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Pdo And Pgi: two VALuAbLe Acronyms 


Protected Designation of Origin or P.D.O.
(known as Denominazione di Origine Protetta or D.O.P. in Italy), is 
a European mark of origin which is attributed to those foodstuffs 
whose particular quality traits depend essentially on the territory 
in which they are produced. The geographical environment inclu-
des natural factors (climate, environmental features), as well as 
human factors (production techniques passed down over time, craf-
tsmanship, specific skills) which together create a product which is 
inimitable outside of a designated area of production. For the pro-
duct to be awarded the PDO mark, the production, processing and 
preparation phases must take place within a designated geographi-
cal area. Those who manufacture PDO-marked products must abide 
by strict production rules set out in the production regulations, and 
compliance with these rules is ensured by a specific independent 
control board.


Protected Geographical Indication or P.G.I.
(known as Indicazione Geografica Protetta or I.G.P. in Italy) is a mark 
of origin accorded to food products whose specific quality, reputa-
tion or other particular characteristic is strictly dependent on skills 
used in the production, processing and/or preparation  phases de-
veloped in a designated geographical area. To obtain the PGI mark, 
therefore, at least one of the manufacturing phases must take place 
in a particular area. Those who manufacture PGI-marked products 
must abide by strict production rules set out in the production re-
gulations, and compliance with these rules is ensured by a specific 
independent control board.
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the PyrAmid of itALiAn wines


FROM 1861 TO 1930


They included three subcategories: 
Special Wines; Superior Wines; Fine Wines. 


When in 1861 Italy became one nation, the rules relating to the wine world 
were certainly not equally uniform. From grand duchies and kingdoms to one 
nation: we can therefore say that at the time of the Unification of Italy, wine 
became “Italian wine”, although the concept of a bond with a single region, 
and particularly with its territory of origin, was still lacking.
It was not until the early sixties that we could see at last recognized the role, 
importance and image of products tied to the area as well as to the pecu-
liar characteristics allowed by this bond. Going over the history of the Ital-
ian Wines with Designation of Origin we can see how the governments that 
followed one another in the newly formed Italian nation (starting as early as 
1885) were concerned solely with issues related to ensuring the authenticity 
of wine, omitting, however, measures and solutions designed to protect the 
quality and origin of these productions.


A first sign of change took place in 1930, when a regulation was issued which 
laid down the first indications for the protection of Italian wine productions.
The Ministry of Agriculture was given the task to recognize and define the 
areas of production of these wines. A first qualitative classification of these 
products was also introduced by defining three important levels for the so 
called “Typical” (i.e. traditional local) wines, namely:


- Special Wines;
- Superior Wines;
- Fine Wines.


However, they were still rather sketchy indications which had no particular 
repercussions on the wine industry.
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A radical change occurred in 1963, with the enactment of Presidential Decree 
No. 930 on the Protection of Wine Designations of Origin. It was actually 
the first national measure governing quality wine productions, which estab-
lished the current concept of Designation of Origin, defining its meaning and 
strengthening the concept of tie with the territory.
This law sets very strict rules regarding the production and marketing of 
wines, such as the product specifications, specifically designed for each desig-
nation, the creation of specially provided registers for the recording of produc-
tion surfaces and a system of reporting the quantity of grapes produced to be 
destined for the production of a particular designation. 


The law also lays down a new system of classification of wines:
- Wine with simple Designation of Origin;
- Wine with Controlled Designation of Origin;
- Wine with Controlled Designation of Origin Guaranteed.


The first was assigned to the Vernaccia di San Gimignano, soon followed by 
other designation labels including Brunello di Montalcino, which in 1980 got 
the recognition as the first D.O.C.G. [CGDO] (Controlled and Guaranteed 
Designation of Origin). The issuing of this regulation, which for over thirty 
years has represented a real cornerstone in the Italian wine growing and pro-
duction industry, contributed greatly to the growth of our productions from 
both the qualitative and quantitative viewpoint.
In the early 90’s the wine growing and production industry felt the need to 
modernize the applicable legislation, which was supposed to face up both to 
the considerable growth in the number of Designations of Origin themselves 
and to the new market requirements.


Wine with simple 
Designation of Origin


Wine with Controlled 
Designation of Origin Guaranteed


Wine with Controlled 
Designation of Origin


topofthedop ENG compatta 07s.indd   7 07/01/15   11:41







8


T
O


P
 O


F
 T


H
E


 D
O


P


In 1992 Law No. 164 was finally promulgated which, while maintaining some 
of the guidelines of previous law No. 930, introduced some important inno-
vations in the field.
While on the one hand the general lines – based on the connection between 
wine and territory, on the other it was deemed advisable to include some 
innovations, including:


- Activity of enhancement of designations;
- Introduction of I.G.T. [TGIs] (Indicazioni Geografiche Tipiche, i.e. Typical 


Geographical
Indications);
- Harvest selection, which allows the possibility of using the production of 


the same
vineyard for several Designations of Origin;
- Recognition of sub-areas, i.e. more restricted areas within the Designation 


of Origin;
- Mandatory introduction of chemical-physical analyses before marketing.


But the real novelty introduced by this law lies in its bearing layout, aiming 
at total quality meant in terms of origin and which was given concrete shape 
through the mechanism of the pyramidal classification of wines.
The national, or rather community, scenarios have undergone significant 
changes due both to new market needs and to the advent of new producing 
countries which, year after year, have become increasingly competitive.


Wine with Controlled 
Designation of Origin Guaranteed


Wine with Controlled 
Designation of Origin


Typical 
Geographical Indications
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Wine with
geographical indication


Wine without
geographical indication


since 1st August 2009


Based on this background, the European Community decided in 2008 to imple-
ment a process of reform of the entire wine growing and production industry.
Said reform saw the light of day thanks to the issuing of Regulation No. 479 
in 2008 and introduced some novelties with regard to rules governing pro-
duction and marketing, labelling, defence and promotion of designations on 
the international scene and the introduction of a monitoring and tracking sy-
stem that each Member State may apply independently on its designations 
as a further guarantee for the end consumer.
The reform plan also aimed at simplifying the legal framework, adopting cle-
arer and more transparent rules and equating the wine growing and produc-
tion legislation with the one already existing for other quality agricultural 
and food products with a d.o.p. [pdo] and i.g.p. [pgi] label.


Only 2 categories of wine are then provided, namely:
 - Wines with Geographical Indication (d.o.p. [pdo] and i.g.p. [pdo])
 - Wines without Geographical Indication (generic wines or with just the 


indication of the vine)


The Italian State has in any case allowed the use of the previous acronyms 
which characterized the Italian quality wines (d.o.c.g. [cgdo], d.o.c. [cdo] and 
i.g.t. [tgi]), which can be either written together with the new ones or alone.
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2010
NEVIGLIE


DENOMINAZIONE DI ORIGINE CONTROLLATA


IMBOTTIGLIATO DA MARIO ROSSI
LOC. LA SELVA - CUNEO - ITALIA


Prodotto in Italia


DOLCETTO D’ALBA


 0,750 LITRI R.I. 33/NO 13% VOL
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2010
NEVIGLIE


DENOMINAZIONE DI ORIGINE CONTROLLATA


IMBOTTIGLIATO DA MARIO ROSSI
LOC. LA SELVA - CUNEO - ITALIA


Prodotto in Italia


DOLCETTO D’ALBA
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The label applied on a bottle can be regarded as the identity card of the 
wine, and therefore must contain precise details and illustrations specially 
designed to help the consumer understand the true nature of the product 
it refers to.


The label takes, therefore, an important significance, since it determines the 
first contact of the consumer with the wine. Actually, in current commercial 
reality, the only message that the bottler may get to those who will drink the 
product consists of the information provided on the label.


The label thus transmits a whole series of important information about the wine 
and its characteristics. Such information must be clear, complete and verifiable.
The European Community issued in this regard a series of precise rules in or-
der to create uniform legislation at European level. 


The EC legislation brings together wines with d.o.c. [cdo] and d.o.c.g. [cgdo] 


labels under one acronym, i.e. d.o.p. [pdo] (Protected Designation of Origin).


how to reAd the LAbeL
of wines with designAtion of origin
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SPECIFIC REGION FROM WHICH THE PRODUCT COMES
Indicates the geographical area from which the product comes (e.g. 
Alba), which may be accompanied by a reference to the related vine 
(e.g. Dolcetto).


SPECIFIC TRADITIONAL MENTIONS D.O.C. [CDO] OR D.O.C.G. [cgdo] 
The expressions Controlled Designation of Origin (d.o.c. [cdo]) or Con-
trolled and Guaranteed Designation of Origin (d.o.c.g. [cgdo]) mean 
that it is a highly qualified product, obtained observing the strict rules 
that ensure a high quality. This information may be accompanied by the 
acronym d.o.p. [pdo], which defines, at European level, the Wines with 
Designation of Origin.


NOMINAL VOLUME OF WINE
The nominal volume of wine must be stated in litres, centilitres or mil-
lilitres.


VINTAGE
Starting from the 2010 harvest, the indication of the year is mandatory 
for all d.o.c.g. [cgdo] and d.o.c. [cdo] wines, except for sparkling, 
fizzy and fortified wine types.


INDICATION OF THE MANUFACTURER OR BOTTLER 
Any reference to the corresponding manufacturer and/or bottler should 
always be specified (alternatively, for imported wines, the importer or 
retailer) including company its name and location of the production 
plant. In addition, it is possible to use a code (where prescribed in the 
Member State) that further identifies one of these subjects.


INDICATION OF ORIGIN
The term “produced in” (or equivalent terms such as “wine of”, “product 
of”, etc.) followed by the name of the Member State, indicate the area 
where the grapes were harvested and vinified.


INDICATION OF THE BATCH
A numbering that indicates a set of bottles belonging to the same lot 
or parcel, produced in virtually identical circumstances. As a rule, it is 
usually preceded by the letter “L”.


ECOLOGICAL INFORMATION 
On the containers or labels of the products put on the market there 
should also appear an invitation not to dispose of the containers in the 
environment after use.


CONTAINS SULPHITES
Indicates that the product was treated with allergens such as sulphur 
dioxide.


ACTUAL ALCOHOLIC STRENGTH
The alcohol content must be expressed in units or half units of percen-
tage by volume (e.g. 10% vol., 10.5% vol.) and may be preceded by the 
wording “actual alcoholic strength’’ or “actual alcohol’’ or just by the 
abbreviation “alc’’.


1
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Torino


Cuneo


Asti Alessandria


3 10 4


9


5


8


1


2


6


12


11


7-13-14


D.O.C.G.
1. Asti and Moscato d’Asti
2. Brachetto d’Acqui or Acqui
4. Barbera d’Asti
11. Ruché di Castagnole Monferrato


D.O.C.
3. Albugnano
5. Dolcetto d’Asti
6. Freisa d’Asti
7. Grignolino d’Asti
8. Loazzolo
9. Malvasia di Casorzo d’Asti
10. Malvasia di Castelnuovo Don Bosco
12. Cisterna d’Asti
13. Terre Alfieri
14. Calosso


Piedmont “Asti AreA” 
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Asti And MoscAto d'Asti Moscato Bianco (100%).


BrAchetto d'Acqui Brachetto (min. 97%).*


BArBerA d'Asti Barbera (min. 90%).*


ruchè di cAstAgnole MonferrAto Ruchè (min. 90%), Barbera and/or Brachetto (max. 10%).*


AlBugnAno Red and Rosé: Nebbiolo (min. 85%), Freisa and/or Barbera and/or Bonarda (max. 15%).*


dolcetto d'Asti Dolcetto (100%).


freisA d'Asti Freisa (100%).


grignolino d’Asti Grignolino (min. 90%), Freisa (max. 10%).*


loAzzolo Moscato Bianco (100%).


MAlvAsiA di cAsorzo d'Asti Red and Rosé: Malvasia di Casorzo (min. 90%).*


MAlvAsiA di cAstelnuovo don Bosco Malvasia di Schierano or Malvasia Nera Lunga (from 85% to 100%), Freisa (max.15%).*


cisternA d'Asti Croatina (min. 80%).*


terre Alfieri White: Arneis (min. 85%). Red: Nebbiolo (min. 85%).*


cAlosso Gamba Rossa (min. 90%).*


* To complete the composition may contribute grape varieties not listed in the table, but still authorized for cultivation in the regional or provincial level.


re
ddesignations Wh
ite
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sa


to


sp
ar


kli
ng


grapes


topofthedop ENG compatta 07s.indd   15 07/01/15   11:41







16


T
O


P
 O


F
 T


H
E


 D
O


P


Torino


Cuneo


Asti Alessandria
9 3


10


2
4-14


12


8
6


5
11


7-13


1


D.O.C.G.
1. Barbaresco
2. Barolo
3. Roero
6. Dolcetto di Diano d’Alba
11. Alta Langa
12. Dogliani
13. Dolcetto di Ovada Superiore


D.O.C.
4. Barbera d’Alba
5. Dolcetto d’Alba
7. Dolcetto di Ovada
8. Langhe
9. Nebbiolo d’Alba
10. Verduno Pelaverga
14. Alba


Piedmont “LAnghe AreA” 
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BArBAresco Nebbiolo (100%).


BArolo Nebbiolo (100%).


roero White: Arneis (min. 95%). Red: Nebbiolo (min. 95%).*


dolcetto di diAno d'AlBA Dolcetto (100%).


AltA lAngA Pinot Nero and/or Chardonnay (min. 90%).*


dogliAni Dolcetto (100%).


dolcetto di ovAdA superiore Dolcetto (100%).


BArBerA d'AlBA Barbera (min. 85%), Nebbiolo (max. 15%).*


dolcetto d'AlBA Dolcetto (100%).


dolcetto di ovAdA Dolcetto (100%).


lAnghe White: Arneis, Chardonnay, Favorita, Riesling, Nascetta, Rossese Bianco, Sauvignon (min. 85%). Red: Barbera or 
Dolcetto or Nebbiolo (min. 60%) oppure Dolcetto, Freisa, Cabernet Sauvignon, Pinot Nero, Merlot (min. 85%).*


neBBiolo d'AlBA Nebbiolo (100%).


verduno pelAvergA Pelaverga (min. 85%).*


AlBA Nebbiolo (from 70% all'85%), Barbera (from 15% to 30%).*


* To complete the composition may contribute grape varieties not listed in the table, but still authorized for cultivation in the regional or provincial level.
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Torino


Cuneo


Asti Alessandria


8-12


9


6


7


2


4


5
11


1


3


10


D.O.C.G.
1. Gavi or Cortese di Gavi
2. Barbera del Monferrato Superiore


D.O.C.
3. Colli Tortonesi
4. Cortese dell’Alto Monferrato
5. Dolcetto d’Acqui
6. Gabiano
7. Grignolino del Monferrato Casalese
8. Monferrato
9. Rubino di Cantavenna
10. Piemonte
(in the areas of Alessandria, Asti and Cuneo)
11. Strevi
12. Barbera del Monferrato


Piedmont “monferrAto AreA” 
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gAvi or cortese di gAvi Cortese (100%).


