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ZACCAGNINI

ABOUT

Since its foundation by Marcello Zaccagnini in 1978, the winery has produced wines that
showcase the rich and promising land of Abruzzo. Deeply rooted in this extraordinary land, Zaccagnini
has cherished local traditions and nurtured vineyards that are home to indigenous varieties such as

Montepulciano, Pecorino, and Trebbiano, alongside international varieties.

Today, guided by the Argea Group, Zaccagnini’s commitment to sharing Abruzzo's ancient charm,
local lore and artistic legacies continues strong. Following the acquisition in 2023, the winery is

propelling forward on its international journey, championing sustainability every step of the way.

“Tralcetto”, whose first vintage dates back to 1978, embodies Zaccagnini’s devotion to wine. Each bottle of
this distinctive line proudly wears a vine shoot around its neck, symbolizing the deep-rooted connection
between wine and terroir. These shoots are harvested from property vineyards every year during pruning
and are meticulously placed by hand on every bottle, infusing each with the magic of ancient artisan
craft. This emblematic gesture placed Zaccagnini as an ambassador for Abruzzo’s rich viticultural

heritage and its finest wines.

Since 1984, Zaccagnini winery has evolved into a vibrant cultural hub, a haven for artists, musicians,
writers and art aficionados alike. The vineyards and Winery not only produce exceptional wines but also
serve as living canvases, where every corner tells the story of visionary artists like Joseph Bewys, Mimmo
Paladino, Pietro Cascella, Diego Esposito, Bizhan Bassiri, Franco Summa, David Bade, Gino Sabatini

Odoardi, Simone Zaccagnini, Sandro Visca, Dino Colalongo and Mauro Berrettini.
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COMPANY PROFILE

YEAR OF FOUNDATION: 1978

OWNERSHIP: Argea 80% - famiglia Zaccagnini 20%

WINEMAKER: Federica Lauterio

BRAND AMBASSADOR: Marcello Zaccagnini

HEADQUARTER C.da Pozzo, 4 — 65020 Bolognano, Pescara — Italy
VINEYARD AREA: 300 hectares

SOIL TYPE: Clayey loam, with a notable limestone concentration
particularly inSan Clemente, located on the hill opposite the
winery.

GRAPE VARIETIES: Montepulciano, Trebbiano, Passerina, Pecorino,
Pinot Grigio.

CERTIFICATION: ISO 9001, 14001, 45001, IFS; BRC, VIVA,
ORGANIC

BOTTLES PRODUCED: 6,000,000

PRIMARY MARKETS: Italy, USA, UK, Germany, Austria,

Switzerland. Exporting to over 50 countries worldwide.

SALES CHANNELS: GDO, HoReCa, Direct sales
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ZACCAGNINI

Abruzzo: where the mountains meet the sea.

ITALY'S LUSH LUNGS

Abruzzo, a region located in the green heart of Italy,
stands out for its mountainous beauty and its wide
coastline overlooking the Adriatic Sea.

The region is a true treasure trove of natural wonders. From sandy shores to dense forests,
national parks, and protected areas, it stands as one of “Italy’s lush lungs” it is recognized as
the greenest in Europe. Dominating these vivid landscapes are the Apennine Mountains,
including the majestic Gran Sasso d'ltalia that commands the horizon, the wild beauty of the
Maiella and Monte Morrone, which steadfastly guards one of the most promising wine-
growing areas in the region, it stands as the greenest region in Europe.

The climate, despite some variations across different areas of the region, is predominantly

continental, featuring significant seasonal temperature fluctuations.

THE CULINARY TRADITION

Abruzzo's essence transcends its natural allure. Its ancient villages, teeming with history and
art, tell the tale of vibrant cultures and enduring traditions. From the cultural hubs of L'Aquila,
Pescara and Chieti to the hidden archaeological gems scattered across the region, Abruzzo

offers an enthralling journey across time.

