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Doroverde 2020 
 

Doroverde is the result of our quest for balance between the 

vibrant character of Verdicchio and its elegance, its 

traditional crispness and drinkability with a distinctive 

finesse. The objective is pursued by perfecting every step, 
from the selection of the grapes – exclusively from the 

Tombolini estate and handpicked – to the cellar, where the 

wine is refined and matured in stainless steel and concrete 
vats. Its name derives from the Dorians, Greek settlers who 

founded Ancona, it is inspired by the golden-green colours 

of the Castelli di Jesi hills and their most re-known fruit: the 
Verdicchio grape. Its dress is white, as the calcareous soil 

that imparts the wine with its typical sapidity. Its image is 

the town of Staffolo, covered with snow. An Ariadne’s 

thread runs through the village, a real path but also a time 
machine that follows the grey-azure clays vein that connects 

the three locations from where the family has historically 

selected Verdicchio grapes: Staffolo, Cupramontana e San 
Paolo di Jesi. 

 

Classification  

Verdicchio dei Castelli di Jesi DOC Classico Superiore 

 

Vintage 

2020 

 

Grape Variety / Location  

Verdicchio 100% / Staffolo – Tombolini estate 

 

Harvest 

End of September / handpicked 

 

Aspect, Soil and Training System  

East facing hill. Soil: clay on the top of the vineyard, 
limestone on the slope. Altitude: 250m a.s.l. 

Training: Guyot – Planting density: 3.500 vines per hectare.   

Yield per hectare: 7 t/ha (2kg per vine)  

 

Alcohol (ABV)\  

13.5% 

 

Production 

25.000 bottles 
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Vineyard
The grapes thrive on 20-year-old vineyards organically farmed and planted on clay-calcareous soil, that gifts 

them with unique sapidity. In the third week of September the grapes are selected, handpicked and collected in 

cases and quickly transported to the winery, where whole bunches are pressed. Harvest is delayed if
temperatures are too high.

Vinification
The free run juice is extracted through a temperature controlled soft pressing. The untreated must is then 

fermented in stainless steel vats with no air contact, at a temperature of 16 °C. The process lasts 20 days in 

total. A significant proportion of wine is kept in stainless steel vats, allowing a 6-month post-fermentation 

period with fine lees contact. A smaller share of the wine finishes the fermentation process in concrete vats 

where is matured to increase the final complexity and mouthfeel of the wine.

Tasting Notes

A unique brightness enriches the typical Verdicchio colour, straw yellow with greenish reflections. The first 

impact on the nose gives elegant notes of white flowers, bergamot and yellow grapefruit. The aroma then 

opens, developing a balsamic array of ripe yellow fruits and apricots.

On the palate the wine displays a well-defined acidity and sapidity, perfectly balanced by structure and body.

The wine is characterised by a great length and pleasant harmony. The wine can increase its evolution and
complexity in excess of 5 years since bottled.

Food Pairing

The wine is an ideal pairing with all fish dishes, including carpaccio and sushi. It is a pleasant combination
with deep fried shellfish. Thanks to its good structure can be also paired with delicate white meats.

Climate - Vintage 2020

One of the best vintages of the last two decades.

The mild winter permitted a homogeneous budburst. Spring was characterised by high temperature and well 

distributed rainfalls that allowed a good water balance on the soil, essential to successfully get over the 

following hot summer.

Sporadic summer rains helped maintain a good vegetative balance even during the month of August, allowing a 

progressive and gradual veraison. The gradual development of the shoots helped the grapes to reach perfect 

ripeness. The high temperature excursions (often above 20 °C) between day and night allowed the bunches to
grow healthily, retaining high natural acidity and developing high quality aromatic compounds. The

progressive and uniform maturation helped to produce a balanced, savoury and fresh wine, with no bitter 

aftertaste.