BArBerA del MonferrAto superiore Barbera (min. 85%), Freisa and/or Grignolino and/or Dolcetto (max. 15%).*


colli tortonesi White: Cortese, Favorita, Müller Thurgau, Pinot Bianco, Pinot Grigio, Riesling Italico, Riesling Renano, Barbera Bianca, 
Chardonnay, Sauvignon, Sylvaner Verde and Timorasso (qualunque percentuale). Rosé: Aleatico, Barbera, Bonarda 
Piemontese, Dolcetto, Freisa, Grignolino, Pinot Nero, Cabernet Franc, Cabernet Sauvignon, Croatina, Lambrusca di 
Alessandria, Merlot, Nebbiolo and Sangiovese (qualunque percentuale). Red: Barbera, Dolcetto, Croatina, Freisa 
(min. 85%).*


cortese dell'Alto MonferrAto Cortese (min. 85%).*


dolcetto d'Acqui Dolcetto (100%).


gABiAno Barbera (from 90% to 95%), Freisa and/or Grignolino (from 5% to 10%).*


grignolino del MonferrAto cAsAlese Grignolino (min. 90%), Freisa (max. 10%).*


MonferrAto White and Red: All authorized varieties in the areas of Asti and Alessandria. Rosé: Barbera and/or Bonarda 
Piemontese and/or Cabernet Franc and/or Cabernet Sauvignon and/or Dolcetto and/or Freisa and/or Grignolino and/
or Nebbiolo and/or Pinot Nero (min. 85%).*


ruBino di cAntAvennA Barbera (from 70% to 90%), Freisa and/or Grignolino (max. 25%).*


pieMonte White: Cortese and/or Chardonnay and/or Favorita and/or Erbaluce (min. 60%) oppure Moscato Bianco, Cortese, 
Chardonnay, Sauvignon, Pinot Bianco, Pinot Grigio, Pinot Nero (min. 85%). Red and Rosé: Barbera and/or Nebbiolo 
and/or Dolcetto and/or Freisa and/or Croatina (min. 60%) oppure Barbera, Grignolino, Bonarda, Brachetto , Albarossa, 
Dolcetto, Freisa, Cabernet Sauvignon, Merlot, Pinot Nero, Syrah (min. 85%).*


strevi Moscato Bianco (100%).


BArBerA del MonferrAto Barbera (min. 85%), Freisa and/or Grignolino and/or Dolcetto (max. 15%).*


* To complete the composition may contribute grape varieties not listed in the table, but still authorized for cultivation in the regional or provincial level.
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18


Torino


Cuneo


Asti Alessandria
15


17


5


6


11


9


13


8


14
4


10
1


2


3


7


16
12


D.O.C.G.
1. Gattinara
2. Ghemme
11. Erbaluce di Caluso or Caluso


D.O.C.
3. Boca
4. Bramaterra
5. Canavese
6. Carema
7. Colline Novaresi
8. Colline Saluzzesi
9. Collina Torinese
10. Coste della Sesia
12. Fara
13. Freisa di Chieri
14. Lessona
15. Pinerolese
16. Sizzano
17. Valsusa
18. Valli Ossolane


Piedmont “north” 
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gAttinArA Nebbiolo (min. 90%).*


gheMMe Nebbiolo (min. 85%), Vespolina and/or Uva Rara (max. 15%).*


erBAluce di cAluso or cAluso Erbaluce (100%).


BocA Nebbiolo (from 70% to 90%), Vespolina and/or Uva Rara (from 10% to 30%).*


BrAMAterrA Nebbiolo (from 50% all’80%), Croatina (max. 30%), Uva Rara and/or Vespolina (max. 20%).*


cAnAvese White: Erbaluce (100%). Red and Rosé: Nebbiolo and/or Barbera and/or Uva Rara and/or Bonarda and/or Freisa 
and/or Neretto (min. 60%).*


cAreMA Nebbiolo (min. 85%).*


colline novAresi White: Erbaluce (100%). Red and Rosé: Nebbiolo (min. 85%), Barbera, Uva Rara, Vespolina, Croatina.*


colline sAluzzesi Red and Rosé: Barbera and/or Chatus and/or Nebbiolo and/or Pelaverga (min. 60%), Quagliano.*


collinA torinese Barbera (min. 60%), Freisa (min. 25%), Bonarda, Malvasia di Schierano, Pelaverga.*


coste dellA sesiA White: Erbaluce (100%). Red and Rosé: Nebbiolo and/or Barbera (min. 50%), Bonarda, Croatina, Vespolina.*


fArA Nebbiolo (from 50% to 70%), Vespolina and/or Uva Rara (from 30% to 50%).*


freisA di chieri Freisa (min. 90%).*


lessonA Nebbiolo (min. 85%).*


pinerolese Red and Rosé: Barbera and/or Bonarda and/or Nebbiolo and/or Neretto (min. 50%), Dolcetto, Doux d'Henry or Avanà 
(min. 30%), Avarengo (min. 15%), Neretto (min. 20%).*


sizzAno Nebbiolo (from 50% to 70%), Vespolina ed Uva Rara (from 30% to 50%).*
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vAlsusA Avanà and/or Barbera and/or Dolcetto and/or Neretta (min. 60%).*


vAlli ossolAne White: Chardonnay (min. 60%). Red: Nebbiolo and/or Croatina and/or Merlot (min. 60%).*


* To complete the composition may contribute grape varieties not listed in the table, but still authorized for cultivation in the regional or provincial level.
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D.O.C.
1. Valle d’Aosta


Aosta


Breuil Cervinia


Gressoney-La trinitè


Gressoney-St. Jean


Châtillon
St. Vincent


Nus


Chambave


Courmayer


Morgex


Arvier


Arnaz Donnas


1


vAlle d’AostA White: Chardonnay, Müller Thurgau, Pinot Grigio or Pinot Gris, Pinot Bianco or Pinot Blanc, Petite Arvine, Moscato 
Bianco or Muscat Petit Grain, Traminer Aromatico or Gewürztraminer (min. 85%). Red and Rosé: Gamay, Pinot Nero or 
Pinot Noir, Mayolet, Merlot, Fumin, Syrah, Cornalin, Nebbiolo, Petit Rouge, Prëmetta, Gamaret, Vuillermin (min. 85%).*


* To complete the composition may contribute grape varieties not listed in the table, but still authorized for cultivation in the regional or provincial level.


Valle d’aosta 
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D.O.C.
1. Cinque Terre and Cinque Terre Sciacchetrà
2. Colli di Luni
3. Colline di Levanto
4. Golfo del Tigullio-Portofino or Portofino
5. Riviera Ligure di Ponente
6. Rossese di Dolceacqua or Dolceacqua
7. Val Polcèvera
8. Pornassio or Ormeasco di Pornassio


La Spezia


Sanremo


Imperia


Savona Genova
Rapallo


Chiavari


6


8


5


7
4


3 2


1


liguria 
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cinque terre And cinque terre 
sciAcchetrà 


Bosco (min. 40%), Albarola and/or Vermentino (max. 40%).*


colli di luni White: Vermentino (min. 35%), Trebbiano Toscano (from 25% to 40%), Albarola. Red: Sangiovese (min. 50%).*


colline di levAnto White: Vermentino (min. 40%), Albarola (min. 20%), Bosco (min. 5%). Red: Sangiovese (min. 30%), Ciliegiolo
(min. 20%).*


golfo del tigullio or portofino White: Vermentino and/or Bianchetta Genovese (min. 60%), Scimiscià, Moscato Bianco. Red and Rosé: Ciliegiolo 
and/or Dolcetto (min. 60%).*


rivierA ligure di ponente White: Pigato or Granaccia or Vermentino or Moscato (min. 95%). Red: Rossese (min. 90%).*


rossese di dolceAcquA or dolceAcquA Rossese (min. 95%).*


vAl polcèverA White: Vermentino and/or Bianchetta Genovese and/or Albarola (min. 60%). Red and Rosé: Dolcetto and/or 
Sangiovese and/or Ciliegiolo (min. 60%).*


pornAssio or orMeAsco di pornAssio Ormeasco or Dolcetto (min. 95%).*


* To complete the composition may contribute grape varieties not listed in the table, but still authorized for cultivation in the regional or provincial level.


re
ddesignations Wh
ite


ro
sa


to


sp
ar


kli
ng


grapes


topofthedop ENG compatta 07s.indd   25 07/01/15   11:41







26


T
O


P
 O


F
 T


H
E


 D
O


P


Milano


Varese Como
Lecco


Sondrio


Brescia


MantovaCremona


Lodi


Pavia


Bergamo


Monza


2-16-18


15


26


1-14


4


12


22


25


8


13


27


9
7


20
10-19-21-23-24


17
11


6


35


D.O.C.G.
1. Franciacorta
2. Valtellina Superiore
17. Scanzo or Moscato di Scanzo
18. Sforzato di Valtellina or Sfursat
19. Oltrepò Pavese Metodo Classico


D.O.C.
3. Botticino
4. Capriano del Colle
5. Cellatica
6. Garda Classico or Garda
7. Garda Colli Mantovani
8. Lambrusco Mantovano
9. Lugana
10. Oltrepò Pavese
11. Garda Bresciano
12. San Colombano al Lambro
13. San Martino della Battaglia
14. Curtefranca
15. Valcalepio
16. Valtellina Rosso or Rosso di Valtel-
lina
20. Sangue di Giuda Oltrepò
21. Pinot Nero dell’Oltrepò Pavese
22. Buttafuoco dell’Oltrepò Pavese
23. Pinot Grigio dell’Oltrepò Pavese
24. Bonarda dell’Oltrepò Pavese
25. Casteggio
26. Terre del Colleoni
27. Valtenèsi


lombardy 
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frAnciAcortA Chardonnay and/or Pinot Nero, Pinot Bianco (max. 50%).*


vAltellinA superiore Nebbiolo (min. 90%).*


scAnzo or MoscAto di scAnzo Moscato di Scanzo (100%).


sforzAto di vAltellinA or sfursAt Nebbiolo (min. 90%).*


oltrepò pAvese Metodo clAssico Pinot Nero (min. 70%), Chardonnay, Pinot Grigio and Pinot Bianco.*


Botticino Barbera (min. 30%), Schiava Gentile (min. 10%), Marzemino (min. 20%), Sangiovese (min. 10%).*


cApriAno del colle White: Trebbiano di Soave and/or Trebbiano Toscano (min. 60%). Red: Marzemino (min. 40%), Merlot (min. 20%), 
Sangiovese (min. 10%).*


cellAticA Marzemino (min. 30%), Barbera (min. 30%), Schiava Gentile (min. 10%), Incrocio Terzi n.1 (min. 10%).*


gArdA clAssico or gArdA White: Riesling and/or Riesling Italico (min. 70%), Garganega, Pinot Bianco, Pinot Grigio, Tai, Chardonnay, Cortese, 
Sauvignon. Rosé: Marzemino (min. 5%), Sangiovese (min. 5%), Barbera (min. 5%). Red: Cabernet, Cabernet Franc, 
Cabernet Sauvignon, Pinot Nero, Merlot, Marzemino, Corvina, Barbera.*


gArdA colli MAntovAni White: Garganega (max. 35%), Trebbiano Toscano, Trebbiano di Soave, Trebbiano Giallo (max. 35%), Chardonnay 
(max. 35%), Tai, Pinot Bianco, Pinot Grigio, Sauvignon. Red and Rosé: Merlot (max. 45%), Rondinella (max. 40%), 
Cabernet (max. 20%).*


lAMBrusco MAntovAno Red and Rosé: Lambrusco Viadanese, Lambrusco Maestri, Lambrusco Marani and Salamino (min. 85%), Lambrusco 
di Sorbara, Lambrusco Grasparossa, Ancellotta, Fortana (max. 15%).*


lugAnA Trebbiano di Soave (min. 90%).*


oltrepò pAvese White: Riesling and/or Riesling Italico (min. 60%), Pinot Nero (max. 40%), Cortese, Moscato, Malvasia di Candia, 
Pinot Grigio, Chardonnay, Sauvignon. Red and Rosé: Barbera (from 25% to 65%), Croatina (from 25% to 65%), Uva 
Rara, Vespolina, Pinot Nero (max. 45%), Cabernet Sauvignon, Barbera.*


gArdA BresciAno White: Riesling Renano and/or Riesling Italico (max. dall’80% to 100%). Red and Rosé: Groppello (from 30% to 60%), 
Sangiovese (from 10% to 25%), Marzemino (from 5% to 30%), Barbera (from 10% to 20%).*


sAn coloMBAno Al lAMBro White: Chardonnay (min. 50%), Pinot Nero (min. 10%). Red: Croatina (from 30% to 50%), Barbera (from 25% to 50%), 
Uva Rara (max.15%).*


sAn MArtino dellA BAttAgliA Friulano (min. 80%).*
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curtefrAncA White: Chardonnay (min. 50%), Pinot Bianco and/or Pinot Nero (min. 50%). Red: Cabernet Franc and/or Carmenère 
(min. 20%), Cabernet Sauvignon (from 10% to 30%), Merlot (min. 25%).*


vAlcAlepio White: Pinot Bianco and/or Chardonnay (from 55% all’80%), Pinot Grigio (from 20% to 45%). Red: Merlot (from 40% 
to 75%), Cabernet Sauvignon (from 25% to 60%), Moscato di Scanzo.*


vAltellinA rosso 
o rosso di vAltellinA


Nebbiolo (min. 90%).*


sAngue di giudA oltrepò pAvese Barbera (from 25% to 65%), Croatina (from 25% to 65%), Uva Rara, Vespolina and/or Pinot Nero (max. 45%).*


pinot nero dell’oltrepò pAvese Pinot Nero (min. 95%).*


ButtAfuoco dell’oltrepò pAvese Barbera (from 25% to 65%), Croatina (from 25% to 65%), Uva Rara and/or Vespolina (max. 45%).*


pinot grigio dell’oltrepò pAvese Pinot Grigio (min. 85%).*


BonArdA dell’oltrepò pAvese Croatina (min. 85%), Vespolina and/or Uva Rara (max. 15%).*


cAsteggio Barbera (min. 65%), Croatina, Uva Rara, Vespolina, Pinot Nero (max. 35%).*


terre del colleoni White: Pinot Bianco, Chardonnay, Pinot Nero, Incrocio Manzoni, Moscato Giallo and Pinot Grigio (min. 85%). 
Red: Schiava, Merlot, Cabernet Sauvignon, Franconia, Incrocio Terzi, Marzemino (min. 85%).*


vAltenèsi Red and Rosé: Groppello (min. 50%), Cabernet Franc and/or Cabernet Sauvignon and/or Merlot and/or Syrah (max. 
10%).*


* To complete the composition may contribute grape varieties not listed in the table, but still authorized for cultivation in the regional or provincial level.
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Verona


