas are  very  intense  wi th  p leasant
notes  of  f resh  and exot ic  f ru i t .  I t  has  a  fu l l -bod ied ,  f resh  taste ,  w i th  a  ba lanced and intense  r ichness .

WINEMAKER  ENISIO TOCCO
VARIET IES  100% PECORINO
APPELLATION  ABRUZZO
CLOSURE  DIAM
ALCOHOL  13%
SUGAR  1 .7  G/L
TOTAL ACIDITY  5.68 G/L
ORGANIC  YES
BIODYNAMIC  NO
VEGAN  YES
VEGETARIAN  YES
TOTAL SULPHUR  90 MG/L
CASE SIZE  6