Abruzzo is renowned for its rich culinary and winemaking traditions, including Montepulciano
d’Abruzzo DOC. The region has long been a cradle of viticulture, with Montepulciano

d'Abruzzo standing out as a symbol of winemaking excellence. Born from the native
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Montepulciano grape, which thrives in limestone-rich soils that amplify its distinctive qualities,
this variety is both resilient and versatile. It yields wines of deep ruby red hues, bursting with
fruity and spicy aromas that evolve gracefully with age, unveiling hints of honey, vanilla and
leather. The Montepulciano d’Abruzzo DOC, established in 1968, spans a vast viticultural
landscape across all four provinces within the region. It includes five sub-zones: “Casauria or
Terre di Casauria” - proudly represented by Zaccagnini - “Terre dei Vestini”, “Alto Tirino”, “Terre

dei Peligni” and “Teate”.

VINEYARDS

Covering 300 hectares, the vineyards extend predominantly across a picturesque valley in the
hills of Pescara. Blessed by a constant airflow from the three majestic surrounding
mountains - Maiella, Gran Sasso and Morrone - the vineyards thrive in an optimal
microclimate. This unique environment prevents waterlogging in the soil and greatly reduces
the threat of pests. Such conditions allow to employ cutting-edge and eco-friendly

agronomic practices.

The vineyards stretch across predominantly medium-textured clay soils, enriched with a
distinct limestone concentration, particularly in the revered San Clemente area situated on

the hill opposite the winery.

The flagship variety cultivated is Montepulciano, an indigenous grape that paints the diverse
nuances of Montepulciano d’Abruzzo DOC, which defines the winery’s winemaking
production.

Amidst these fertile grounds, indigenous white grapes such as Trebbiano, Passerina, Pecorino

thrive alongside international varieties like Pinot Grigio.
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Vine training techniques range from the meticulous bilateral Guyot and spurred cordon,
while older vines that reach up to 40 years of age are trained using the pergola system,

ensuring uniform grape bunch distribution and optimal plant management.

AGRONOMIC MANAGEMENT

Sustainable Agronomic Practices

Zaccagnini embraces sustainable agriculture, transitioning from the employment of
chemical fertilizers to organic composts and legumes. This approach not only nurtures soil
health but also boosts the biodiversity of the surrounding ecosystem, promoting
integrated pest management. Additionally, to naturally fight pests, the winery utilizes
chitosan, a natural antifungal substance deriving from crustacean shells, which effectively

targets harmful spores.

Another distinct practice employed is alternating leguminous and brassica plants between

the vine rows. This method enriches the soil with nitrogen and improves soil aeration.

This practice, along with planting 500 oak trees to counterbalance CO; emissions

produced during fermentation, is part of Cantina Zaccagnini's commitment to reducing its

environmental impact.
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Innovation and Constant Monitoring

At Zaccagnini, embracing technological innovation is key to maintaining sustainable

farming practices and yielding high-quality grapes. For instance, an underground sensor

system has been installed to continuously monitor soil moisture levels. This technology

ensures that irrigation is activated exclusively when necessary, reducing water waste and
maximizing efficiency. Additionally, a state-of-the-art weather station provides precise data
on climate conditions, such as rainfall and temperature, indicating when conditions are ideal
for fungal growth. This allows Zaccagnini's agronomic team to take timely action in the

vineyard, effectively minimizing the use of unnecessary synthetic treatments.
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ZACCAGNINI

1978
Marcello Zaccagnini founded Zaccagnini Winery in Bolognano.

Originally named “Fattoria Zaccagnini”, the winery began as a

modest operation, producing wine exclusively for local markets.

1984
On May 13, 1984, the winery hosted the world-renowned German
artist Joseph Beuys for his performance entitled “DEFENSE OF

NATURE". This momentous occasion marked the beginning of an

enduring bond between the Zaccagnini family and the world of art.

19908

The winery expanded significantly, investing in cutting-edge
technologies to elevate the quality of their wines. This era also saw
the introduction of new products, including their first production of

Cerasuolo d'Abruzzo.

2000

The dawn of the new millennium brought in numerous accolades
from prestigious industry publications, including Decanter (DWWA)
and Wine Spectator. Zaccagnini's reputation began to flourish

internationally, particularly in the United States.

2004

Zaccagnini inaugurated a new production unit. This state-of-the-art
unerground facility was meticulously designed to provide optimal

temperature control.
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2012

The winery further expanded operations by opening an additional
production facility in Corropoli (Val Vibrata). This unit increased
storage capacity and also hosts a specialized production line for

Bag in Box packaging.