Cortina d’Ampezzo


Vittorio Veneto


Treviso


Mestre
Padova


Vicenza


Rovigo


14


1119 5


2


1-20-25


10-29


12-41


23


7


15
9-35


3-40


27


26


38
17-37


13-36


16-30-39


8 18


6


31


4-24 21-28


22-32-33-34


Venezia


D.O.C.G.
1. Recioto di Soave
8. Colli di Conegliano
18. Conegliano
Valdobbiadene Prosecco
24. Bardolino Superiore
25. Soave Superiore
29. Recioto di Gambellara
30. Asolo Prosecco
or Colli Asolani Prosecco
33. Amarone della Valpolicella
34. Recioto della Valpolicella
35. Colli Euganei Fior d’Arancio
36. Lison
37. Piave Malanotte
39. Montello Rosso or Montello
40. Bagnoli Friularo
or Friularo di Bagnoli


D.O.C.
2. Arcole
3. Bagnoli or Bagnoli di Sopra
4. Bardolino
5. Custoza
6. Breganze
7. Colli Berici
9. Colli Euganei
10. Gambellara
11. Garda
12. Lessini Durello
13. Lison Pramaggiore
14. Lugana


15. Merlara
16. Montello Colli Asolani
17. Piave
19. San Martino della Battaglia
20. Soave
21. Valdadige
22. Valpolicella
23. Vicenza
26. Corti Benedettine
del Padovano
27. Riviera del Brenta
28. Valdadige Terradeiforti
or Terradeiforti
31. Prosecco
(in the areas of Belluno,
Padova, Treviso,
Vicenza, Venezia)


32. Valpolicella Ripasso
38. Venezia
41. Monti Lessini
• Vigneti della Serenissima
(in the areas of Belluno, 
Padova, Treviso, Vicenza,Verona)


Veneto 
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AMArone dellA vAlpolicellA Corvina Veronese (from 45% to 95%), Rondinella (from 5% to 30%).*


BAgnoli friulAro 
o friulAro di BAgnoli


Raboso (min. 90%).*


BArdolino superiore Corvina Veronese (from 35% all’80%), Rondinella (from 10% to 40%), Molinara (max. 15%).*


Asolo prosecco
o colli AsolAni prosecco


Glera (min. 85%).*


colli di conegliAno White: Manzoni Bianco (min. 30%), Pinot Bianco and/or Chardonnay (min. 30%) or Glera (min. 30%), Verdiso (min. 
20%), Boschera (min. 25%). Red: Cabernet Franc, Cabernet Sauvignon, Marzemino and Merlot (min. 10%), Incrocio 
Manzoni 2.15 and/or Refosco dal Peduncolo Rosso (max. 20%) or Marzemino (min. 95%).*


colli eugAnei fior d'ArAncio Moscato Giallo (min. 95%).*


conegliAno vAldoBBiAdene prosecco Glera (min. 85%).*


lison Tai (min. 85%).*


Montello rosso or Montello Cabernet Sauvignon (from 40% to 70%), Merlot and/or Cabernet Franc and/or Carmenère (from 30% to 60%).*


piAve MAlAnotte Raboso Piave (min. 70%), Raboso Veronese (max. 30%).*


recioto dellA vAlpolicellA Corvina Veronese (from 45% to 95%), Rondinella (from 5% to 30%).*


recioto di gAMBellArA Garganega (100%).


recioto di soAve Garganega (min. 70%), Trebbiano di Soave (max. 30%).*


soAve superiore Garganega (min. 70%), Trebbiano di Soave (max. 30%) *


Arcole White: Garganega (min. 50%), Pinot Bianco and/or Pinot Grigio and/or Sauvignon and/or Chardonnay (max. 50%). 
Red: Merlot (min. 50%) Cabernet Franc and/or Cabernet Sauvignon and/or Carmenère (max. 50%).*


BAgnoli or BAgnoli di soprA White: Chardonnay (min. 30,%) min. 20% Friulano and/or Sauvignon (min. 30%), Raboso Piave and/or Raboso 
Veronese (min. 10%), Marzemina Bianca. Rosé: Raboso Piave and/or Raboso Veronese (min. 50%), Merlot (max. 
40%). 
Red: Merlot (from 15% to 60%) Cabernet Franc and/or Cabernet Sauvignon and/or Carmenere (min. 25%), Raboso 
Piave and/or Raboso Veronese (max. 15%), Refosco dal Peduncolo Rosso, Corbina, Cavrara, Turchetta.*
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BArdolino Red and Rosé: Corvina Veronese (from 35% all’80%), Rondinella (from 10% to 40%), Molinara (max. 15%).*


custozA or BiAnco di custozA Trebbiano Toscano (from 10% to 45%), Garganega (from 20% to 40%), Trebbianello (from 5% to 30%), Bianca 
Fernanda (max. 30%), Malvasia and/or Riesling Italico and/or Pinot Bianco and/or Chardonnay and/or Manzoni 
Bianco (max. 30%).*


BregAnze White: Tai (min. 50%), Pinot Bianco and/or Chardonnay and/or Vespaiola and/or Sauvignon and/or Pinot Grigio (max. 
50%), Pinot Nero. Red: Merlot (min. 50%), Marzemino and/or Cabernet Franc and/or Cabernet Sauvignon and/or 
Pinot Nero and/or Carmenère (max. 50%).*


colli Berici White: Garganega (min. 50%) or Chardonnay (min. 50%), Pinot Bianco and/or Pinot Nero (max. 50%), Tai, Manzoni 
Bianco. Red and Rosé: Merlot (min. 50%), Pinot Nero, Tai Rosso, Cabernet Franc, Cabernet Sauvignon, Carmenère.*


colli eugAnei White: Garganega (min. 30%), Tai and/or Sauvignon (min. 30%), Moscato Bianco and/or Moscato Giallo (from 5% 
to 10%), Serprino, Chardonnay, Pinello, Manzoni Bianco. Red: Merlot (from 40% all’80%), Cabernet Franc and/
or Cabernet Sauvignon and/or Carménère (from 20 to 60%), Raboso Piave and/or Raboso Veronese (max. 10%), 
Carmenere.*


corti Benedettine del pAdovAno White: Friulano (min. 50%), Pinot Bianco and/or Pinot Grigio and/or Chardonnay and/or Sauvignon (max. 50%), Tai, 
Moscato Giallo. Red and Rosé: Merlot (from 60% to 70%), Raboso Piave and/or Veronese (min. 10%), Cabernet 
Franc and/or Cabernet Sauvignon and/or Carmenère and/or Refosco (max. 30%).*


gAMBellArA Garganega (min. 80%), Pinot Bianco, Chardonnay and Trebbiano di Soave (max. 20%).*


gArdA White: Riesling and/or Riesling Italico (min. 70%), Garganega, Pinot Bianco, Pinot Grigio, Tai, Chardonnay, Riesling, 
Riesling Italico, Cortese, Sauvignon. Red and Rosé: Groppello Gentile, Groppello di S. Stefano, Groppello Mocasina 
(min. 30%), Marzemino (min. 5%), Sangiovese (min. 5%), Barbera (min. 5%), Cabernet Franc, Cabernet Sauvignon, 
Pinot Nero, Merlot, Corvina.*


lessini durello Durella (min. 85%).*


lison prAMAggiore White: Tai (from 50% to 70%) or Chardonnay and/or Pinot Bianco and/or Pinot Nero, Sauvignon, Verduzzo Friulano, 
Verduzzo Trevigiano (min. 85%). Red: Merlot (from 50% to 70%), Cabernet Sauvignon, Cabernet Franc, Carmenère, 
Malbech, Refosco dal Peduncolo Rosso (min. 85%).*


lugAnA Trebbiano di Soave (min. 90%).*


MerlArA White: Friulano (from 50% to 70%), Tai, Malvasia Istriana. Red: Merlot (from 50% to 70%), Cabernet Franc and/or 
Cabernet Sauvignon and/or Carmenère (max. 50%), Marzemino.*


Montello colli AsolAni White: Chardonnay (from 40% to 70%), Glera and/or Manzoni Bianco and/or Pinot Bianco and/or Bianchetta (from 
30% to 60%), Pinot Grigio. Red: Cabernet Sauvignon (from 40% to 70%), Merlot and/or Cabernet Franc and/or Carmenère 
(from 30% to 60%), Recantina.*
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Monti lessini o lessini Chardonnay (from 50% to 100%) or Durella (from 85% to 100%), Pinot Nero, Garganega, Pinot Bianco, Chardonnay  
(max. 15%), Pinot Nero.*


piAve White: Manzoni Bianco, Tai , Verduzzo Friulano, Verduzzo Trevigiano, Chardonnay, (min. 85%). Red: Merlot (min. 50%), 
Cabernet Franc, Cabernet Sauvignon, Carmenère, Raboso Piave, Raboso Veronese.*


prosecco Glera (min. 85%), Verdiso and/or Bianchetta Trevigiana and/or Perera and/or Glera Lunga and/or Chardonnay and/or 
Pinot Bianco and/or Pinot Grigio and/or Pinot Nero (max. 15%).*


rivierA del BrentA White: Friulano (min. 50%), Pinot Bianco and/or Pinot Grigio and/or Chardonnay (max. 50%) or Chardonnay (min. 
60%), Pinot Bianco and/or Pinot Grigio and/or Chardonnay and/or Friulano (max. 40%). Red and Rosé: Merlot (max. 
50%), Raboso Piave and/or Raboso Veronese and/or Cabernet Franc and/or Cabernet Sauvignon and/or Carmenère 
and/or Refosco (max. 50%).*


sAn MArtino dellA BAttAgliA Friulano (min. 80%).*


soAve Garganega (min. 70%), Trebbiano di Soave (max. 30%).*


vAldAdige terrAdeiforti 
o terrAdeiforti 


White: Pinot Grigio (min. 85%). Red: Enantio or Casetta (min. 85%).*


vAlpolicellA Corvina Veronese (from 45% to 95%), Rondinella (from 5% to 30%).*


vAlpolicellA ripAsso Corvina Veronese (from 45% to 95%), Rondinella (from 5% to 30%).*


veneziA White: Verduzzo Friulano and/or Verduzzo Trevigiano and/or Glera (min. 50%), Chardonnay, Pinot Grigio. Red and 
Rosé: Raboso Piave and/or Raboso Veronese (min. 70%), Cabernet Sauvignon, Cabernet Franc, Merlot.*


vicenzA White: Garganega (min. 50%), Sauvignon, Pinot Bianco, Pinot Grigio, Chardonnay, Manzoni Bianco, Moscato Bianco 
and Giallo, Riesling Renano and Italico. Red and Rosé: Merlot (min. 50%), Cabernet Sauvignon, Pinot Nero, Raboso 
Veronese, Cabernet Sauvignon, Cabernet Franc, Carmenere.*


vigneti dellA serenissiMA Chardonnay and/or Pinot Bianco and/or Pinot Nero (min. 85%).*


* To complete the composition may contribute grape varieties not listed in the table, but still authorized for cultivation in the regional or provincial level.
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Trieste


Pordenone Udine


Gorizia


1


7


2


10-12


9 5 6


8


4


3-11


13


D.O.C.G.
1. Ramandolo
11. Colli Orientali del Friuli Picolit
12. Lison
13. Rosazzo


D.O.C.
2. Carso or Kars
3. Friuli Colli Orientali
4. Collio Goriziano or Collio
5. Friuli Annia
6. Friuli Aquileia
7. Friuli Grave
8. Friuli Isonzo or Isonzo del Friuli
9. Friuli Latisana
10. Lison Pramaggiore
• Prosecco
(in the areas of Pordenone, Udine, Gorizia, Trieste)


rAMAndolo Verduzzo Friulano (100%).


colli orientAli del friuli picolit Picolit (min. 85%).*


lison Tai (min. 85%).*


Friuli Venezia giulia 
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rosAzzo Friulano (min. 50%) Sauvignon (from 20% to 30%), Pinot Bianco and/or Chardonnay (from 20% to 30%), Ribolla 
Gialla (max. 10%).*


cArso or KArs Terrano (min. 70%).*


friuli colli orientAli White: Chardonnay, Malvasia Istriana, Pinot Bianco, Pinot Grigio, Ribolla Gialla, Riesling Renano, Sauvignon, Friulano, 
Verduzzo Friulano, Traminer Aromatico (min. 85%). Red: Cabernet Franc, Cabernet Sauvignon, Merlot, Pignolo, Pinot 
Nero, Refosco dal Peduncolo Rosso, Refosco Nostrano, Schioppettino, Tazzelenghe (min. 85%).*


collio goriziAno or collio White: Chardonnay and/or Malvasia Istriana and/or Pinot Bianco and/or Picolit and/or Pinot Grigio and/or Riesling Italico 
and/or Sauvignon and/or Friulano (min. 85%), Müller Thurgau and/or Traminer Aromatico (max. 15%), Ribolla Gialla. 
Red: Merlot and/or Cabernet Sauvignon and/or Cabernet Franc and/or Pinot Nero (min. 85%).*


friuli AnniA White: Friulano and/or Pinot Bianco and/or Pinot Grigio and/or Verduzzo Friulano and/or Sauvignon and/or 
Chardonnay and/or Malvasia Istriana and/or Traminer Aromatico (min. 90%). Red and Rosé: Merlot and/or Cabernet 
Franc and/or Cabernet Sauvignon and/or Refosco dal Peduncolo Rosso and/or (min. 90%).*


friuli AquileiA White: Friulano (min. 50%), Pinot Bianco and/or Pinot Grigio and/or Verduzzo Friulano and/or Sauvignon, and/or Chardonnay 
and/or Malvasia Istriana (max. 50%), Traminer Aromativo, Riesling Italico, Müller Thurgau, Riesling Renano. Rosé: Merlot 
and/or Cabernet Franc and/or Cabernet Sauvignon and/or Refosco Nostrano and/or Refosco dal Peduncolo Rosso (min. 
85%). Red: Refosco dal Peduncolo Rosso (min. 50%), Merlot and/or Cabernet Franc and/or Cabernet Sauvignon and/or 
Refosco Nostrano (max. 50%).*


friuli grAve White: Chardonnay and/or Pinot Bianco and/or Pinot Nero or Pinot Grigio, Chardonnay, Pinot Bianco, Riesling Renano, 
Sauvignon, Friulano, Traminer Aromatico, Verduzzo Friulano, Pinot Nero (min. 95%). Red and Rosé: Cabernet 
Sauvignon, Cabernet Franc Carmenère, Merlot, Pinot Nero, Refosco dal Peduncolo Rosso, (min. 95%).*


friuli isonzo or isonzo del friuli White: Chardonnay and/or Malvasia and/or Pinot Bianco and/or Pinot Grigio and/or Riesling Italico and/or Riesling 
Renano and/or Sauvignon and/or Verduzzo and/or Tocai Friulano and/or Malvasia Istriana and/or Moscato Giallo 
and/or Traminer aromatico and/or Verduzzo Friulano (min. 85%). Red and Rosé: Cabernet Franc and/or Cabernet 
Sauvignon and/or Merlot and/or Pinot Nero and/or Franconia and/or Schioppettino and/or Refosco dal Peduncolo 
Rosso and/or Pignolo, Moscato Rosa (min. 85%).*


friuli lAtisAnA White: Tocai Friulano (min. 60%), Chardonnay and/or Pinot Bianco (max. 30%) or Pinot Grigio, Verduzzo Friulano, Traminer 
Aromatico, Sauvignon, Malvasia, Riesling, Pinot Nero (min. 85%). Red and Rosé: Merlot (min. 60%), Cabernet Sauvignon 
and/or Cabernet Franc and/or Carmenere (max. 30%) or Refosco dal Peduncolo Rosso, Franconia (min. 85%).*


lison prAMAggiore White: Tai (from 50% to 70%) or Chardonnay and/or Pinot Bianco and/or Pinot Nero, Sauvignon, Verduzzo Friulano, 
Verduzzo Trevigiano (min. 85%). Red and Rosé: Merlot (from 50% to 70%), Cabernet Sauvignon, Cabernet Franc, 
Carmenère, Malbech, Refosco dal Peduncolo Rosso (min. 85%).*


prosecco Glera (min. 85%), Verdiso and/or Bianchetta Trevigiana and/or Perera and/or Glera Lunga and/or Chardonnay and/or 
Pinot Bianco and/or Pinot Grigio and/or Pinot Nero (max. 15%).*


