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After packing up and leaving our hotel in 
Assisi the professors had planed a short 
stop for us in wine country to get a tour 
of the vineyard and learn a little about 
the process of wine making. But more 
importantly a wine tasting following the 
tour! The destination was the Arnaldo 
Caprai  winery in Montefalco, started in 
1971 by a successful textile man who 
finally fulfilled his dream of owning and 
making his own wine. Now run by his sons 
the winery uses the Sagrantino grapes that 
are specific to that region.

We were lead around the property to the back 
where the grapes are first sorted and cleaned. 
The initial process for white and red wine is 
quite different because the skins are not used 
for white as they are in red. The grapes are 
loaded into conveyor belts that feed them into 
juicers and then pumped  into larger containers 
for fermentation.

Looking off into the vineyard, The rows closest are their testing 
vines. They are grown in different ways and studied to see if different 
methods produce better tastes.

Students gather around the sorting equipment as they 
learn how the grapes are pressed.



After getting a understanding of the beginning 
of the process we were lead down into the 
cellar where all the wine barrels are kept. Some 
are only in the barrels for 12 months while other 
stay in the barrels for 22 month, all depending 
on the strength and taste they want to achieve. 
The barrels can be used up to three times but 
after that they are sold to be re-purposed. We 
were informed that the wine can only age so 
well in the barrel but the glass bottle is a much 
better way of aging because of its neutral state.

Finally the tasting! We tasted four different 
wines produced by them, one white - Grecante, 
and three reds - Montefalco Rosso, Collepiano, 
and Sagrantino Passito. Along with the wine 
we were given a selection of meats, cheeses, 
and bread to cleanse the pallet in between 
tastings as well as to compliment the white or 
the reds, all of which was amazing. Sadly we 
had to finish our glasses and get back on the 
buss to head to the train station to go back to 
Roma. Not before many of the students and 
even the professors bought some bottles of 
the wine we tried, whether for themselves or 
as gifts they were all well justified purchases.

Barrels on barrels on barrels of wine!

Let the tasting commence! 


