
A new brand that’s come a long way and that is exclu-
sively dedicated to the HoReCa sector, that is dining, 
hotels and catering. Vinea Domini is the project imple-
mented by the historic Gotto d’Oro cooperative, born with 
the idea of enhancing the most suitable vineyards of the 
many winemakers who have always given their grapes 
to the cellar. The name is important, because the wines 
that for some time have made up an articulated range of 
whites and reds are important. The focus is on the great 
appellations of Lazio and the region’s native grape variet-
ies, but also on some international varieties that are well 
acclimatized in the territories of the Castelli Romani, hilly 
area located in the south-east of Rome. Here the rolling 

Vinea Domini. New wines dedicated to Rome
from the historic Castelli Cooperative

Luccicore and Friccicore,
fresh and easily 

drinkable
The white, Friccicore, comes from 
Malvasia Puntinata cultivated on 
soils rich in potassium and micro-
elements of volcanic origin, vines 
trained in espalier and pruned 
with spurred cordon. The nose re-
calls apple, rose, citrus and orange 
blossom; it pairs well with fresh fish 
and crustaceans and is ideal for an 
aperitif. The rosé, Luccicore, on the 
other hand, is generated from 
Syrah grapes grown on tuffaceous 
and volcanic soils and trained with 
spurred cordon. Its aromas are 
reminiscent of pomegranate, wild 
strawberries, rose, violet and give 
fresh citrus sensations. It pairs 
well with fish soups and 
broths and medi-
um-aged cheeses and 
cured meats.

hills overlook the city and the sea: the soils are volcanic 
and the vineyards cover most of the surface areas. Alter-
nating the rows there are wooded areas and olive groves 
that start from 300 meters above sea level, to reach al-
most a thousand meters, all dotted with 14 small villages. 
The climate undergoes significant temperature changes, 
ideal for the perfect ripening of the grapes and the soils 
that are rich in potassium, and guarantee freshness and 
flavour to the wines. The first products were born with the 
2017 harvest. Three reds inaugurated the project: Caber-
net Sauvignon, Syrah and Petit Verdot, with the aim of 
bottling the essence of Castelli through a careful selection 
of the grapes. Then the whites: Chardonnay, Sauvignon 
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and Viognier, always three internationals who have found 
their ideal habitat here. But Vinea Domini needed some-
thing more. Thus, in 2019 the line expanded with four 
symbolic wines of the Region: Frascati Superiore Docg, 
Cesanese del Piglio Docg, but above all Roma Doc Bianco 
and Roma Doc Rosso, two expressions of a denomination 
created to enhance the vineyards surrounding the eter-
nal city. In this case, only the natives are on the scene. The 
tribute to Rome, however, does not end here: in 2020 two 
other labels were released, taken from typical expressions 
of Roman slang: Luccicore and Friccicore, respectively 

a white - with intense aromatic sensations - and a rosé, 
fresh, vital and drinkable. Currently there are 13 labels: 
added to those already mentioned, there are six more 
wines obtained from international vines, three whites and 
three reds. The range ends with a Vermentino Vendem-
mia Tardiva. A beautiful project, which gives value to the 
historic cooperative of Marino and its contributing grape 
growers. But above all it creates value around Rome, in 
the Castelli area, an area of great wine-growing vocation 
for many varieties, starting with traditional grapes that are 
the mirror of an entire territory..
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