* To complete the composition may contribute grape varieties not listed in the table, but still authorized for cultivation in the regional or provincial level.
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D.O.C.
1. Alto Adige
2. Caldaro or Lago di Caldaro
3. Casteller
4. Teroldego Rotaliano
5. Trentino
6. Trento
7. Valdadige
8. Valdadige Terradeiforti or Terradeiforti
9. Trentino Superiore


Bolzano


Trento


Rovereto


Terlano


Merano Bressanone


5-6-9
3


8 7


7


4 2


2


1


trentino-alto adige 
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Alto Adige White: Chardonnay and/or Pinot Bianco and/or Pinot Grigio (min. 75%), Müller Thurgau and/or Sauvignon and/or 
Riesling and/or Sylvaner and/or Traminer Aromatico and/or Kerner (max. 25%), Silvaner, Moscato Giallo, Malvasia. 
Rosé: Lagrein, Merlot, Moscato Rosa (min. 85%). Red: Cabernet or Cabernet Sauvignon or Cabernet Franc (min. 
85%), Lagrein, Merlot, Pinot Nero, Schiava or Schiava Grossa or Schiava Gentile, Schiava Grigia.*


cAldAro or lAgo di cAldAro Schiava Grossa and/or Schiava Gentile and Schiava Grigia (min.85%).*


vAldAdige White: Pinot Bianco and/or Pinot Grigio and/or Riesling Italico and/or Müller Thurgau and/or Chardonnay (min. 20%), 
Trebbiano Toscano, Nosiola, Sauvignon and Garganega (max. 80%). Red and Rosé: Enantio and/or Schiava (min. 
50%), Merlot and/or Pinot Nero and/or Lagrein and/or Teroldego and/or Cabernet Franc and/or Cabernet Sauvignon 
(max. 50%).*


cAsteller Merlot (min.50%), Schiava Grossa and/or Schiava Gentile and/or Enantio and/or Lagrein and/or Teroldego (max 
50%).*


teroldego rotAliAno Red and Rosé: Teroldego (100%).


trentino White: Chardonnay and/or Pinot Bianco (min. 80%), Sauvignon and/or Müller Thurgau and/or Manzoni Bianco (max. 
20%), Moscato Giallo, Nosiola, Pinot Grigio, Riesling Italico, Riesling Renano, Sauvignon, Traminer. Rosé: Enantio 
and/or Schiava and/or Teroldego and/or Lagrein (max. 70% di almeno 2 vitigni). Red: Moscato Rosa Cabernet Franc, 
Cabernet Sauvignon, Carmenère, Lagrein, Marzemino, Merlot, Pinot Nero (min. 85%).*


trentino superiore White: Chardonnay and/or Pinot Bianco and/or Pinot Grigio (min. 85%), Moscato Giallo, Müller Thurgau, Nosiola, 
Riesling, Sauvignon, Traminer Aromatico. Red: Cabernet Franc and/or Cabernet Sauvignon and/or Carmenère and/or 
Merlot (min. 85%), Moscato Rosa, Lagrein, Marzemino, Merlot, Pinot Nero, Rebo.*


trento Chardonnay and/or Pinot Bianco and/or Pinot Nero and/or Meunier.


vAldAdige terrAdeiforti
o terrAdeiforti 


White: Pinot Grigio (min. 85%). Red: Enantio or Casetta (min. 85%).*


* To complete the composition may contribute grape varieties not listed in the table, but still authorized for cultivation in the regional or provincial level.
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D.O.C.G.
1. Romagna Albana
4. Colli Bolognesi Classico Pignoletto


D.O.C.
2. Bosco Eliceo
3. Colli Bolognesi
5. Colli d’Imola
6. Colli di Faenza
7. Colli di Parma
8. Colli di Rimini
9. Colli Piacentini
10. Colli Romagna Centrale
11. Colli di Scandiano and di Canossa
12. Lambrusco di Sorbara
13. Lambrusco Grasparossa di Castelvetro
14. Lambrusco Salamino di Santa Croce
15. Reggiano
16. Reno
17. Modena or Di Modena
18. Ortrugo
19. Gutturnio
20. Romagna


Bologna


Piacenza


Parma
Ferrara


Ravenna


Rimini


Reggio
Emila


Modena


9


18
19


7


15


11


17


13


12


14


2


1


16


3-4 5
6


10


20


8


emilia romagna 
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colli Bolognesi clAssico pignoletto Pignoletto (min. 95%).*


roMAgnA AlBAnA Albana (min. 95%).*


Bosco eliceo White: Trebbiano Romagnolo (min. 70%), Sauvignon and/or Malvasia di Candia (max. 30), Sauvignon. Red: Fortana 
and/or Merlot (min. 85%).*


colli Bolognesi White: Sauvignon, Pignoletto, Pinot Bianco, Riesling Italico, Chardonnay (min. 85%). Red and Rosé: Barbera, Merlot, 
Cabernet Sauvignon (min. 85%).*


colli di fAenzA White: Chardonnay (from 40% to 60%), Pignoletto and/or Pinot Bianco and/or Sauvignon and/or Trebbiano 
Romagnolo (from 40% to 60%). Red and Rosé: Cabernet Sauvignon (from 40% to 60%), Ancellotta and/or Ciliegiolo 
and/or Merlot and/or Sangiovese (from 40% to 60%).*


colli d'iMolA White: Trebbiano, Pignoletto, Chardonnay (min. 85%). Red: Sangiovese, Barbera, Cabernet Sauvignon (min. 85%).*


colli di pArMA White: Pinot Nero and/or Chardonnay and/or Pinot Bianco or Malvasia di Candia, Sauvignon, Chardonnay, Pinot 
Bianco, Pinot Grigio (min. 85%). Red: Barbera (from 60% to 75%), Bonarda and/or Croatina (from 25% to 40%), Pinot 
Nero, Merlot, Cabernet Franc, Cabernet Sauvignon, Barbera, Bonarda (min.85%), Lambrusco Maestri (max. 15%).*


colli di riMini White: Trebbiano Romagnolo (from 50% to 70%), Biancame and/or Mostosa (from 30% to 50%), Pignoletto and/or 
Chardonnay and/or Riesling Italico and/or Sauvignon and/or Pinot Bianco and/or Müller Thurgau (max. 15%). Red: Sangiovese 
(from 60% to 75%), Cabernet Sauvignon (from 15% to 25%), Merlot and/or Barbera and/or Ciliegiolo and/or Terrano and/or 
Montepulciano and/or Ancellotta (max. 25%).*


colli di scAndiAno And di cAnossA White: Spergola (min. 85%), Malvasia di Candia and/or Trebbiano Romagnolo and/or Pinot Grigio and/or Pinot Bianco 
(max. 15%), Malvasia di Candia (max. 5%), Sauvignon or Pinot Bianco and/or Pinot Grigio and/or Pinot Nero (min. 
15%). Red and Rosé: Lambrusco and/or Lambrusco Grasparossa (min. 85%), Lambrusco Marani and/or Lambrusco 
Montericco and/or Ancellotta and/or Malbo Gentile and/or Croatina (max. 15%), Cabernet Sauvignon, Sangiovese, 
Merlot, Marzemino, Sgavetta.*


colli piAcentini White: Malvasia di Candia and Moscato Bianco (from 20% to 50%), Ortrugo and Trebbiano Romagnolo (from 20% 50%), 
Bervedino and/or Sauvignon (max. 30%) or Malvasia di Candia Aromatica (from 20% to 50%), Ortrugo and Trebbiano 
Romagnolo (from 20% to 65%) or Ortrugo (from 35% to 65%), Malvasia di Candia Aromatica and Moscato Bianco (from 
10% to 20%), Sauvignon and Trebbiano Romagnolo (from 15% to 30%) or Pinot Nero (min. 85%) and Chardonnay (max. 
15%) or Santa Maria and Melara (min. 60%), Bervedino and/or Ortrugo and/or Trebbiano Romagnolo (max. 40%) or 
Malvasia di Candia Aromatica and/or Ortrugo and/or Trebbiano Romagnolo and/or Marsanne (min. 85%). Red: Pinot 
Nero and/or Barbera and/or Croatina (min. 60%), Barbera, Bonarda, Cabernet Sauvignon, Pinot Nero (min. 85%).*


colli roMAgnA centrAle White: Chardonnay (from 50% to 60%), Bombino and/or Sauvignon and/or Trebbiano and/or Pinot Bianco (from 40% 
to 50%). Red and Rosé: Cabernet Sauvignon (from 50% to 60%), Sangiovese and/or Merlot and/or Barbera and/or 
Ciliegiolo (from 40% to 50%).*
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gutturnio Barbera (from 55% to 70%), Croatina (from 30% to 45%).*


lAMBrusco di sorBArA Red and Rosé: Lambrusco di Sorbara (min. 60%), Lambrusco Salamino (max. 40%), other Lambruschi (max. 15%).*


lAMBrusco grAspArossA
di cAstelvetro


Red and Rosé: Lambrusco Grasparossa (min. 85%), other Lambruschi and/or Malbo Gentile (max. 15%).*


lAMBrusco sAlAMino di sAntA croce Red and Rosé: Lambrusco Salamino (min. 85%), other Lambruschi and/or Ancelotta and/or Fortana (max. 15%).*


ModenA o di ModenA White: Montuni and/or Pignoletto and/or Trebbiano (min. 85%). Red and Rosé: Lambrusco Grasparossa and/or 
Lambrusco Salamino and/or Lambrusco di Sorbara and/or Lambrusco Marani and/or Lambrusco Maestri and/or 
Lambrusco Montericco and/or Lambrusco Oliva and/or Lambrusco a foglia frastagliata (min. 30%), Acelotta and/
or Fortana (max. 15%).*


ortrugo Ortrugo (min. 90%).*


reggiAno White: Lambrusco Marani and/or Lambrusco Salamino and/or Lambrusco Montericco and/or Lambrusco Maestri 
and/or Lambrusco di Sorbara and/or Malbo Gentile (100%). Red: Ancellotta (from 30% to 60%), Lambrusco di 
Sorbara and/or Malbo Gentile and/or Lambrusco Maestri and/or Lambrusco Grasparossa and/or Sangiovese and/or 
Merlot and/or Cabernet Sauvignon and/or Marzemino and/or Lambrusco Oliva and/or Lambrusco Viadanese and/or 
Lambrusco a foglia frastagliata and/or Fogarina, Malbo Gentile, Lambrusco Barghi.*


reno Albana and/or Trebbiano Romagnolo (min. 40%) or Montù and Pignoletto (min. 85%).*


roMAgnA White: Albana (min. 95%) or Bombino Bianco (min. 85%) or Trebbiano Romagnolo (min. 85%). Red: Sangiovese 
(from 85% to 95%) or Cagnina (min. 85%).*


* To complete the composition may contribute grape varieties not listed in the table, but still authorized for cultivation in the regional or provincial level.
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Urbino


Pesaro


Fano


Fabriano


Matelica


Jesi


Macerata


Ascoli Piceno


San Benedetto
Del Tronto


Ancona


5


3


16 8


12-18


6


13-19 2-14


4


7


9-20


15
11


17


1-10


D.O.C.G.
1. Conero
2. Vernaccia di Serrapetrona
18. Castelli di Jesi Verdicchio Riserva
19. Verdicchio di Matelica Riserva
20. Offida


D.O.C.
3. Bianchello del Metauro
4. Colli Maceratesi
5. Colli Pesaresi
6. Esino
7. Falerio dei Colli Ascolani or Falerio
8. Lacrima di Morro d’Alba
9. Terre di Offida
10. Rosso Conero
11. Rosso Piceno or Piceno
12. Verdicchio dei Castelli di Jesi
13. Verdicchio di Matelica
14. Serrapetrona
15. I Terreni di Sanseverino
16. Pergola
17. San Ginesio


marches 
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conero Montepulciano (min. 85%), Sangiovese (max. 15%).*


vernAcciA di serrApetronA Vernaccia Nera (min. 85%).*


cAstelli di Jesi verdicchio riservA Verdicchio (min. 85%).*


verdicchio di MAtelicA riservA Verdicchio (min. 85%).*


offidA White: Passerina or Pecorino (min. 85%). Red: Montepulciano (min. 85%).*


BiAnchello del MetAuro Bianchello (min. 95%), Malvasia Toscana (max. 5%).*


colli MAcerAtesi White: Maceratino (min. 70%), Incrocio Bruni 54 and/or Pecorino and/or Trebbiano Toscano and/or Verdicchio and/or 
Chardonnay and/or Sauvignon and/or Malvasia Bianca Lunga and/or Grechetto, Ribona. Red: Sangiovese (min. 50%), 
Cabernet Franc and/or Cabernet Sauvignon and/or Ciliegiolo and/or Lacrima and/or Merlot and/or Montepulciano 
and/or Vernaccia Nera (max. 50%).*


colli pesAresi White: Trebbiano Toscano and/or Verdicchio and/or Biancame and/or Pinot Grigio and/or Pinot Nero and/or Riesling 
Italico and/or Chardonnay and/or Sauvignon and/or Pinot Bianco (min. 75%). Red and Rosé: Sangiovese (min. 
70%).*


esino White: Verdicchio (min. 50%). Red: Sangiovese and/or Montepulciano (min. 60).*


fAlerio dei colli AscolAni or fAlerio Trebbiano Toscano (from 20% to 50%), Passerina (from 10% to 30%), Pecorino (from 10% to 30%).*


i terreni di sAn severino Vernaccia Nera (min. 50%) or Montepulciano (min. 60%).*


lAcriMA di Morro d'AlBA Lacrima (min. 85%).*


pergolA Red and Rosé: Aleatico (min. 60%).*


rosso conero Montepulciano (min. 85%).*


rosso piceno or piceno Montepulciano (from 35% all’85%), Sangiovese (from 15% to 50%).*


sAn ginesio Sangiovese (min. 50%), Vernaccia Nera and/or Cabernet Sauvignon and/or Cabernet Franc and/or Merlot and/or Ciliegiolo 
(min. 35%) or Aleatico (min. 85%).*
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serrApetronA Vernaccia Nera (min. 85%).*


terre di offidA Passerina (min. 85%).*


verdicchio dei cAstelli di Jesi Verdicchio (min. 85%).*


verdicchio di MAtelicA Verdicchio (min. 85%).*


* To complete the composition may contribute grape varieties not listed in the table, but still authorized for cultivation in the regional or provincial level.
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D.O.C.G.
1. Brunello di Montalcino
2. Carmignano
3. Chianti
4. Chianti Classico
5. Vernaccia di San Gimignano
6. Vino Nobile di Montepulciano


D.O.C.
7. Bianco dell’Empolese
8. Barco Reale di Carmignano
9. Colli dell’Etruria Centrale
10. Moscadello di Montalcino
11. Orcia
12. Pomino
13. Rosso di Montalcino
14. Rosso di Montepulciano
15. San Gimignano
16. Sant’Antimo
17. Val d’Arbia
18. Vin Santo del Chianti
19. Vin Santo del Chianti Classico
20. Vin Santo di Montepulciano


Firenze


Carrara
Massa Pistoia


Montecatini


Lucca


Pisa
Livorno


Empoli


San Gimignano


Siena


Montalcino


Grosseto
Scansano


Elba


Capraia


Pianosa


Montecristo Giglio


Chianciano T.


