
Excellent example of dried and sweet Aleatico. The wine has a 
beautiful and intense ruby red color with nuances of garnet red, 
little transparency. The nose denotes a wonderful personality and 
a good richness in elegant and refined aromas, mainly of jams 
and intense aromas of cherry macerated in alcohol, black cherry 
jam, strawberry jam, blueberry jam, raspberry, blackberry, dried 
rose, dried violet and hints of anise. A very clean and pleasing 
nose. In the mouth is round, with soft tannins. The finish is 
persistent with lasting and pleasing flavors of blueberry jam, 
strawberry jam and raspberry

Pair with  fruit tarts, hard and piquant cheese or chocolate

In Latium, few kilometers far from the Umbrian border and in the 
wine area of Orvieto; Trappolini winery makes very good wine 
while fully respecting the tradition of its land and of the grapes.
Trappolini is interested in the red berried grapes which have 
historically been present in this territory, such as Sangiovese, and 
others worth saving such as Aleatico and Canaiolo. These grapes 
are part of our rich enological patrimony and we thought it was 
not good to abandon them and we believed in keep using them, 
particularly Aleatico which we use to make a very refined and 
particular sweet wine without making use of other and more 
famous grapes. By using this grape we produced our newest 
wine: Idea. Its production is made by using the same grape 
species and by using a rather complex process: harvest is done 
in two different phases, the first one of them allow us to harvest 
sound grapes without losing the typical aromatic character of the 
grape, in the second phase we press dried grapes, after a period 
of 5 or 6 months, and make wine from it; this second phase 
allows us to add body to the wine as well as sweetness. At the 
end of both phases we assemble the two wines and the result is a 
very aromatic and varietal wine which also has good body and 
color.

Trappolini
IDEA

Dessert Wine


