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-“Lacrima” is a very rare grape. 
-“Morro d’Alba” is the hilltop town in the Marche 
region where this rare grape grows. 
-Piergiovanni Giusti runs a tiny winery with an 
enchanting, magical touch in growing this grape. 
-“Wild, nearly impenetrable ruby-violet color 
with a huge quantity of fruit in an intense 
nose. Rich and textured on the palate with soft 
acidity and very subtle, soft tannins” is how to 
describe it to impress your friends. 
-“Roasted fowl, air-dried sausages 
and mildly aged cheeses” is all the 
spellbound sommelier could whisper! 
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