Arezzo


Prato


Greve


2-8


7


12


5-15 4-19


17


11


6-14-20


1-10-13-16


3-9-18


3-9-18


3-9-18


tuscany “Antique heArt” 
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Brunello di MontAlcino Sangiovese (100%).


cArMignAno Sangiovese (min. 50%), Canaiolo Nero (max. 20%), Cabernet Franc and/or Cabernet Sauvignon (from 10% to 20%), 
Trebbiano Toscano and/or Canaiolo Bianco and/or Malvasia del Chianti (max. 10%).*


chiAnti Sangiovese (min. 70%).*


chiAnti clAssico Sangiovese (min. 80%).*


vernAcciA di sAn giMignAno Vernaccia (min. 85%).*


vino noBile di MontepulciAno Prugnolo Gentile (min. 70%), Canaiolo Nero (max. 20%).*


BiAnco dell'eMpolese Trebbiano Toscano (min. 60%).*


BArco reAle di cArMignAno Red and Rosé: Sangiovese (min. 50%), Canaiolo Nero (max. 20%), Cabernet Franc and/or Cabernet Sauvignon  
(from 10% to 20%), Trebbiano Toscano and/or Malvasia and/or Canaiolo Bianco (max. 10%).*


colli dell'etruriA centrAle White: Trebbiano Toscano (min. 50%). Red and Rosé: Sangiovese (min. 50%).*


MoscAdello di MontAlcino Moscato Bianco (min. 85%).*


orciA White: Trebbiano Toscano (min. 50%). Red and Rosé: Sangiovese (min. 50%).*


poMino White: Pinot Bianco and/or Chardonnay and/or Pinot Grigio (min. 70%), Trebbiano Toscano. Red: Sangiovese (min. 
50%), Pinot Nero and/or Merlot (max. 50%).*


rosso di MontAlcino Sangiovese (100%).


rosso di MontepulciAno Sangiovese (min. 70%).*


sAn giMignAno White: Trebbiano Toscano (min. 30%), Malvasia del Chianti (max. 50%), Vernaccia di San Gimignano (max. 20%). 
Red: Sangiovese (min. 50%), Cabernet Sauvignon and/or Merlot and/or Syrah and/or Pinot Nero (max. 40%).*


sAnt'AntiMo White: Chardonnay, Sauvignon, Pinot Grigio (min. 85%). Red: Cabernet Sauvignon, Merlot, Pinot Nero (min. 85%).*


vAl d'ArBiA White: Trebbiano Toscano and/or Malvasia Bianca Lunga (from 30% to 50%), Chardonnay, Grechetto, Pinot Bianco, 
Sauvignon, Vermentino. Rosé: Sangiovese (min. 50%).*
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vin sAnto del chiAnti White: Trebbiano Toscano and/or Malvasia (min. 70%). Red: Sangiovese (min. 50%).*


vin sAnto del chiAnti clAssico White: Trebbiano Toscano and/or Malvasia (min. 60%). Red: Sangiovese (min. 80%).*


vin sAnto di MontepulciAno White: Malvasia Bianca and/or Grechetto and/or Trebbiano Toscano (min. 70%). Red: Sangiovese (min. 50%).*


* To complete the composition may contribute grape varieties not listed in the table, but still authorized for cultivation in the regional or provincial level.
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Firenze


Carrara
Massa Pistoia


Montecatini


Lucca


Pisa
Livorno


Empoli


San Gimignano


Siena


Montalcino


Grosseto


Scansano


Elba


Capraia


Pianosa


Montecristo Giglio


Chianciano T.


Arezzo


Prato


Greve


22
14


5


19-29


30


12-26 27


17


3
715


16


1


20-25


13


23


24


21


18


10


8


6


9


2


11


4-28


D.O.C.G.
15. Morellino di Scansano
25. Elba Aleatico Passito
26. Montecucco Sangiovese
29. Val di Cornia Rosso
30. Suvereto


D.O.C.
1. Ansonica Costa dell’Argentario
2. Valdinievole
3. Bianco di Pitigliano
4. San Torpè
5. Bolgheri or Bolgheri Sassicaia
6. Candia dei Colli Apuani
7. Capalbio
8. Colli di Luni
9. Colline Lucchesi
10. Cortona
11. Montecarlo
12. Montecucco
13. Monteregio di Massa Marittima
14. Montescudaio
16. Parrina
17. Sovana
18. Valdichiana
19. Val di Cornia
20. Elba
21. Val d’Arno di Sopra
22. Terratico di Bibbona
23. Terre di Casole
24. Grance Senesi
27. Maremma Toscana
28. Terre di Pisa


tuscany 
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Morellino di scAnsAno Sangiovese (min. 85%).*


elBA AleAtico pAssito Aleatico (100%).


suvereto Cabernet Sauvignon and/or Merlot (100%).


vAl di corniA rosso Sangiovese (min. 40%), Cabernet Sauvignon and Merlot (max. 60%).*


Montecucco sAngiovese Sangiovese (min. 90%).*


AnsonicA costA dell'ArgentArio Ansonica (min. 85%).*


vAldinievole White: Trebbiano Toscano (min. 70%). Red: Sangiovese (min. 35%), Canaiolo Nero (min. 20%).*


BiAnco di pitigliAno Trebbiano Toscano (from 40% to 100%), Greco and/or Malvasia Bianca Lunga and/or Verdello and/or Grechetto and/or 
Ansonica and/or Viognier and/or Chardonnay and/or Sauvignon and/or Pinot Bianco and/or Riesling Italico (max. 60%).*


sAn torpè White: Trebbiano Toscano (min. 50%), Chardonnay, Sauvignon, Vermentino or Trebbiano Toscano and/or Malvasia 
Bianca Lunga, (max. 100%). Rosé: Sangiovese (min. 50%).*


Bolgheri or Bolgheri sAssicAiA White: Vermentino (max. 70%), Sauvignon (max. 40%), Trebbiano Toscano (max. 40%). Red and Rosé: Cabernet 
Sauvignon and/or Merlot and/or Cabernet Franc (from 0 to 100%), Syrah and/or Sangiovese (max. 50%).*


cAndiA dei colli ApuAni White: Vermentino (min. 70%). Red and Rosé: Sangiovese (from 60% all'80%), Merlot (max. 20%), Vermentino 
Nero, Barsaglina.*


cApAlBio White: Trebbiano Toscano (min. 50%) or Vermentino (min. 85%). Red and Rosé: Sangiovese (min. 50%) or Cabernet 
Sauvignon (min. 85%).*


colli di luni White: Vermentino (min. 35%), Trebbiano Toscano (from 25% to 40%), Albarola. Red: Sangiovese (min. 50%).*


colline lucchesi White: Trebbiano Toscano (from 40% all’80%), Greco and/or Grechetto and/or Vermentino and/or Malvasia del 
Chianti and/or Chardonnay and/or Sauvignon (from 10% to 60%). Red: Sangiovese (from 45% all’80%), Canaiolo 
and/or Ciliegiolo and/or Merlot and/or Syrah (from 10% to 50%).*


cortonA White: Chardonnay, Grechetto, Sauvignon (min. 85%) or Trebbiano Toscano and/or Grechetto and/or Malvasia Bianca (min. 
70%). Red: Syrah (from 50% to 60%), Merlot (from 10% to 20%), Cabernet Sauvignon, Sangiovese.*


MontecArlo White: Trebbiano Toscano (from 30% to 60%), Sémillon, Pinot Grigio, Pinot Bianco, Vermentino, Sauvignon and 
Roussanne (from 40% to 70%). Red: Sangiovese (from 50% to 75), Canaiolo Nero and/or Merlot and/or Syrah (from 
15% to 40%), Ciliegiolo and/or Colorino and/or Malvasia Nera di Lecce and/or di Brindisi and/or Cabernet Sauvignon 
and/or Cabernet Franc (from 10% to 30%).*
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Montecucco White: Trebbiano Toscano and/or Vermentino (min. 40%) or Malvasia Bianca and/or Grechetto Bianco and/or 
Trebbiano Toscano (min. 70%). Rosato: Sangiovese and/or Ciliegiolo (min. 60%). Red: Sangiovese (min. 70%).*


Monteregio di MAssA MArittiMA White: Trebbiano Toscano and/or Vermentino (min. 50%), Viognier. Red and Rosé: Sangiovese (min. 50%).*


MontescudAio White: Vermentino, Chardonnay, Sauvignon, (min. 85%). Red: Sangiovese (min. 50%), Cabernet Sauvignon, Cabernet Franc, 
Merlot.*


pArrinA White: Trebbiano Toscano (from 10% to 30%), Ansonica (from 30% to 50%), Vermentino (from 20% to 40%), 
Chardonnay and/or Sauvignon (max. 20%). Red and Rosé: Sangiovese (min. 70%), Cabernet Sauvignon, Merlot.*


sovAnA Sangiovese (min. 50%), Merlot, Aleatico.*


vAldichiAnA White: Trebbiano Toscano (min. 20%), Chardonnay and/or Pinot Bianco and/or Grechetto and/or Pinot Grigio (max. 
80%) or Trebbiano Toscano and/or Malvasia Bianca (min. 50%). Red and Rosé: Sangiovese (max. 50%), Cabernet 
Sauvignon and/or Merlot and/or Syrah (min. 50%).*


vAl di corniA White: Vermentino (max. 50%), Trebbiano Toscano and/or Ansonica and/or Viognier and/or Malvasia Bianca Lunga 
(max. 50%) or Ansonica (min. 85%).* Red and Rosé: Sangiovese (min. 50%), Cabernet Sauvignon and/or Merlot 
(max. 50%), Ciliegiolo oppure Aleatico (100%).


elBA White: Trebbiano Toscano (from 10% to 70%), Ansonica and/or Vermentino (from 10% to 70%). Red and Rosé: 
Sangiovese (min. 60%).*


vAl d'Arno di soprA White: Chardonnay (from 40% all’80%), Malvasia Bianca Lunga (max. 30%), Trebbiano Toscano (max. 20%) or Malvasia 
Bianca Lunga (from 40% all’80%), Chardonnay (max. 30%). Rosé: Merlot (from 40% 80%), Cabernet Sauvignon  
(max. 35%), Syrah (max. 35%). Red: Cabernet Sauvignon, Cabernet Franc, Merlot, Syrah, Sangiovese (min. 85%).*


terrAtico di BiBBonA White: Vermentino (min. 50%), Trebbiano Toscano. Red and Rosé: Sangiovese (min. 35%), Merlot (min. 35%), 
Cabernet Sauvignon, Syrah.*


terre di cAsole White: Chardonnay (min. 50%), Trebbiano, Vermentino. Red: Sangiovese (from 60% all’80%).*


grAnce senesi White: Trebbiano and/or Malvasia Bianca Lunga (min. 60%). Red: Sangiovese (min. 60%), Canaiolo, Merlot, Cabernet 
Sauvignon.*


MAreMMA toscAnA White: Trebbiano Toscano and/or Vermentino (min. 40%) or Trebbiano Toscano and/or Malvasia (100%), Ansonica, 
Chardonnay, Sauvignon, Viognier. Rosé: Sangiovese and/or Ciliegiolo (min. 40%). Red: Sangiovese (min. 40%), 
Alicante, Cabernet Franc, Cabernet Sauvignon, Canaiolo, Ciliegiolo, Merlot, Syrah.*


terre di pisA Sangiovese and/or Cabernet Sauvignon and/or Merlot and/or Syrah (from 20% to 70%).*


* To complete the composition may contribute grape varieties not listed in the table, but still authorized for cultivation in the regional or provincial level.
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Città
di Castello


Gubbio


Assisi


Orvieto


Narni
Terni


Spoleto


Perugia


4


6


2-13
3


8


11


12
9


5


14


7


1-10


15


D.O.C.G.
1. Montefalco Sagrantino
2. Torgiano Rosso Riserva


D.O.C.
3. Assisi
4. Colli Alto Tiberini
5. Amelia
6. Colli del Trasimeno or Trasimeno
7. Colli Martani
8. Colli Perugini
9. Lago di Corbara
10. Montefalco
11. Orvieto
12. Rosso Orvietano or Orvietano Rosso
13. Torgiano
14. Todi
15. Spoleto


umbria 
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MontefAlco sAgrAntino Sagrantino (100%).


torgiAno rosso riservA Sangiovese (min. 70%).*


AMeliA White: Trebbiano Toscano (min. 50%), Malvasia Toscana, Grechetto. Red and Rosé: Sangiovese (min. 50%), 
Ciliegiolo, Merlot.*


Assisi White: Trebbiano (from 50 % to 70%), Grechetto (from 10% to 30%). Red and Rosé: Sangiovese (from 50% to 70%), 
Merlot, Cabernet Sauvignon, Pinot Nero (from 10% to 30%).*


colli AltotiBerini White: Trebbiano Toscano (min. 50%), Grechetto, Pinot Bianco, Pinot Grigio, Pinot Nero. Red and Rosé: Sangiovese 
(min. 50%), Cabernet Sauvignon, Merlot.*


colli del trAsiMeno or trAsiMeno White: Trebbiano Toscano (min. 40%), Grechetto and/or Pinot Bianco and/or Chardonnay and/or Pinot Grigio (min. 30%), 
Vermentino, Pinot Nero. Red and Rosé: Sangiovese (min. 40%), Ciliegiolo and/or Gamay and/or Merlot and/or Cabernet 
(min. 30%).*


colli MArtAni White: Trebbiano (min. 50%), Grechetto and/or Chardonnay and/or Pinot Nero, Grechetto di Todi, Sauvignon. 
Red: Sangiovese (min. 50%), Cabernet Sauvignon, Vernaccia Nera, Merlot.*


colli perugini White: Trebbiano Toscano (min. 50%), Grechetto and/or Chardonnay and/or Pinot Nero and/or Pinot Bianco and/or 
Pinot Grigio, Vermentino. Red and Rosé: Sangiovese (min. 50%), Cabernet Sauvignon, Merlot.*


lAgo di corBArA White: Grechetto and Sauvignon (min. 60%), Chardonnay, Vermentino. Red: Cabernet Sauvignon and/or Merlot and/
or Pinot Nero and/or Sangiovese (min. 70%).*


