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Article 1 

Designation and wines 

«Falerio» Controlled Designation of Origin is reserved to those wines that meet the conditions and requirements
established in the present production protocol for the following typologies:

"Falerio" 

"Falerio" Pecorino. 

Article 2 

Ampelographic base

"Falerio"  wine  with  Controlled  Designation  of  Origin  must  be  obtained  from the  grapes  produced  in  those
vineyards which have, within a business context, the following ampelographic composition: 

Trebbiano toscano from 20 to 50%; 

Passerina from 10 to 30%; 

Pecorino from 10 to 30%. 

All other non-aromatic white-grape vine varieties suitable for cultivation in the Marche Region, may contribute
alone or jointly, up to a maximum of 20%. 

"Falerio" Pecorino wine with Controlled Designation of Origin must be obtained from the grapes produced in
those vineyards which have, within a business context, the following ampelographic composition: 

Pecorino: 85% minimum. 

All other non-aromatic white-grape vine varieties suitable for cultivation in the Marche Region, may contribute
alone or jointly, up to a maximum of 15%. 

 

Article 3 

Production area of grapes

The grapes intended for the production of "Falerio" wine with Controlled Designation of Origin must be produced
in the administrative territory of the provinces of Ascoli Piceno and Fermo suitable for cultivation,  excluding
valley floors, excessively humid lands and those located at an altitude of more than 700 metres above sea level.

  

*



Article 4 

Rules for viticulture

The environmental and cultivation conditions of the vineyards intended for the production of "Falerio" wine
with Controlled Designation of Origin must be the traditional ones of the production area and, in any case,
suitable for granting the grapes and wine specific quality features. 

Spacing plantation layouts, cultivation forms and pruning systems must be those generally used and, in any
case, they must not modify the peculiar features of the grapes and wine. 

For "Falerio" typology, the density of vines per hectare must be at least 2,200. 

For "Falerio" Pecorino typology, the vineyards planted after the coming into force of the present amendment
of the production protocol must have a density of at least 3,000 vines per hectare. 

Any forcing practice is forbidden. Rescue irrigation is allowed and must be carried out before veraison no
more than twice a year. 

The maximum yield of grapes allowed for the production of “Falerio" wine with Controlled Designation of
Origin must not exceed 13 tons per hectare of vineyard in specialized cultivation. 

The maximum yield of grapes allowed for the production of  "Falerio" wine with Controlled Designation of
Origin in  "Falerio"  Pecorino  typology must  not  exceed  11  tons  per  hectare  of  vineyard  in  specialized
cultivation. 

In favourable years, the quantities of grapes obtained and intended for the production of "Falerio" wine with
Controlled Designation of Origin must be kept within the limit above, without prejudice to the grape-wine
yield limit for the quantities in question, provided that the global production does not exceed 20% of the
same limit. If this further limit is exceeded, the right to the Controlled Designation of Origin decays for the
entire quantity produced. 

Without prejudice to the limits indicated above, the yield per hectare in promiscuous cultivation must be
calculated in relation to the actual area covered by the vine.

 

Article 5

 Rules for  vinification

The vinification  operations  must  be  carried  out  within  the  entire  current  administrative  territory of  the
province of Ascoli Piceno and the province of Fermo. 

The grapes intended for vinification must ensure that "Falerio" wine with Controlled Designation of Origin  in
its different typologies has a minimum natural alcohol content of 11% vol. 

Only loyal and constant winemaking practices that are traditional in the area and able to give the wine its
particular features, are allowed for vinification. 

The maximum yield of the grapes in wine must not exceed 70%. If this limit is exceeded – but stays below
75%  -  the  surplus  has  no  right  to  the  Controlled  Designation  of  Origin.  Over  75%  the  right  to  the
Designation of Origin decays for the whole batch. 

Sweetening  is allowed according to EU and national regulations.

Article 6 

Features for consumption

"Falerio" wine with Controlled Designation of Origin, when released for consumption, must meet the following
features: 

– colour: more or less pale straw yellow;



–  smell: slightly fragrant; 

– taste: dry, sapid, harmonious, slightly acidic; 

– minimum total alcohol content by volume: 11.5% vol; 

– minimum total acidity: 4.5 g / l; 

– minimum sugar-free extract: 16 g / l

 

«Falerio Pecorino» wine with Controlled Designation of Origin, when released for consumption, must meet the
following features: 

– colour: straw yellow with greenish reflections;

– smell: characteristic, pleasant; 

– taste: typical, characteristic, dry, slightly acidic; 

– minimum total alcohol content by volume: 12.00% vol; 

– minimum total acidity: 4.5 g / l; 

– minimum sugar-free extract: 16.0 g / l. 

