
Italian Whites for Summer
Mixed Six

INTRODUCTION

Sourced from two different producers and despite their distinctive grape varieties, each of the six bottles selected for this case 
all have a common energy and vibrancy, perfect for summer drinking.

In 1994, at 60 years old, Walter Mastroberardino took the bold move of leaving his family estate and setting up on his own, 
alongside his three children Paolo, Lucio and Daniela. Terredora di Paolo was born, taking its name from Walter’s wife Dora 
Di Paolo. Terredora took the Mastroberardino vineyards, leaving the cellars and brand name behind. At 180 ha, the estate is 
now the largest vineyard owner in Campania. The first three in this selection are super single varietal wines all from single-
vineyard sites, situated just a short drive from the winery in Montefusco in Avellino.

Moving slightly further north to the Abruzzo region in Central Italy, our final three wines are from Tenuta del Priore with 
40 ha of vineyard sites in the Pescara hills, which has a similar topography to Tuscany and a mix of soil types including some 
quite chalky plots. Fabrizio Mazzocchetti and his wife Giovanna run the estate. They focus on growing the indigenous varieties: 
for the whites, it’s fresh and fruity Trebbiano, a richer, ripe style of white in the form of Pecorino and finally, Passerina – the 
perfect summer wine. 

Terredora di Paolo vineyards in Campania



THE WINES

1.  Lacryma Christi del Vesuvio Bianco, Terredora Di Paolo	 Bin No: IW0030B
Grown on the volcanic, seaward slopes of Mt. Vesuvius, this wine has golden hints, a fresh tropical fruit nose 
then a very tasty, dry palate in a good, ripe, almost New World style. Made from the rare Coda di Volpe grape 
variety. 

2.  Greco di Tufo, Loggia della Serra, Terredora Di Paolo	 Bin No: IW0031B
A superb wine from Campania in southern Italy with almond and smoky aromas then succulent, sugary 
grapefruit in the mouth, but entirely dry. Greco is the grape, Tufo is the village situated in a mountainous area 
of volcanic soils. 

3.  Fiano di Avellino, Terre Dora, Terredora Di Paolo	 Bin No: IW0032B
From one of the best white DOCG areas in Italy and a great producer, whose vines used to supply the famous 
Mastroberardino label, this has wonderful natural smokiness, masses of spice, hazelnuts and appley freshness. 

4.  Campotino Trebbiano d’Abruzzo Bianco, Tenuta del Priore	 Bin No: IW0165B
Lovely intensity of apple and quince flavours, good freshness, with a long finish. Rich with an attractive 
minerality too.

5.  Campotino Pecorino, Terre d’Abruzzo, Tenuta del Priore 	 Bin No: IW0168B
Zippy grapefruit character on the nose and palate with good weight and silky richness. Fresh finish, excellent 
length. 

6.  Col del Mondo ‘Sunnae’, Passerina Colline Pescaresi, Tenuta del Priore 	 Bin No: IW0187B
This has a wonderful silky texture with full flavours of white plums, hints of honey and nuts on the finish. 
Complexity is achieved through low yields, the blend and lees ageing.
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