MontefAlco White: Grechetto (min. 50%), Trebbiano Toscano (from 20% to 35%). Red: Sangiovese (from 60% to 70%), 
Sagrantino (from 10% to 15%).*


orvieto Trebbiano Toscano and Grechetto (min. 60%).*


rosso orvietAno Aleatico and/or Cabernet Franc and/or Cabernet Sauvignon and/or Canaiolo and/or Ciliegiolo and/or Merlot and/or 
Montepulciano and/or Pinot Nero and/or Sangiovese (min. 70%).*


spoleto Trebbiano Spoletino (min. 50).*


todi White: Grechetto (min. 50%). Red: Sangiovese (min. 50%), Merlot.*


torgiAno White: Trebbiano Toscano (from 50% to 70%), Chardonnay and/or Pinot Nero, Riesling Italico (max. 50%).  
Red and Rosé: Sangiovese (min. 50%), Cabernet Sauvignon, Pinot Nero, Merlot.*


* To complete the composition may contribute grape varieties not listed in the table, but still authorized for cultivation in the regional or provincial level.
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Viterbo


Civitavecchia


Frosinone


Latina


Terracina


Rieti


Roma


1


16
21


13


24


6 22


4


12


30
20


25


19
11


5


14 23


2
15


18 9
8


7


26


10
27


3


17-28-29


D.O.C.G.
7. Cesanese del Piglio
28. Cannellino di Frascati
29. Frascati Superiore
 
D.O.C.
1. Aleatico di Gradoli
2. Aprilia
3. Atina
4. Bianco Capena
5. Castelli Romani
6. Cerveteri
8. Cesanese di Affile or Affile
9. Cesanese di Olevano Romano
10. Circeo
11. Colli Albani
12. Colli della Sabina
13. Colli Etruschi Viterbesi or Tuscia
14. Colli Lanuvini
15. Cori
16. Est! Est!! Est!!! di Montefiascone
17. Frascati
18. Genazzano
19. Marino
20. Montecompatri Colonna
21. Orvieto
22. Tarquinia
23. Velletri
24. Vignanello
25. Zagarolo
26. Nettuno
27. Terracina or Moscato di Terracina
30. Roma


latium 
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cesAnese del piglio Cesanese di Affile and/or Cesanese Comune (min. 90%).*


cAnnellino di frAscAti Malvasia di Candia and/or Malvasia del Lazio (min. 70%), Trebbiano Toscano and/or Trebbiano Giallo and/or Greco 
and/or Bellone and/or Bombino Bianco (max. 30%).*


frAscAti superiore Malvasia di Candia and/or Malvasia del Lazio (max. 30%), Trebbiano Toscano and/or Trebbiano Giallo and/or Greco 
and/or Bellone and/or Bombino Bianco (min. 70%).*


AleAtico di grAdoli Aleatico (95%).*


ApriliA White: Trebbiano Toscano (min. 50%), Chardonnay (from 5% to 35%). Red and Rosé: Sangiovese (min. 50%), 
Cabernet and/or Merlot (from 5% to 25%).*


AtinA White: Semillon (min. 85%). Red: Cabernet Sauvignon and/or Cabernet Franc (min. 85%) oppure Cabernet Sauvignon 
(min. 50%), Syrah (10%), Merlot (10%), Cabernet Franc (10%).*


BiAnco cApenA Malvasia di Candia and/or Malvasia Puntinata and/or Malvasia del Lazio (max. 55%), Trebbiano Toscano and/or 
Trebbiano Romagnolo and/or Trebbiano Giallo (max. 25%), Bellone and/or Bombino (max 20%).*


cAstelli roMAni White: Malvasia di Candia and/or Malvasia Puntinata, Trebbiano Toscano and/or Trebbiano Romagnolo and/or 
Trebbiano di Soave and/or Trebbiano Giallo and/or Trebbiano (max. 70%). Red and Rosé: Cesanese and/or Merlot 
and/or Montepulciano and/or Nero Buono and/or Sangiovese (min. 85%).*


cerveteri White: Trebbiano Toscano (min. 50%), Malvasia di Candia, Procanico (max. 35%). Red and Rosé: Sangiovese and 
Montepulciano (60% di cui almeno il 25% di uno dei due vitigni), Merlot (max. 35%).*


cesAnese di Affile or Affile Cesanese di Affile (min. 90%).*


cesAnese di olevAno roMAno Cesanese di Affile and/or Cesanese Comune (min. 85%).*


circeo White: Trebbiano Toscano (min. 55%), Chardonnay (30%), Malvasia del Lazio (30%). Red and Rosé: Merlot (min. 55%), 
Sangiovese and Cabernet Sauvignon (max. 30%).*


colli AlBAni Malvasia di Candia (max. 60%), Trebbiano Toscano and/or Trebbiano Romagnolo and/or Trebbiano Giallo and/or 
Trebbiano di Soave (from 25% to 50%), Malvasia del Lazio or Malvasia Puntinata (from 5% to 45%).*


colli dellA sABinA White: Malvasia del Lazio (min. 50%), Trebbiano Toscano and/or Trebbiano Giallo (from 5% to 35%). Red: Sangiovese 
(from 40% to 70%) and Montepulciano (from 15% to 40%).*


colli etruschi viterBesi or tusciA White: Trebbiano Toscano (from 40% all’80%), Malvasia del Lazio and/or Malvasia Toscana, Procanico, Grechetto (max. 
30%). Red and Rosé: Sangiovese (from 50% to 65%), Montepulciano, Merlot, Violone, Canaiolo (from 20% to 45%).*


colli lAnuvini White: Malvasia di Candia and/or Malvasia Puntinata (max. 70%), Trebbiano Toscano and/or Trebbiano Verde and/or 
Trebbiano Giallo (min. 30%). Red: Merlot (min. 50%), Montepulciano and/or Sangiovese (min. 35%).*
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cori White: Bellone (min. 50%), Malvasia del Lazio (min. 20%), Greco (min. 15%). Red: Nero Buono (min. 50%), 
Montepulciano (min. 20%), Cesanese di Affile and/or Cesanese Comune (min. 15%).*


est! est!! est!!! di MontefiAscone Trebbiano Toscano (from 50% to 65%), Trebbiano Giallo (from 25% to 40%), Malvasia Bianca Lunga and/or 
Malvasia del Lazio (from 10% to 20%).*


frAscAti Malvasia di Candia and/or Malvasia del Lazio (min. 70%), Trebbiano Toscano and/or Trebbiano Giallo and/or Greco 
and/or Bellone and/or Bombino Bianco (max. 30%).*


genAzzAno White: Malvasia di Candia (min. 85%). Red: Ciliegiolo (min. 85%).*


MArino Malvasia di Candia or Malvasia del Lazio, Trebbiano Verde, Bellone, Greco, Bombino (min. 50%).*


MontecoMpAtri colonnA Malvasia di Candia and/or Malvasia Puntinata (max. 70%), Trebbiano Toscano, Trebbiano Verde and Trebbiano Giallo (min. 
30%).*


nettuno White: Bellone (from 30% to 70%), Trebbiano Toscano (from 30% to 50%). Rosé: Sangiovese (min. 40%), Trebbiano 
Toscano (min. 40%). Red: Merlot (from 30% to 50%), Sangiovese (from 30% to 50%).*


orvieto Trebbiano Toscano and Grechetto (min. 60%).*


roMA White: Malvasia del Lazio (min. 50%), Bellone and/or Bombino and/or Greco Bianco and/or Trebbiano Giallo and/or 
Trebbiano Verde (min. 35%). Red and Rosé: Montepulciano (min. 50%), Cesanese Comune and/or Cesanese di Affile 
and/or Sangiovese and/or Cabernet Sauvignon and/or Cabernet Franc and/or Syrah (min. 35%).*


tArquiniA White: Trebbiano Toscano and/or Trebbiano Giallo (min. 50%), Malvasia di Candia and/or Malvasia del Lazio (max. 
35%). Red: Sangiovese and Montepulciano (min. 60%, ciascuno min. 25%), Cesanese Comune (max. 25%).*


terrAcinA or MoscAto di terrAcinA Moscato di Terracina (min. 85%).*


velletri White: Malvasia di Candia and/or Malvasia Puntinata (max. 70%), Trebbiano Toscano, Trebbiano Verde and Trebbiano 
Giallo (min. 30%). Red: Sangiovese (from 10% to 45%), Montepulciano (from 30% to 50%), Cesanese Comune and/or 
Cesanese di Affile (min. 10%).*


vignAnello White: Trebbiano Giallo and/or Trebbiano Toscano (min. 70%), Malvasia di Candia and/or Malvasia del Chianti, Greco (max. 
30%). Red: Sangiovese (min. 50%), Ciliegiolo (min. 40%).*


zAgArolo Malvasia di Candia and/or Malvasia Puntinata (max. 70%), Trebbiano Toscano and/or Trebbiano Verde and/or 
Trebbiano Giallo (min. 30%).*


* To complete the composition may contribute grape varieties not listed in the table, but still authorized for cultivation in the regional or provincial level.
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Giulianova


Teramo


L’Aquila


Avezzano
Sulmona


Chieti


Vasto


Pescara


1


4


8
9


5


2-3-6-7


2-3-6-7
2-3-6-7


D.O.C.G.
4. Montepulciano d’Abruzzo Colline Teramane


D.O.C.
1. Controguerra
2. Montepulciano d’Abruzzo
3. Trebbiano d’Abruzzo
5. Terre Tollesi or Tullum
6. Cerasuolo d’Abruzzo
7. Abruzzo
8. Villamagna
9. Ortona


abruzzo 
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MontepulciAno d'ABruzzo colline 
terAMAne 


Montepulciano (min. 90%).*


ABruzzo White: Trebbiano Abruzzese and/or Trebbiano Toscano (min. 50%), Chardonnay, Cococciola, Montonico, Passerina, 
Pecorino, Pinot Nero, Moscato, Riesling, Sauvignon, Traminer. Red and Rosé: Montepulciano (min. 80%) Pinot Nero.*


cerAsuolo d'ABruzzo Montepulciano (min. 85%).*


controguerrA White: Trebbiano Toscano and/or Abruzzese (min. 50%), Passerina (min. 10%), Chardonnay, Verdicchio, Pecorino, 
Malvasia. Red and Rosé: Montepulciano (min. 70%), Cabernet Sauvignon, Cabernet Franc, Merlot.*


MontepulciAno d'ABruzzo Montepulciano (min. 85%).*


ortonA White: Trebbiano Toscano and/or Abruzzese (min. 70%). Red: Montepulciano (min. 95%).*


terre tollesi or tulluM White: Trebbiano Toscano and/or Abruzzese (min. 75%), Chardonnay, Moscato, Malvasia, Falanghina, Passerina, 
Pecorino. Red: Montepulciano (min. 90%), Cabernet Sauvignon, Merlot, Sangiovese.*


treBBiAno d'ABruzzo Trebbiano Abruzzese and/or Bombino Bianco and/or Trebbiano Toscano (min. 85%).*


villAMAgnA Montepulciano (min. 95%).*
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D.O.C.
1. Biferno
2. Molise or del Molise
3. Pentro d’Isernia
4. Tintilia del Molise
(in the areas of Isernia and Campobasso)


Isernia


Termoli


Campobasso


3


3


2


21


1


1


4


molise 
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Biferno White: Trebbiano Toscano (from 60% to 70%). Red and Rosé: Montepulciano (from 70% all’80%), Aglianico 
(from 15% to 20%).*


Molise or del Molise White: Moscato Bianco, Chardonnay , Falanghina, Greco Bianco, Pinot Bianco, Sauvignon, Trebbiano, (min. 85%). 
Red and Rosé: Montepulciano (min. 85%), Aglianico, Tintilia, Cabernet Sauvignon, Sangiovese.*


pentro di iserniA White: Trebbiano Toscano (from 60% to 70%), Bombino Bianco (from 30% to 40%). Red and Rosé: Montepulciano 
(from 75% all’80%), Tintilia (from 20% to 25%).*


tintiliA del Molise Red and Rosé: Tintilia (min. 95%).*


* To complete the composition may contribute grape varieties not listed in the table, but still authorized for cultivation in the regional or provincial level.
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Caserta


Benevento


Avellino


Ischia
Procida


Capri


Salerno


Paestum


Agropoli


Sapri


Napoli


9
2


3


4


13


5


16


14
8


6


7


10


12


19


1
17


11
15-18


D.O.C.G.
1. Taurasi
2. Aglianico del Taburno
10. Fiano di Avellino
12. Greco di Tufo


