
 

 
     

 

  
 

 

NOBU 1830
PECORINO TERRE D’ABRUZZO IGP

From the Japanese term "prolong", Nobu represents the extension of  the history of  the Di Carlo family, which began in 
1830 with the first export of  grapes by Camillo Di Carlo to the lands of  the Kingdom of  Savoy and the Grand Duchy of  
Tuscany. The story continues today with the new generations.

TYPE: White
GRAPE VARIETY: Pecorino100%
DENOMINATION: Terre d’Abruzzo IGP

VINTAGE: 2024

PRODUCTION AREA: Province of  Chieti
EXPOSURE: South
ALTITUDE: 380 m a.s.l.
TERROIR: Calcareous and pebbly
TRAINING SYSTEM: Guyot
AVERAGE PRODUCTION PER HECTARE: 80 q
HARVEST PERIOD: late August / early September

VINIFICATION SYSTEM: Techniques of  the past with contem-
porary style and taste. Particular and exclusive vinification technique 
of  the Di Carlo family. Cooling of  the grapes with subsequent 
fermentation on indigenous yeasts in cement tanks and amphorae.

ALCOHOL CONTENT: 13% Vol
RESIDUAL SUGAR: 4,5 g / l
TOTAL ACIDITY: 6,5 g / l
COLOR: Straw yellow with golden reflections
BOUQUET:

:Fresh and elegant, with notes of citrus, green apple,
 white flowers, and hints of sage and minerality.
TASTE: 

FOOD PAIRINGS: 

Lively and well-balanced, with bright acidity, 
a savory mineral edge, and a long, refreshing finish.

SERVICE TEMPERATURE: 10 ° C
 

FAMIGLIA DI CARLO - VIGNAMADRE – VINI DAL 1830
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Excellent with seafood, white meats, and fresh or aged cheeses. 


