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Owner: Jeremy Sinclair 

Winemaker: Giovanni Dubini 

Production: 9000 bottles 

Hectares under vine: 5.7 

Viticulture: Organic 

Vegan Friendly  

 

 

The region of Umbria in central Italy is one of Italy’s smallest and the only landlocked region on the 

peninsula. Dominated by the Appenines, its rolling verdant hills and spectacular scenery have 

inspired some of the country’s finest art and spirituality, not to mention food and wine.   

 

Chiesa del Carmine is the ancient church on the Carmine Estate, located at the foot of Monte Tezio 

in a protected valley, where the wildlife is abundant and nature is thriving. The views from all 

aspects are stunning. To the south is Monte Subasio and the town of Assisi, to the west the ancient 

castle of Antognolla and to the north woodlands and the mountains ranges of the Appenines. 

 

The Carmine estate has been lovingly restored and includes an ancient olive grove, a truffle wood 

and pasture and 5.7 hectares of vineyards, all farmed organically. 

 

Trebbiano Spoletino the variety was saved from extinction in the 1960’s and has nothing to do with 

the large family of Trebbiano planted throughout Italy. It is a different variety altogether and its 

acidity and aromatic potential are unmistakable.  Unfortunately, in 2020, the Ministry of Agriculture 

passed a law change that all Trebbiano Spoletino wines which are not part of the DOC Spoleto 

(produced within the area of Spoleto and Montefalco) can no longer be labelled Trebbiano 

Spoletino. Beginning with the 2019 vintage Chiesa del Carmine will be labelled Trebbiano. 

 

Trebbiano Spoletino IGT 

Trebbiano Spoletino, although part of the ubiquitous Trebbiano family, is found only in Umbria, 

especially in the townships of Spoleto. The vineyard is planted at 5000 vines her hectare at 260-

295 metres above sea level, on calcareous soil rich in alberese and quartz stones. Fermented and 

aged in stainless steel, this is fresh and crisp with floral notes and citrus fruit. The palate shows 

minerality and classic Italian sapidita’. 
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