2018

The winery celebrated its 40" anniversary with events across Italy
and the release of a special limited-edition bottle.

2023

Zaccagnini became part of the prestigious Argea Group.

2024

Cantina Zaccagnini introduces a new wine to its Tralcetto line: the
Montepulciano d’Abruzzo DOC Riserva, debuting with the 2020 vintage. The
Tralcetto collection also expands with the launch of its first non-alcoholic
wines, in both red and white versions. The year also marks the 40th

anniversary of Joseph Beuys' “Defense of Nature” lecture.
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Winemaking processes

Nestled amidst the rolling hills of Bolognano, within
an imaginary triangle formed by the Maiella, Gran
Sasso and Morrone mountains, Zaccagnini stands as a
modern and eco-friendly winemaking structure.

The winery's design and spirit are rooted in a landscape that demands preservation and
respect. The structure was built with a strong commitment to ensuring low environmental
impact: from its cutting-edge architectural lines to the use of eco-friendly materials and
energy-efficient production systems. With a capacity of approximately 15,000 hectolitres, in
stainless steel tanks, most of which are equipped with temperature-controlled storage. Our
state-of-the-art facility boasts a staggering production capacity of about 4,500 bottles per
hour with line staff overseeing machine operations and supplying materials, as well as

carrying out quality control.

Our barrel room, meticulously maintained at controlled temperature and humidity levels,
currently accommodates up to around 2,600 hectoliters. The room houses barrels and
barriques that are predominantly made from French oak, and a small percentage of America

oak.
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ZACCAGNINI

Art

Since 1984, Zaccagnini Winery has transformed into a
vibrant creative space, becoming a cultural hub for
artists, musicians, writers and art aficionados.

For Zaccagnini, wine and art share a lasting bond. Both require the same amount of love,
patience and meticulous care.

Nearing the estate, located just a few kilometers from the village of Bolognano, David Bade's
“Pulcino” and Italian artist Franco Summa’s spectacular high-voltage pylon come into view.
These are just a glimpse of the over 40 artworks showcased within the winery. The
vineyard and winery are living galleries where art is an everyday experience. It's an immersive
space where visitors can wander among the masterpieces of contemporary artists like Joseph
Beuys, Mimmo Paladino, Pietro Cascella, Diego Esposito, Bizhan Bassiri, Franco Summa, David
Bade, Gino Sabatini Odoardi, Simone Zaccagnini, Sandro Visca, Dino Colalongo and Mauro

Berrettini.

Marcello Zaccagnini's vision of blending his love for winemaking with his passion for art was
realized on May 13, 1984. On that day, in the cellars of Zaccagnini, German Maestro Joseph
Beuys, known for his profound artistic, social and environmental contributions (with works
showcased at the Centre Pompidou in Paris and the Biennale di Venezia, as well as a
permanent exhibition at MOMA in New York), staged “Defense of Nature”. His
groundbreaking performance continues to resonate through time, serving as both a
cautionary tale and a source of inspiration.

Beuys championed the idea of man as an essentially creative being in a continuous state of
evolution, emphasizing the importance of a free and unrestricted cultural exchange among
individuals. During the performance, the Maestro used two blackboards to illustrate his

concepts and draw out his ideas.
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“Defense of Nature” was an artistic, ecological and anthropological project that provided

the opportunity to share scientific analyses and philosophical insights.

After the performance, Joseph Beuys remarked upon a bottle of Zaccagnini's Tralcetto wine he

had in hand to those around him: “This is a work of art with wine inside.”

That memorable day ignited a spark within Marcello Zaccagnini, forever intertwining his

passion for wine, art and the environment.

Since then, the Zaccagnini winery has hosted and sponsored numerous events and projects
dedicated to the arts, including the “Premio Nazionale Giuseppe Prisco”, “Uvarte”, “Un fiore

per lvan” and “Tralcetto dell’Amicizia”.
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The dedication to preserving local production and celebrating the land are what defines
Zaccagnini winery. A fundamental part of the winery's operations is the meticulous care of its
vineyards, with a keen focus on every detail and a passion for showcasing the region's
signature grape varieties: Montepulciano, Trebbiano, Pecorino, Passerina. All grapes are

harvested by hand and carefully selected to ensure the highest quality.

