Fattoria di Fibbiano
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On the 6th December 2018  I met Nicola Cantoni, owner of Fattoria di Fibbiano,  at a Conference Press  held at  the Pisa Chamber of Commerce  . He was there together with other partners for the lunch of "Terre di Pisa", the New Tourist Brand and Project  for promoting Pisa's Cultural Heritage and Winemaking Tradition. 
After that event open to the members of  "Terre di Pisa" , I had the pleasure to exchange two words with Nicola, who invited me to visit his estate to comprehend better  his Love  for his job as  President of Pisa Consortium Wine . It was founded in 2018 to protect  the Appellation of  "Terre di Pisa Wines" and to  develop an internationally-renowned model for producing High-Quality Wines in Pisa and its Province. 
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Nicola was really busy with Wine Exibitions for fixing a date when to go, and It was quite impossible to find time  for me!
I was afraid of losing this great chance to be there, but few days ago  his brother  Matteo Cantoni welcomed me at their  Fattoria di Fibbiano with open arms.  I came in this beautiful place as a guest, and  left as a friend! Matteo did everything possible to be available for my interview and my Wine Tasting despite his daily commitments. As I arrived at Fattoria di Fibbiano , Matteo  greeted me with a friendly smile and a firm handshake. First Matteo told me all about his Family's History and activity , then I visited the cellar and the vineyards , and finally I had my Great Wine Tasting.  I had lots of fun with him for the whole duration of my tour in a sunny day of  March. Moreover, I learned lot of things about this stunning part of Tuscany, that is called the Era Valley,  close to Pisa and Volterra, which is not well-known to a general public for its Wine production. This territory is fast becoming an essential reference point for Tuscan Wine, indeed for Italian Wine. Matteo's Kindness , and  Passion for what he does   deserve a  honorable mention! Let's discover together this treasure hidden among  Tuscan sunflowers. 
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Fibbiano Family' s History
Fattoria di Fibbiano's origins dates back to 1997, when Giuseppe Cantoni, with his wife Tiziana and sons Matteo and Nicola, decides to move from Lombardia to Tuscany  to purchase a Medieval Villa  belonged to the aristocratic Gherardi del Testa Barasaglia family. Bringing to light  the old farmstead was not easy, but all that work  devoted to transform an old ruin into a jewellery was fully rewarded, because they found their right place where to be. 
Fibbiano Family’s adventure in Tuscany is not only the result of their dream to find their El Dorado, but  also  a sign of Destiny. They went  from Lombardy  to Tuscany as  their best White grape variety the so called Colombana did, after the Irish Monk San Colombano  introduced it in the farm's area in  the 17th century. Fibbiano Family also cultivates the Colombana in a misterious corner of their estate, where there is a miracolous ancient water source called “Fonte delle Donne” (“Women Fountain”), that was the name of their first Wine Label for this line between magic and coincidence. Their “Fonte delle Donne” is an elegant and fruity White Wine , made by Colombana and Vermentino.  It disclosures the best features of the Wines from the Hills around Pisa, that has a great potential as a Wine Territory .  I am feeling optimistic that the area is set to receive long overdue attention.
Since  then Fibbiano Family's challange of starting a successful Wine-Making business goes on,  while carrying on a three generation farming activity and respecting land and the local traditions. Giuseppe, the father, deals with the General Management of the Middle Age Estate and takes care of the vineyards and countryside. Matteo, the eldest of the two sons, is in charge of Marketing the Wines and his brother, Nicola, is the Winemaker . Fibbiano Family lives and works with Passion in  this magic place  far away from the noise of the city, where to live a simple life , close to nature.They are following an organic way of farming since they started out, and they are a 100% renewable farm, thus being self-sustainable regarding energy use.
Fattoria di Fibbiano 
Fattoria di Fibbiano is a Family run restored Farmhouse from the 1700. This Charming  Palace is not only home to a prestigious Agritourism with a pool,  but also to an exclusive Modern Winery and an amazing Lounge Bar .  It is  located at n. 2 via Fibbiano , in the municipality of Terricciola.
Terricciola is a delicious hamlet surrounded by high walls and defence towers,  in the heart of Tuscan countryside, where History, Culture and Art, join the magnificent Beauty of the Nature in a unique way. Fattoria di Fibbiano is situated in a territory, that has its roots in the culture of the Etruscan civilization, and where Wine is produced  since more than 3000 years and it is  a part of the Local Identity and Culture.  Fibbiano’s philosophy is to continue on this thread of Culture and Tradition, cultivating indigenous grape varieties (Sangiovese, Canaiolo, Ciliegiolo, Colorino e S. Colombana) instead of more international grapes.