D.O.C.
3. Aversa
4. Campi Flegrei
5. Capri
6. Castel San Lorenzo
7. Cilento
8. Costa d’Amalfi
9. Falerno del Massico
11. Galluccio
13. Ischia
14. Penisola Sorrentina
15. Sannio
16. Vesuvio
17. Irpinia
18. Falanghina del Sannio
19. Casavecchia di Pontelatone


camPania 
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AgliAnico del tABurno Aglianico (min. 85%).*


fiAno di Avellino Fiano (min. 85%), Greco and/or Coda di Volpe Bianca and/or Trebbiano Toscano (max. 15%).*


greco di tufo Greco (min. 85%), Coda di Volpe Bianca (max. 15%).*


tAurAsi Aglianico (min. 85%).*


AversA Asprinio (min. 85%).*


cAMpi flegrei White: Falanghina (from 50% to 70%). Red and Rosé: Piedirosso (min. 50%), Aglianico (max. 30%).*


cApri White: Falanghina (min. 50%), Greco (max. 30%). Red: Piedirosso (min. 80%).*


cAsAvecchiA di pontelAtone Casavecchia (min. 85%).*


cAstel sAn lorenzo White: Trebbiano Toscano (from 50% to 60%), Malvasia Bianca (from 30% to 40%). Red and Rosé: Barbera (from 60% 
all’80%), Sangiovese (from 20% to 30%), Aglianicone.*


cilento White: Fiano (from 60% to 65%), Trebbiano Toscano (from 20% to 30%), Greco and/or Malvasia Bianca (from 10% 
to 15%). Rosé: Sangiovese (from 70% all’80%), Aglianico (from 10% to 15%). Red: Aglianico (from 60% to 75%), 
Primitivo and/or Piedirosso (from 15% to 20%).*


costA d'AMAlfi White: Falanghina (min. 40%) or Falanghina and Biancolella (min. 40%), Pepella, Ripoli, Fenile, Ginestra (from 40% to 
60%). Red and Rosé: Piedirosso (min. 30%), Sciascinoso and/or Aglianico (max. 50%), Tintore (min. 20%).*


fAlAnghinA del sAnnio Falanghina (min. 85%).*


fAlerno del MAssico White: Falanghina (min. 85%). Red: Aglianico (min. 60%), Piedirosso (max. 40%), Primitivo.*


gAlluccio White: Falanghina (min. 70%). Red and Rosé: Aglianico (min. 70%).*


irpiniA White: Greco (from 40% to 50%), Fiano (from 40% to 50%), Coda di Volpe, Falanghina. Red and Rosé: Aglianico 
(min. 70%), Sciascinoso.*


ischiA White: Forastera (from 45% to 70%), Biancolella (from 30% to 55%). Red and Rosé: Guarnaccia (from 45 to 70%), 
Piedirosso (from 30% to 55%).*
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penisolA sorrentinA White: Falanghina and/or Biancolella and/or Greco (min. 60%). Red: Piedirosso and/or Sciascinoso (min. 60%).*


sAnnio White: Trebbiano Toscano and Malvasia Bianca (min. 50%) or Aglianico and/or Falanghina (min. 70%), Coda di 
Volpe, Fiano, Greco, Moscato. Red and Rosé: Sangiovese (min. 50%), Aglianico, Barbera, Piedirosso, Sciascinoso.*


vesuvio White: Coda di Volpe and/or Verdeca (min. 80%), Greco and/or Falanghina (max. 20%). Red and Rosé: Piedirosso 
and/or Sciascinoso (min. 80%), Aglianico (max. 20%).*


* To complete the composition may contribute grape varieties not listed in the table, but still authorized for cultivation in the regional or provincial level.
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Maratea


Melfi


Venosa


Potenza


Matera


Rionero
in Vulture


1


3


2


4


5


D.O.C.G.
5. Aglianico del Vulture Superiore


D.O.C.
1. Aglianico del Vulture
2. Terre dell’Alta Valdagri
3. Matera
4. Grottino di Roccanova


basilicata 


topofthedop ENG compatta 07s.indd   66 07/01/15   11:43







67


T
O


P
 O


F
 T


H
E


 D
O


P


AgliAnico del vulture superiore Aglianico (100%).


AgliAnico del vulture Aglianico (100%).


terrA dell'AltA vAl d'Agri Red: Merlot (min. 50%), Cabernet Sauvignon (min. 30%). Rosé: Merlot (min. 50%), Cabernet Sauvignon (min. 20%), 
Malvasia di Basilicata (min. 10%).*


MAterA White: Malvasia Bianca di Basilicata (min. 85%), Greco Bianco. Rosé: Primitivo (min. 90%). Red: Sangiovese (min. 
60%), Primitivo (min. 30%) or Cabernet Sauvignon (min. 60%) and Primitivo (min. 20%) and Merlot (min. 10%).*


grottino di roccAnovA White: Malvasia Bianca di Basilicata (min. 85%). Red and Rosé: Sangiovese (from 60% all’85%), Cabernet 
Sauvignon (from 5% to 30%), Malvasia Nera di Basilicata (from 5% to 30%), Montepulciano (from 5% to 30%).*


* To complete the composition may contribute grape varieties not listed in the table, but still authorized for cultivation in the regional or provincial level.
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Bari


Manfredonia


Vieste


Foggia


Barletta
Trani


Andria


Gravina Gioia del Colle


Martina Franca
Ostuni Brindisi


Gallipoli


Taranto


Manduria


Lecce


Otranto


23


32 


4


17


21 20


15


9


8


13 12
18


25


11


3


22 24


10


16


6


2
7


14


19-26


30-31


5-27-28-29


D.O.C.G.
26. Primitivo di Manduria Dolce Naturale
27. Castel del Monte del Bombino Nero
28. Castel del Monte Nero di Troia Riserva
29. Castel del Monte Rosso Riserva


D.O.C.
1. Aleatico di Puglia 
(in all the areas of the region)
2. Alezio
3. Brindisi
4. Cacc’è mmitte di Lucera
5. Castel del Monte
6. Copertino
7. Galatina
8. Gioia del Colle
9. Gravina
10. Leverano
11. Lizzano
12. Locorotondo
13. Martina Franca or Martina
14. Matino
15. Moscato di Trani
16. Nardò
17. Orta Nova
18. Ostuni
19. Primitivo di Manduria
20. Barletta
21. Rosso di Cerignola
22. Salice Salentino
23. San Severo
24. Squinzano
25. Colline Joniche Tarantine


30. Negramaro di Terre d’Otranto
31. Terra d’Otranto
32. Tavoliere delle Puglie or Tavoliere


aPulia 
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priMitivo di MAnduriA dolce nAturAle Primitivo (100%).


cAstel del Monte BoMBino nero Bombino Nero (100%).


cAstel del Monte nero di troiA riservA Nero di Troia (100%).


cAstel del Monte rosso riservA Nero di Troia (min. 90%).*


AleAtico di pugliA Aleatico (min. 85%), Negroamaro and/or Malvasia Nera and/or Primitivo (max. 15%).*


Alezio Negroamaro (min. 80%), Malvasia Nera di Lecce and/or Sangiovese and/or Montepulciano (max. 20%).*


BArlettA White: Malvasia Bianca (min. 60%). Rosé: Uva di Troia (min. 70%). Red: Uva di Troia (min. 90%).*


Brindisi White: Chardonnay and Malvasia Bianca (min. 80%), Fiano, Sauvignon. Red and Rosé: Negramaro (min. 70%), 
Susumaniello.*


cAcc'eMMite di lucerA Uva di Troia (from 35% to 60%), Montepulciano and/or Sangiovese and/or Malvasia Nera di Brindisi (from 25% to 
35%), Trebbiano Toscano and/or Malvasia del Chianti and/or Bombino Bianco (from 15% to 30%).*


cAstel del Monte White: Pampanuto, Chardonnay and Bombino Bianco (100%) oppure Sauvignon (min. 90%). Rosé: Bombino Nero 
and/or Aglianico and/or Uva di Troia (100%). Red: Uva di Troia and/or Montepulciano and/or Aglianico (100%) oppure 
Cabernet Franc and/or Cabernet Sauvignon (min. 90%).*


colline Joniche tArAntine White: Chardonnay (min.50%) or Verdeca (min. 85%). Red and Rosé: Cabernet Sauvignon (min. 50%) or Primitivo 
(min. 85%).*


copertino Red and Rosé: Negroamaro (min. 70%), Malvasia Nera di Brindisi and/or Malvasia Nera di Lecce and/or 
Montepulciano and/or Sangiovese (max. 30%).*


gAlAtinA White: Chardonnay (from 55% all’85%). Red and Rosé: Negramaro (from 55% all’85%).*


gioiA del colle White: Trebbiano Toscano (from 50% to 70%). Red and Rosé: Primitivo (from 50% to 60%), Montepulciano and/or 
Sangiovese and/or Negroamaro (from 40% to 50%), Malvasia (max. 10%), Aleatico.*


grAvinA White: Greco (min. 50%), Malvasia del Chianti (min. 20%). Red and Rosé: Montepulciano (min. 40%), Primitivo 
(min. 20%).*


leverAno White: Malvasia Bianca (min. 50%), Vermentino (max. 40%), Fiano, Chardonnay. Red and Rosé: Negroamaro (min. 
50%), Malvasia Nera di Lecce and/or Montepulciano and/or Sangiovese (max. 40%).*
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lizzAno White: Trebbiano Toscano (from 40% to 60%), Chardonnay and/or Pinot Bianco, (min. 30%), Malvasia Lunga Bianca 
(max. 10%), Sauvignon and/or Bianco d'Alessano (max. 25%). Red and Rosé: Negroamaro (from 60% all’80%), 
Montepulciano and/or Sangiovese and/or Pinot Nero and/or Bombino Nero (max. 30%), Malvasia Nera di Brindisi 
and/or Malvasia Nera di Lecce (max. 10%).*


locorotondo Verdeca (min. 50%), Bianco d'Alessano (min. 35%), Fiano.*


MArtinA frAncA o MArtinA Verdeca (from 50% to 65%), Bianco d'Alessano (from 35% to 50%), Fiano and/or Bombino Bianco and/or Malvasia Toscana 
(max. 5%).*


MAtino Red and Rosé: Negramaro (min. 70%), Malvasia Nera and/or Sangiovese (max. 30%).*


MoscAto di trAni Moscato Bianco (min. 85%).*


nArdò Red and Rosé: Negroamaro (min. 70%), Malvasia Nera di Brindisi and/or di Lecce and/or Montepulciano (max. 
20%).*


negrAMAro di terre d'otrAnto Red and Rosé: Negramaro (min. 90%).*


ortA novA Red and Rosé: Sangiovese (min. 60%), Uva di Troia and/or Montepulciano and/or Lambrusco Maestri and/or 
Trebbiano Toscano (max. 40%).*


ostuni Impigno (from 50% all’85%), Francavilla (from 15% to 50%), Bianco d'Alessano and/or Verdeca (max. 10%).*


priMitivo di MAnduriA Primitivo (min. 85%).*


rosso di cerignolA Uva di Troia (from 55% all’85%), Negroamaro (from 15% to 30%), Sangiovese and/or Barbera and/or Malbech and/or 
Montepulciano and/or Trebbiano Toscano (max. 30%).*


sAlice sAlentino White: Chardonnay (min. 70%), Fiano, Pinot Bianco. Red and Rosé: Negramaro (min. 75%) Aleatico.*


sAn severo White: Bombino Bianco (from 40% to 60%), Trebbiano (from 40% to 60%), Malvasia di Candia, Falanghina. 
Red and Rosé: Montepulciano (min. 70%), Sangiovese (max. 30%), Merlot, Uva di Troia.*


squinzAno White: Chardonnay and Malvasia Bianca (min. 80%), Fiano, Sauvignon. Red and Rosé: Negramaro (min. 70%), 
Susumaniello.*


tAvoliere delle puglie or tAvoliere Red and Rosé: Nero di Troia (min. 65%).*


terrA d'otrAnto White: Chardonnay (min. 75%), Malvasia Bianca, Verdeca, Fiano. Rosé: Negramaro (min. 70%). Red: 
Negroamaro and/or Primitivo and/or Malvasia Nera, and/or Malvasia Nera di Lecce and/or Malvasia Nera di Brindisi 
and/or Malvasia Nera di Basilicata, (min. 75%), Aleatico.*
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* To complete the composition may contribute grape varieties not listed in the table, 


but still authorized for cultivation in the regional or provincial level.
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D.O.C.
1. Bivongi
2. Cirò
3. Greco di Bianco
4. Lamezia
5. Melissa
6. Sant’Anna di Isola Caporizzuto
7. Savuto
8. Scavigna
9. Terre di Cosenza


Reggio Calabria


Cosenza


Catanzaro
Crotone


Vibo Valentia


Riace


9


2


5


7
8


4 6


1


3


calabria 
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Bivongi White: Greco Bianco and/or Guardavalle and/or Montonico (from 30% to 50%), Malvasia Bianca and/or Ansonica 
(from 30% to 50%). Red and Rosé: Greco Nero and/or Gaglioppo (from 30% to 50%), Nocera and/or Calabrese and/or 
Castiglione (from 30% to 50%).*


cirò White: Greco Bianco (min. 80%). Red and Rosé: Gaglioppo (min. 80%), Cabernet Franc, Cabernet Sauvignon, 
Sangiovese and Merlot (max.10%).*


greco di BiAnco Greco Bianco (min. 95%).*


lAMeziA White: Greco Bianco (max. 50%), Trebbiano Toscano (max. 40%), Malvasia Bianca (min. 20%). Red and Rosé: 
Nerello Mascalese and/or Nerello Cappuccio (from 30% to 50%), Gaglioppo and/or Magliocco Nero (from 25% to 
35%), Greco Nero and/or Marsigliana Nera (from 25% to 35%).*


MelissA White: Greco Bianco (from 80% to 95%), Trebbiano Toscano and/or Malvasia Bianca (from 5% to 20%). Red: 
Gaglioppo and/or Greco Nero (from 75% to 90%).*


sAnt'AnnA d'isolA cApo rizzuto Gaglioppo, Nocera, Nerello Mascalese, Nerello Cappuccio, Malvasia Nera, Malvasia Bianca, Greco Bianco (from 40% to 
60%).*


sAvuto White: Montonico (max. 40%), Chardonnay (max. 30%), Greco Bianco (max. 20%), Malvasia Bianca (max. 10%). 
Red and Rosé: Gaglioppo (max. 45%), Aglianico (max. 45%), Greco Nero and/or Nerello Cappuccio (max. 10%).*


scAvignA White: Traminer Aromatico (max. 50%), Chardonnay (max. 30%), Pinot Bianco (max. 10%), Riesling Italico (max. 10%). 
Red and Rosé: Aglianico (max. 60%), Magliocco (max. 20%), Marcigliana Nera (max. 20%).*


terre di cosenzA White: Greco Bianco and/or Guarnaccia Bianca and/or Pecorello and/or Montonico (min. 60%). Rosé: Greco Nero 
and/or Magliocco and/or Gaglioppo and/or Aglianico and/or Calabrese (min. 60%). Red: Magliocco (min. 60%).*


* To complete the composition may contribute grape varieties not listed in the table, but still authorized for cultivation in the regional or provincial level.
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Palermo
Trapani


Pantelleria


Alcamo


Sciacca


Cefalù


Caltanissetta


Gela


Vittoria


Ragusa
Noto


Siracusa


Catania


Taormina


Messina


Milazzo


Enna


Alicudi
Filicudi


Salina


Panarea


Stromboli


Marettimo


Favignana


Levanzo


Lipari


Vulcano


Agrigento


12
21


10


5


1
23


17
11 16


18


19


2-22


14


9


3


7


15


6


13


4


8


20


D.O.C.G.
22. Cerasuolo di Vittoria


D.O.C.
1. Alcamo
2. Vittoria
3. Contea di Sclafani
4. Contessa Entellina
5. Delia Nivolelli
6. Eloro
7. Etna
8. Faro
9. Malvasia delle Lipari
10. Marsala
11. Menfi
12. Monreale
13. Noto
14. Moscato di Pantelleria,
Passito di Pantelleria and Pantelleria
15. Siracusa
16. Sambuca di Sicilia
17. Santa Margherita di Belice
18. Sciacca
19. Riesi
20. Mamertino or Mamertino di Milazzo
21. Erice
23. Salaparuta
24. Sicilia (in all the areas of the region)


sicily 
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cerAsuolo di vittoriA Nero d'Avola (from 50% to 70%), Frappato (from 30% to 50%).*