SAN CLEMENTE

The name is inspired by the magnificent Abbey of San Clemente in Casauria, a revered Italian

national monument since 1894.

¢ Montepulciano d'Abruzzo DOC Riserva Terre di Casauria

e Trebbiano d'Abruzzo DOC

Clementc Son Clemente
ntepulciano d'Abruzzo DOC
Riserva

rebbian bruzzo DOC
ZACCAGNINI ZACCAGNINI
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CHRONICON

The “Chronicon Casauriense”, which inspired the name of this line and its
labels, is a collection of Medieval chronicles of the Abbey of San Clemente in
Casauria. This historical manuscript, adorned with exquisite illustrations and
pen sketches, was written by a monk named Giovanni di Berardo and is
currently preserved in the National Library of Paris.

e Pecorino d’Abruzzo DOC
e Passerina d’Abruzzo DOC
e Cerasuolo d’'Abruzzo DOC

¢ Montepulciano d’Abruzzo DOC

- il eveesil

Chronicon Chronicon (Chronicon (Chronicon

ZACCAGNINI ZACCAGNINI ZACCAGNINI ZACCAGNINI

5 acraoe

CERASUOLO D'ABRUZZO Doﬁ; VONTEPULCIANO I'ABRUZZ0 DOC

PECORINO D'ABRUZZ0 DOG PASSERINA 'ARRUZZ0 DOC
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TRALCETTO

For Zaccagnini winery, wine is a sacred craft embodied in the “Tralcetto” line. A small vine
shoot is tied around the neck of each bottle, a symbol of excellence, passion and a deep

devotion to both art and wine. These shoots, collected after the annual pruning in the local

vineyards, are hand-tied with a timeless, artisanal touch, infusing each bottle with a bit of

magic that crosses borders and reaches all corners of the globe.
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Tralcetto is not just a range of wines, but also a global ambassador for Abruzzo, embodying

the deep connection between the region’s rich terroir and its winemaking heritage.

e Pecorino d’Abruzzo DOC

e Trebbiano d'Abruzzo DOC

e Terre di Chieti IGT Pinot Grigio

e Terredi Chieti IGT Rosato

e Cerasuolo d’Abruzzo DOC Rosato
¢ Montepulciano d'Abruzzo DOC

e Montepulciano d'Abruzzo DOC Riserva
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ZACCAGNINI

e Sparkling Wine BRUT Blanc de Blancs

e Sparkling Wine BRUT Rosé

SLANC pe BLANCS

N




ZACCAGNINI

DE-ALCOHOLISED WINES

In April 2024, Zaccagnini introduced its first non-alcoholic wines: De-alcoholised White Wine
and De-alcoholised Red Wine - two products designed to meet new consumption trends.
These alcohol-free labels have made a stellar market debut, earning two silver medals at
Mundus Vini, a prestigious international wine competition. The secret behind Tralcetto
alcohol-free wines lies in the employment of refined winemaking techniques that maintain the
original wines’ rich aromas and flavors. Through a delicate de-alcoholization process,
developed together with a leading partner from Germany, the true essence of the original
wines is maintained, delivering an authentic and delightful tasting experience. Using a gentle
vacuum process, the alcohol evaporates at low temperatures within minutes. This method
preserves the wine's natural aromatic profile throughout the alcohol extraction process, to be
successively incorporated into the final product. The result is an alcohol-free wine that
embodies the distinctive characteristics of its original terroir and grapes.

Since 2025, Zaccagnini's no-alcohol line has been enriched with a new label: De-alcoholised
Sparkling White Wine. A natural step for a winery that - now part of the Argea Group -
continues to stand out for its innovative spirit and use of cutting-edge technologies.

e De-alcoholised White Wine
e De-alcoholised Red Wine

e De-alcoholised Sparkling White Wine
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ZACCAGNINI

Ciccio Zaccagnini S.p.A.
C.da Pozzo - Bolognano,
Pescara - Italy

T +39 085 8880195
F +39 085 8880155

info@cantinazaccagnini.it

cantinazaccagnini.it