The  Ministry  of  Agricultural,  Food  and  Forestry  Policies  has  the  right  to  amend  the  minimum limits
indicated above for total acidity and sugar-free extract by decree.

Article 7 

Designation, presentation and packaging

 

For the "Falerio" Controlled Designation of Origin the addition of any qualification other than those provided
for in the present protocol, including the adjectives "extra", "fine", "selected", "refined" and similar, is not
allowed. 

However, the use of indications that refer to names, corporate names and private trademarks is allowed,
provided they do not have any laudatory meaning and are not such as to mislead the purchaser.

The containers of "Falerio" wine must report the year of grape production.

Moreover, for the sole "Falerio" type, the use of alternative containers other than glass is also allowed. They
consist of a polyethylene and polyester multi-layer plastic bag enclosed in a cardboard box or other rigid
material envelope, in volumes from 2 to 5 litres. 

All closing systems authorised by EU and national regulations are allowed. 

Article 8

Link to the environment

 

A) Information on the geographical area

1.Natural factors relevant to the link 

 The geographical production area of Falerio DOC wine falls in the southern part of the Marche region and
includes the entire territory of the provinces of Ascoli Piceno and Fermo, a land that goes from the coastal
area up to medium-high hills. The altitude of the cultivated land is between 50 and 700 m above sea level.

From a geological point of view, the production area of Falerio DOC is part of the Peri-Adriatic area of the
Marche and Abruzzo regions. 



The most widespread soils in the vineyards of Falerio's area belong to cambisols, where pedogenesis led to
the formation of a cambic horizon, with a good depth and porosity. 

The production area of Falerio is strongly influenced by the coastal climate and by a certain Mediterranean
effect, average annual temperature is around 14ºC and average annual rainfall is between 700 and 800 mm.
The maximum rainfall is distributed in the months of October, November and December, while the least
rainy month is July. Summers are quite hot, average temperature in the months of July and August is 23ºC,
while winters are quite harsh, average temperatures in the months of December, January and February range
from 5.5 to 6.5 ° C.

 

 2. human factors relevant to the link

The millenary history of Falerio dei Colli Ascolani is already written in the typical Roman name of the wine
itself: it derives from the ancient town of Faleria, which later became Falerio Picenus and, today, Falerone.
Falerio dei Colli Ascolani, as well as the remains of the Roman theatre, amphitheatre and temple that can still
be admired in the town of Falerone, is the living testimony of the fame that has characterized the Picenum's
wines since the times of Imperial Rome. The production area set out by Falerio DOC extends over almost the
entire wine-growing area of the provinces of Ascoli Piceno and Fermo, which goes from the sub-Apennine
hillside to the Adriatic coast. 

The hills between Falerone and Fermo, which today are covered by Falerio's vineyards, saw famous Roman
philosopher and orator Cicero's  first  service in the army:  when he was only 18 years  old,  he served in
Pompey Stradone's army in the battle lost by the Romans against the Picene army. Some signs of Faleria's
wine dating back to the 13th century have been found in the archives of the town of Fermo. Here we can
trace the first evidence of the adoption, also on site, of the ancient technique of "vin cotto" that has survived
to the present day, even if it is limited to small-scale productions. Passerina and Pecorino, which enter into
Falerio's blend along with Trebbiano, boast a centuries-old history. These two vines are characterized by an
old tradition and a distinct Marche origin. 

For Passerina, some ampelographers have even assumed lineages from the Psithia grapes, described by Latin
poet Virgil. 

Pecorino  still  has  a  strong  gustatory  personality,  which  makes  it  an  indispensable  ingredient  for  the
characterization of Picene wines. 

Falerio was recognized as a DOC in 1975 (PD dated 28th April 1975, subsequently amended by MD dated
10th October 1994, amended by MD dated 17th October 1997, amended by MD dated 28th March 2003 and
by MD dated 17th June 2011). 

The impact of human factors can be found in the definition of the following technical production aspects that
make up the current production protocol: 

the  ampelographic  base  of  the  vineyards,  the  vines  suitable  for  the  production  of  Falerio,  are  those
traditionally cultivated in the geographical production area, Trebbiano, Passerina, Pecorino. 

