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Claudio Vio
Vermentino Riviera Ligure di Ponente
ITALY, LIGURIA


WHITE

WINERY OVERVIEW

Liguria, the crescent-shaped strip of a region that arcs from Tuscany to France and
separates Piemonte from the Mediterranean Ocean, is a mountainous land of
beautiful but often rugged beaches, spectacular seafood and vegetables, and yes,
wine. Most visitors get their first glimpse of Liguria by speeding along the A10
autostrada, ducking into and out of tunnels carved into the steep, coastal mountains
perched just above the sparkling sea below. As you drive from Genoa towards
France in Liguria Ponente (western Liguria, or the Liguria of the Setting Sun), you
see vineyards on your left, below the autostrada. But if you take the exit at the
coastal town of Albenga and head uphill instead of down to the sea, you wind your
way steeply up into an utterly different world from the seaside resorts and vines.

It’s here, in the tiny village of Vendone, 12 kilometers inland and 300 meters above
the sea, that Ettore and Natalina Vio planted vines and olive trees amidst the
mountain scrub in the 1970s. Their son Claudio and his wife, Maria Grazia, now
tend the family farm. A dispersed patchwork of tiny, terraced vineyard plots adding
up to just two hectares — mostly Pigato, with a little Vermentino — yield just
enough wine for us to bring in a few hundred cases a year. A hectare of olive
orchards gives even less of their beautifully delicate olive oil.

Part of the PortoVino portfolio

VINEYARD

Farming is lotta integrata. All harvesting is manual and fermentations are with 
native yeasts.

TERROIR

Loose gravel soils; slightest bit of clay.

VITICULTURE

Guyot vine training. After manual harvest, the bunches are destemmed and crushed, 
and the must is left to macerate with the skins for 24-36 hours. Fermentation with 
native yeasts in temperature-controlled stainless steel tanks (18-20°C) lasts about 
25 days. After fermentation, the wine spends 1-2 months on the lees without 
stirring, a total of six months in stainless steel, and a minimum of two months in 
bottle before release. Total production is about 750 cases per year.

VINIFICATION

Elevage for 6 months in stainless steel tanks + 2 months in bottle.

https://portovino.com/fuso/