AlcAMo White: Catarratto (min. 60%), Ansonica, Grillo, Grecanico, Chardonnay, Müller Thurgau Sauvignon (max. 40%). Rosé: 
Nerello Mascalese and/or Nero d'Avola and/or Sangiovese and/or Frappato and/or Perricone and/or Cabernet Sauvignon 
and/or Merlot and/or Syrah (100%). Red: Nero d'Avola (min. 60%), Frappato and/or Sangiovese and/or Perricone and/or 
Cabernet Sauvignon and/or Merlot and/or Syrah (max. 40%).*


conteA di sclAfAni White: Catarratto and/or Ansonica and/or Grecanico (min. 50%) Chardonnay, Pinot Bianco, Grillo, Sauvignon. 
Rosé: Nerello Mascalese (min. 50%). Red: Nero d'Avola and/or Perricone (min. 50%), Cabernet Sauvignon, Merlot, 
Nerello Mascalese, Nero d'Avola, Pinot Nero, Syrah, Sangiovese.*


contessA entellinA White: Ansonica (min. 50%), Sauvignon, Grecanico, Chardonnay, Catarratto, Fiano, Viognier. Red and Rosé: Nero 
d'Avola and/or Syrah (min. 50%), Cabernet Sauvignon, Pinot Nero, Merlot.*


deliA nivolelli White: Grecanico and/or Inzolia and/or Grillo (min. 65%) or Grecanico and/or Inzolia and/or Grillo and/or Damaschino and/
or Chardonnay (min. 85%). Red: Nero d'Avola and/or Pignatello and/or Cabernet Sauvignon and/or Syrah and/or Merlot 
and/or Sangiovese (min. 65%).*


eloro Red and Rosé: Nero d'Avola and/or Frappato and/or Pignatello (min. 90%) or Nero d'Avola (min. 80%), Frappato 
and/or Pignatello (max. 20%).*


erice White: Cataratto (min. 60%), Ansonica, Catarratto, Grecanico, Grillo, Chardonnay, Müller Thurgau, Sauvignon, Zibibbo, 
Moscato di Alessandria. Red: Nero d'Avola (min. 60%), Frappato, Perricone or Pignatello, Cabernet Sauvignon, Syrah, 
Merlot.*


etnA White: Carricante (from 60% all’80%), Catarratto (max. 40%). Red and Rosé: Nerello Mascalese (from 60% 
all’80%), Nerello Mantellato (max. 40%).*


fAro Nerello Mascalese (from 45% to 60%), Nerello Cappuccio (from 15% to 30%), Nocera (from 5% to 10%), Nero 
d'Avola, Gaglioppo, Sangiovese (max. 15%).*


MAlvAsiA delle lipAri Malvasia (95%), Corinto Nero (max. 5%).*


MAMertino di MilAzzo or MAMertino White: Grillo and Ansonica (min. 35%), Catarratti (min. 40%). Red: Nero d'Avola (min. 60%), Nocera (min. 10%).*


MArsAlA White: Grillo and/or Catarratto and/or Ansonica and/or Damaschino (100%). Red: Nero d'Avolo, Nerello Mascalese, 
Perricone (min. 70%).*


Menfi White: Ansonica and/or Grecanico and/or Chardonnay and/or Catarratto Bianco Lucido (min. 75%). Red: Nero 
d'Avola and/or Sangiovese and/or Merlot and/or Cabernet Sauvignon and/or Syrah (min. 70%).*


MonreAle White: Catarratto and Ansonica (min. 50%), Grillo, Chardonnay, Pinot Bianco. Rosé: Nerello Mascalese, Perricone 
and/or Sangiovese (min. 70%). Red: Nero d'Avola and Perricone (min. 50%), Pinot Nero, Sangiovese, Cabernet 
Sauvignon, Syrah, Merlot.*
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MoscAto di pAntelleriA, pAssito
di pAntelleriA And pAntelleriA


Zibibbo (100%).


noto White: Moscato Bianco (100%). Red: Nero d'Avola (min. 65%).*


riesi White: Ansonica and/or Chardonnay (min. 75%). Rosé: Nero d'Avola (from 50% to 75%), Nerello Mascalese and/or 
Cabernet Sauvignon (from 25% to 50%). Red: Nero d'Avola and Cabernet Sauvignon (min. 80%).*


sAlApArutA White: Catarratto (min. 60%), Inzolia, Grillo, Chardonnay. Red: Nero d'Avola (min. 50%), Merlot (max. 20%) or Nero 
d'Avola (min. 65%), Cabernet Sauvignon, Merlot. Syrah.*


sAMBucA di siciliA White: Ansonica (min. 50%), Chardonnay, Grecanico. Red and Rosé: Nero d'Avola (min. 50%) Cabernet Sauvignon, 
Sangiovese, Merlot, Syrah.*


sAntA MArgheritA del Belice White: Grecanico and/or Catarratto Bianco Lucido (from 50% to 70%), Ansonica. Red: Sangiovese and/or Cabernet 
Sauvignon (from 50% all’80%), Nero d'Avola (from 20% to 50%).*


sciAccA White: Inzolia and/or Grecanico and/or Chardonnay and/or Catarratto Bianco Lucido (min. 70%). Red and Rosé: 
Nero d'Avola and/or Cabernet Sauvignon and/or Merlot and/or Sangiovese (min. 70%).*


siciliA White: Inzolia and/or Catarratto and/or Grillo and/or Grecanico (min. 50%) or Catarratto and/or Inzolia and/or 
Chardonnay and/or Grecanico and/or Grillo and/or Carricante and/or Pinot Nero and/or Moscato Bianco and/or Zibibbo 
(min. 50%), Fiano, Damaschino, Viognier, Muller Thurgau, Sauvignon Blanc, Pinot Grigio. Red and Rosé: Nero d'Avola 
and/or Frappato and/or Nerello Mascalese and/or Perricone (min. 50%), Nerello Cappuccio, Frappato, Merlot, Cabernet 
Sauvignon, Syrah, Pinot Nero and Nocera.*


sirAcusA White: Moscato Bianco (min. 40%). Red: Nero d'Avola (min. 65%), Syrah.*


vittoriA White: Ansonica (min. 85%). Red: Nero d'Avola (from 50% to 70%), Frappato (from 30% to 50%).*


* To complete the composition may contribute grape varieties not listed in the table, but still authorized for cultivation in the regional or provincial level.
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Sassari


Olbia


Alghero


Nuoro


Oristano


Villasimius


Carbonia


Iglesias


San Pietro


San Antioco


Cagliari


1


13


2


4


6


7-9-14-15


8


3


18 10


D.O.C.G.
1. Vermentino di Gallura 


D.O.C.
2. Alghero
3. Arborea
4. Campidano di Terralba
5. Cannonau di Sardegna 
(in all the areas of the region)
6. Carignano del Sulcis
7. Girò di Cagliari
8. Malvasia di Bosa
9. Cagliari
10. Mandrolisai
11. Monica di Sardegna
(in all the areas of the region)
12. Moscato di Sardegna
(in all the areas of the region)
13. Moscato di Sorso Sennori
14. Nasco di Cagliari
15. Nuragus di Cagliari
16. Sardegna Semidano
(in all the areas of the region)
17. Vermentino di Sardegna
(in all the areas of the region)
18. Vernaccia di Oristano


sardinia 
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verMentino di gAllurA Vermentino (min. 95%).*


Alghero White: Sauvignon, Chardonnay, Vermentino, Torbato (min. 85%). Red and Rosé: Sangiovese, Cabernet, Cagnulari, 
Merlot (min. 85%).*


ArBoreA White: Trebbiano Romagnolo and/or Trebbiano Toscano (min. 85%). Red: Sangiovese (min. 85%).*


cAgliAri White: Malvasia, Moscato, Vermentino (min. 85%). Red: Monica (min. 85%).*


cAMpidAno di terrAlBA Bovale (min. 85%).*


cAnnonAu di sArdegnA Red and Rosé: Cannonau (min. 85%).*


cArignAno del sulcis Red and Rosé: Carignano (min. 85%).*


girò di cAgliAri Girò (min. 95%).*


MAlvAsiA di BosA Malvasia di Sardegna (min. 95%).*


MAndrolisAi Red and Rosé: Bovale Sardo (min. 35%), Cannonau (from 20% to 35%), Monica (from 20% to 35%).*


MonicA di sArdegnA Monica (min. 85%).*


MoscAto di sArdegnA Moscato Bianco (min. 90%).*


MoscAto di sorso sennori Moscato Bianco (min. 90%).*


nAsco di cAgliAri Nasco (min. 95%).*


nurAgus di cAgliAri Nuragus (min. 85%).*


sArdegnA seMidAno Semidano (min. 85%).*


re
ddesignations Wh
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verMentino di sArdegnA Vermentino (min. 85%).*


vernAcciA di oristAno Vernaccia (100%).


* To complete the composition may contribute grape varieties not listed in the table, but still authorized for cultivation in the regional or provincial level.


re
ddesignations Wh
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COLD CUTs
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Production zone


Lecco


Pavia


Bergamo
Milan


Brescia


Mantova


Varese
Sondrio


bresaola della Valtellina P.g.i.


LOMBARDy
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Production zone


Catanzaro


Reggio
Calabria


caPocollo di calabria P.d.o.


CALABRIA
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Production zone


Ancona


Macerata


Ascoli
Piceno


Fermo


ciauscolo P.g.i.


MARCHES
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Production zone


coPPa di Parma P.g.i.


Bologna


Milan


Parma


LOMBARDy, EMILIA ROMAGNA
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Production zone


coPPa Piacentina P.d.o.


Bologna


Modena
Parma


Ferrara


Ravenna


Forlì Rimini
Cesena


Reggio Emilia


Piacenza


EMILIA ROMAGNA
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Production zone


cotechino modena P.g.i.


Milan Verona


Bologna
Modena


LOMBARDy, VENETO, EMILIA ROMAGNA
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Production zone


crudo di cuneo P.d.o.


Turin
Asti


Alessandria


Vercelli
Novara


Biella


Verbania


Cuneo


PIEDMONT
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Production zone


culatello di zibello P.d.o. 


Bologna


Modena
Parma Ferrara


Ravenna


Forlì Rimini
Cesena


Reggio Emilia


Piacenza


EMILIA ROMAGNA
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Production zone


Florence


Siena
Arezzo


Livorno


Massa


lardo di colonnata P.g.i. 


TUSCANy
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Production zone


mortadella bologna P.g.i. 


Rome


Milan


Trento


Venice


Bologna


Ancona
Florence


Turin


PIEDMONT, LOMBARDy, TRENTINO-ALTO ADIGE, VENETO, 
EMILIA ROMAGNA, TUSCANy, MARCHES, LATIUM
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Production zone


Catanzaro


Reggio
Calabria


Pancetta di calabria P.d.o. 


CALABRIA
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Production zone


Pancetta Piacentina P.d.o. 


Bologna


Modena
Parma


Ferrara


Ravenna


Forlì Rimini
Cesena


Reggio Emilia


Piacenza


EMILIA ROMAGNA
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Production zone


Porchetta di ariccia P.g.i. 


Rome


RietiViterbo


Frosinone


Ariccia


LATIUM
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Production zone


Roma


Viterbo


Frosinone


Rieti


Prosciutto amatriciano P.g.i. 


LATIUM
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Production zone


Ancona


Ascoli
Piceno


Carpegna


Prosciutto di carPegna P.d.o. 


MARCHES
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Production zone


Prosciutto di modena P.d.o. 


Bologna


Modena
Parma


Ferrara


Ravenna


Forlì Rimini
Cesena


Reggio Emilia


Piacenza


EMILIA ROMAGNA
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Production zone


Prosciutto di norcia P.g.i. 


Perugia


Orvieto
Norcia


Terni


UMBRIA
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Production zone


Prosciutto di Parma P.d.o. 


Bologna


Modena
Parma


Ferrara


Ravenna


Forlì Rimini
Cesena


Reggio Emilia


Piacenza


EMILIA ROMAGNA
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Production zone


Prosciutto di san daniele P.d.o. 


Trieste


Gorizia


UdinePordenone


FRIULI-VENEZIA GIULIA
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Production zone


Prosciutto di sauris P.g.i. 


Trieste


Gorizia


UdinePordenone


FRIULI-VENEZIA GIULIA
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Production zone


Prosciutto toscano P.d.o. 


Florence


Siena
Arezzo


Livorno


TUSCANy
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Production zone


Verona


Padova


Vicenza


Rovigo


Treviso


Belluno


Venice


Prosciutto Veneto berico-euganeo P.d.o. 


VENETO
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Production zone


salame brianza P.d.o. 


Lecco


Sondrio


Pavia


Bergamo
Milan


Brescia


Mantova


Varese


LOMBARDy
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Production zone


salame cremona P.g.i. 


Milan Venice


Bologna


Turin


PIEDMONT, LOMBARDy, VENETO, EMILIA ROMAGNA
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Production zone


salame di Varzi P.d.o. 


Lecco


Sondrio


Bergamo
Milan


Brescia


Mantova


Varese


Pavia


LOMBARDy
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Production zone


salame d’oca di mortara P.g.i. 


Lecco
Varese


Sondrio


Bergamo
Milan


Brescia


MantovaPavia


Mortara


LOMBARDy
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Production zone


salame Felino P.g.i. 


Bologna


Modena
Parma


Ferrara


Ravenna


Forlì Rimini
Cesena


Reggio Emilia


Piacenza


EMILIA ROMAGNA
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Production zone


salame Piacentino P.d.o. 


Bologna


Modena
Parma


Ferrara


Ravenna


Forlì Rimini
Cesena


Reggio Emilia


Piacenza


EMILIA ROMAGNA
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Production zone


salame sant’angelo P.g.i. 


Caltanissetta


Palermo
Messina


Sant'Angelo di Brolo


Catania


SICILy
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Production zone


salamini italiani alla cacciatora P.d.o. 


Rome


Milan Venice
Trieste


Bologna


Ancona


Perugia


l’Aquila


Florence


Torino


PIEDMONT, LOMBARDy, VENETO, FRIULI-VENEZIA GIULIA, 
EMILIA ROMAGNA, TUSCANy, MARCHES,


UMBRIA, MARCHES, LATIUM, ABRUZZO
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Production zone


salsiccia di calabria P.d.o. 


Catanzaro


Reggio
Calabria


CALABRIA
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Production zone


soPPressata di calabria P.d.o. 


Catanzaro


Reggio
Calabria


CALABRIA
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Production zone


soPrèssa Vicentina P.d.o. 


Padova


Treviso
Vicenza


Verona


Rovigo


Belluno


Venice


VENETO
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Production zone


Trento


Bolzano


sPeck alto adige P.g.i. 


TRENTINO-ALTO ADIGE
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Production zone


Valle d’aosta Jambon de bosses P.d.o. 


Aosta


Saint-Rhémy-en-Bosses


AOSTA VALLEy
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Production zone


Valle d’aosta lard P.d.o. 


Aosta


Arnad


VALLE D’AOSTA
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Production zone


zamPone modena P.g.i. 


Bologna


Milan Verona


LOMBARDy, VENETO, EMILIA ROMAGNA
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