The cultivation forms, spacing plantation layouts and pruning systems are those traditional of the area, Guyot
and Spurred Cordon,  which ensure a  good vegetal-productive balance of vines,  moreover they optimize
cultivation  operations  and  are  suitable  for  mechanization.  For  Falerio  typology,  the  spacing  plantation
layouts must have at least 2,500 plants per hectare, while for Pecorino typology 3,000 plants per hectare, in
order to ensure compliance with the production yields established by the protocol. 

Practices related to wine processing are those traditional of the area for the vinification of white wines,
differentiated by the two typologies.

B)  Information  on  the  quality  or  features  of  the  product  essentially  or  exclusively  attributable  to  the
geographical environment

Falerio DOC includes two types of wine: "Falerio" and "Falerio Pecorino". The cultivation environment and
the  microclimate  confer  the  aforementioned typologies  the  peculiar  analytical  and  organoleptic  features
described in article 6 of the present protocol. 

Falerio wines have a good level  of  acidity,  straw yellow colour, floral  and yellow-fleshed fruit  aromas,
harmonious and fresh taste, and a fairly persistent aftertaste; in the Falerio Pecorino typology, wines have a



straw yellow colour with greenish reflections; aromas of white flowers, notes of pineapple, anise and sage
can be perceived by the nose, the taste is harmonious, fresh, sapid, mineral with a very persistent aftertaste.

 

C) Description of the causal interaction between the elements referred to in point a) and those referred to in
point (b)

The interaction between the purely hilly orography of the cultivation area of Falerio vines, the mainly east-
southeast exposure of vineyards,  the  climate  and  the  features  of  the  land  contribute  to  determine  a
particularly suitable environment for the cultivation of Falerio DOC vines. 

The soils of Falerio DOC have a predominantly clayey texture and fall into the "fine" granulometric class
according to  the  Soil  Taxonomy classification.  These soils  are  mainly calcareous,  their  clayey tendency
confers them a good cation exchange capacity and therefore availability of cations which give the grapes and
wines the features of sapidity and minerality that make Falerio DOC a unique wine of its kind.

From an evolutionary point of view, the soils of Falerio production area have moderately evolved, since they
are subject to massive erosive phenomena, being located in areas with very steep slopes; their depth is not so
remarkable, but always such as to ensure a certain moisture content to the ground. 

In these soils drainage is good, excess water is quickly removed from the ground, both thanks to its good
permeability and the morphological features of the surface, which allows rapid water drainage mainly due to
the slopes. 

The climate of the production area is characterized by hot summers, cold winters and an average annual
rainfall of 750 mm. 

The interaction of all these factors allows Falerio vines to have a proper ripening kinetics, with adequate
accumulation of sugars and good level of acidity, which characterize the bouquet of Falerio providing it with
peculiar and unique organoleptic features. 

The millenarian wine history of  Falerio from Roman times to  the  present  day is  attested by numerous
writings and documents and this is the fundamental evidence of the interaction between man and territory
regarding Falerio DOC. We can indeed acknowledge that, over the centuries, both cultivation techniques and
oenological practices have improved so much to obtain the Falerio DOC, a wine with undisputed and unique
organoleptic features. 

This has resulted in the recognition of Falerio as a DOC in 1975. Besides being an undisputed recognition of
the peculiarities both of the wine and the territory, it has also been a reward for the hard work of man and his
loving attachment to this land and its main product.

 

Article 9 

References to the control body

 

Name and address: 
Valoritalia società per la certificazione delle qualità e delle produzioni vitivinicole italiane S.r.l. 
Via Piave, 24 – 00187 Rome 
 

Valoritalia Company is the Control  Body authorized by the Ministry of Agricultural,  Food and Forestry
Policies, pursuant to article 13 of Legislative Decree No. 61/2010 (Annex 1), which carries out the annual
verification of compliance with the provisions of the present protocol, in accordance with article 25, par. 1,
1st subparagraph, letter a) and c), and article 26 of  EC Reg. No. 607/2009, for the products benefiting from
the  PDO,  through  a  combined  methodology  of  checks  (systematic  and  sample)  throughout  the  entire
production chain (viticulture, processing, packaging), in accordance with aforementioned article 25, par. 1,
2nd subparagraph.

In particular, this series of checks is carried out in compliance with a predetermined control plan, approved
by the Ministry, in compliance with the model approved by MD dated 14th June 2012, published in OJ No.
150 dated 29.06.2012 (Annex 2).


