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TIBERIO

The story of Azienda Agricola Tiberio
rings more like a new world tale than
one from the old world of the ancient
lands beneath the Majella and Gran
Sasso mountains in Abruzzo. At 1150
feet/350 meters, twenty three miles
inland from the seaside city of Pescara
near the hillside town of Cugnoli,
Riccardo Tiberio found an old plot of
Trebbiano Abruzzese vines roughly 50
years old so impressive that he decided
to change his and his family’s destiny.
Over a decade ago, Cristiana and
Antonio, daughter and son of Riccardo,
took over reins of Tiberio. Cristiana, a
chemistry specialist who also teaches
college sommelier and enology classes,
handles winemaking and is the global
brand ambassador. Antonio leads
grapegrowing and viticulture. The
dynamic team have established Tiberio,
and Abruzzo, in the forefront of leading-
edge wine making and renown in this
central part of Italy. Today, Tiberio farms
74 acres/30 hectares of vines.

REVIEWS

Colle Vota Montepulciano d’Abruzzo — 2018

95 Points - Vinous, October, 2022

The 2018 Montepulciano d’Abruzzo Colle Vota lifts up dark, exotic, spicy and
intense. Cracked chalk, dried violets and lavender give way to plum skins and
black currants dusted in curry spices. This is silky, verging on velvety in
texture and massively floral, communicating supreme elegance with green
botanicals mingling with vibrant wild berry then morphing into nuances of
peach, all lifted by lively acidity and with a lovely inner sweetness. A primary
concentration of exotic citrus and spices sizzle around the perimeters of the
palate, lingering incredibly long through the lightly structured, yet fresh, finale.
There are so many layers here. Colle Vota hails from a single parcel of vines
planted in sandy, stony soils within the Tiberio vineyards, one which produces
smaller berries and thicker skins. | highly recommend decanting the 2018 if
opening it today, as it evolves over the course of hours. 2023 — 2032
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