Fibbiano's Winery extends over an area of about 20 hectares of vineyards, 5 hectares of olive groves, 12 hectares of woodland and the rest is arable land. The soil originates from the sea and is rich in fossil shells from the Pliocene epoch, and medium-textured corals . They treat their  farmland only with organic, chemical-free substances.
The estate lies on a hill in an ideal geographical location. Most of their vineyards are south-facing. 2.5 hectares have been planted in a north-facing direction with the aim of producing sweeter grapes in dry periods, which in recent years have become more frequent. All the red grape varieties are positioned on top of the hill while the white grape varieties have been planted on the valley floor.  The farm has always grown autochthonous grape varieties such as Sangiovese, Sangiovese Forte, Sangiovese Polveroso, Canaiolo, Ciliegiolo, Colorino for red wines, and Vermentino and Colombana for white wines. Some vineyards (around 2.5 hectares) are over 100 years old and 17.5 hectares are up to 20 years old.  is exported. They  export 80% of their  Wine to the following countries: United States, Canada, Norway, Ireland, Germany, Austria, Switzerland, China, Russia, Malaysia, Singapore, Japan, Taiwan, Lebanon, Mexico.
 First, I appreciated that fact that Fattoria Fibbiano is certified organic. Their practices, farming and wine-growing methods are truly natural. Everything is treated with organic fertilizers, grapes are harvested manually and there is minimum human interaction, because they believe "everything else depends on the power of nature." Fibbiano even uses their own wood for central heating. Further, this sustainable winery has implemented a solar plant to conserve energy and produce fresh water.  A tour of the cellar, tanks and bottling room further emphasized their sustainability.
The vineyards had a mixture of old vines and new vines to keep the vineyard alive, with red grapes planted on the top of the hill, and white grapes on the lower parts.  When I visited Fattoria Fibbiano, most of the country was experiencing drought conditions.  While all of the vineyards were clearly in need of water, Matteo maintains that this is good for the grapes. "The grapes need to suffer."  When the grapes suffer, they really have to dig deep to extract nutrients, and this absolutely builds character leading to better, higher quality wines.   I experienced this truth first-hand all over the Tuscan region last year! Matteo also shared his three secret ingredients for great wine: "Sun, soil and patience."
The soil is a mixture of clay and limestone. Due to Fibbiano's proximity to the Mediterranean and Ligurian seas, it wasn't hard to explain why there were also seashells in the vineyard soils. In fact, Terricciola's soil is similar to that of Chianti Classico, so it was fascinating to see exactly how Matteo works with Sangiovese, the Italian superstar grape.  In terms of climate, Terricciola has warm sea breezes during the day and cooler nights, which helps the grapes to retain acidity and develop flavor. The altitude of the Colli Pisane, the soil and the micro-climate contributes to more full-bodied wines with minerality, great acidity and aging capability. Not did I appreciate seeing, touching and smelling the soil as I learned about the terroir of Terricciola, I was also moved to see how passionate Matteo is about is his land.
Fibbiano's Wines 
The best part of this incredible Life Experience was a Top Wine Tasting of their 6 labels served with with local cheese and cold cuts: 
1. Fonte delle Donne IGT Toscana :  This is made from  Vermentino and  Colombana. The Colombana is a very old grape variety,  and It is used for Vin Santo too . It is a fruity White Wine; 
2. Rosé Win IGT Toscana :mThis is a 100% Sangiovese Rosé Wine. It is a Wine  with notes of red fruits, and pairs well with white meat and fish courses;
3. Le Pianette IGT Toscana : This is a 70% Sangiovese and 30% Colorino wine;  It  is aged for 6 months in barrels of Slavonian oak and 3 months in bottle;
4. Casalini Chianti Superiore DOCG : This is an 80% Sangiovese and 20% Ciliegiolo Wine. It is aged for 8 months in barrels of Slavonian oak and 3 months in bottle. It has the typical notes of cherry . It is  a well-structured Wine with smooth tannins.
5. L’Aspetto IGT Toscana :  This is a 50% Sangiovese and 50% Canaiolo wine. It is aged for 12 months in tonneaux, 6 months in cement tanks, and 6 months in bottle. This is an intense ruby red wine with notes of mature red fruit and spices; 
6. Ceppatella IGT Toscana : This is a 100% Sangiovese wine, which is made with grapes selected from the oldest vineyard of the estate - it's a 120 years old vineyard . It is a wine aged for 6 months in tonneaux , 14 months in barrels of Slavonian oak, and 5 months in bottle. It has notes of marmalade, spices, tobacco, and cacao and a long persistence. 
Pisa Hills Wines 
Pisa and its province offers up a bunch of very Tasty Wines for Wine Lovers to experience.
The Wine Trail of the Pisa Hills is an itinerary through the Tuscan countryside, which highlights many small towns that boast great traditions. It’s an area between Pontedera and Volterra, and it  extends in the vicinity of the Arno, Egola and Elsa rivers. It embraces  stunning landscapes and places, such as  Casciana Terme, Capannoli, Chianni, Crespina, Lari, Palaia, Ponsacco, Terricciola, Cascina, Collesalvetti, Fauglia, Laiatico, Lorenzana, Montopoli Valdarno, Peccioli, Pontedera, Santa Luce, San Miniato and Collesalvetti .
Chianti, the most famous Tuscan Wine, is not only made in the area between Florence and Siena, undoubtedly the core of its production, but also in the rolling Hills of Pisa, that gives birth to Top Red & White Wines:
· “Chianti DOCG Colline Pisane”: It’s a special area with unique characteristics, that covers a set of Hills that are close to the sea;  "Chianti DOCG Colline Pisane” Red Wines tend to be light and soft, displaying a ruby-red color, violet aromas and a dry, fruity and slightly tannic nature when young;
· “DOC Bianco San Torpè”: It's a  fine White Wine made from Trebbiano, Vermentino and Chardonnay with a  specific code of production since 1980 (produced in Terricciola, Morrona, Fauglia, Peccioli, Ghizzano e Palaia). Its name is dedicated to Saint Torpè from Pisa, a Nero’s officer, who-due his conversion to Christianity-was beheaded by the Roman Imperor Nero;
· “DOC Montescudaio Rosso”: It’s a persistent Red Wine made from Cabernet Franc, Sauvignon, Merlot and Sangiovese; Its colour is red ruby, and the aroma is intense and  fruity  (produced in Montescudaio and  Castellina Marittima);
· “DOC Montescudaio Bianco”: It’s an harmonious White Wine made from Chardonnay, Sauvignon and Vermentino (produced in Montescudaio and Castellina Marittima);
· IGT: Free from the stylistic constraints imposed on DOCG and DOC Wines, Toscana IGT Wines can be made into almost any form imaginable, from bone-dry Whites to sweet Reds and sparkling rosés;
· “DOC Terre di Pisa”: It’s a new DOC established in 2011 and is composed of two different Wines Appellations, namely “Terre di Pisa Red”, made from Sangiovese, Syrah, Cabernet Sauvignon and Merlot, and “Terre di Pisa Sangiovese” made from Sangiovese – minimum amount of  95% (produced in Fauglia, Crespina, Lari, Chianni, Capannoli, Palaia, Peccioli, Terricciola, Casciana Terme, Ponsacco, Pontedera, Montopoli V.A., Lajatico, San Miniato Orciano Pisano, Lorenzana and  Santa Luce).
Like other talented Wine producers within  this zone , Fibbiano Family is an example  of Pisa’s Great Winemaking Potential  waiting only to be revelead in all its splendour. Pisa's Wines will be on the Top Lists of Wine Lovers and Experts.
Matteo was an Execellent Guide and Wine Educator. It was so natural for him to explain all that concerned his farm and how Wine is made from grapes to Wine. His Passionate Wine Tasting remains for a long time among my memory and as I am eager  to learn much more about the Super Tuscan Wines of Pisa, another visit to Fattoria di Fibbiano is a must! Outside their Wine Bar under a warm sun with the view of green cypresses marking the contours of the gently rolling hills and gentle Tuscan hills! A large lounge on the ground floor hosts the guests at breakfast time but is also used for some of the educational and cultural events organised during your stay. Fattoria Fibbiano is open all year round, and the guests are welcome to take part in the olive and grape harvesting during the season.
So there you have it: authenticity, passion and organic wines of quality.  Yet, wine is not the only thing that Fattoria Fibbiano does well.  They are awesome hosts and offer awesome hospitality and agriturismo.  The accommodations are beautiful at their country estate, which includes over 75 hectares of vineyards, olive groves, wheat fields and woodlands.  They also have a new wine bar! For great food, wine, relaxation, culture, nature, tours, cooking classes and total immersion in Tuscan traditions and gastronomy, Fattoria Fibbiano is a great choice. 
  
It was a real pleasure to experience Terricciola and the wines of Fattoria Fibbiano.  It is not hard to see why it is called the City of Wine or why the wines are so fantastic.  Matteo, is truly a wine-maker with a heart as large as his terroir.  For excellent quality, organic wines in Tuscany, taste Fattoria Fibbiano.
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