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Corrado and Valerie Dottori of their family farm La Distesa in Marche Italy

Page 1 of 4

In the late 1990’s, Corrado Dottori, who was then in his late twenties, was working at an investment
bank in Milan when he met his future wife Valerie. It seemed Corrado’s future was worldly in banking.
Inexplicably, there was constant emptiness in his heart about his chosen career in banking. Despite the
promising career in banking and financial rewards, his emptiness grew. Matters of heart are seldom
easy to explain to others.
Then, on a trip together in southern France on a New Year’s Eve in 1999, Corrado decided to come clean
and tell Valerie what was in his heart about his future. At the time, Corrado did not know he was going
to be the contadino that he is now. He only knew he wanted a simple honest life on a farm. Over a
dinner, Corrado told Valerie of his dream of quitting banking in Milan and returning to his tiny family
farm in Marche. Valerie took Corrado’s hand and said: “Yes”.
Fast forward about twenty years later, just look at Corrado and Valerie now (see the photo in the
previous page). They look so happy covered in dirt, planting a new vineyard. It seems happiness belongs
to those who listen to their heart.
I have been following Corrado and Valerie Dottori of their family winery La Distesa for a long time. La
Distesa is located in the commune of Cupramontana in Marche. It is about three hour drive northeast
of Rome and it is close to the Adriatic Sea. Their farm is located in the hilltop village of San Michele,
where the rolling hills are composed of clay and limestone soils. These soils and the Adriatic Sea leave
a palpable imprint on their wines. The vineyard work at La Distesa is in harmony with nature. Wild
herbs, fava bean, and other local plants are allowed to thrive between the rows of vines for biodiversity
and health. The same attention is carried out in the cellar. Their wines sing with clarity and elegance.
The commune of Cupramontana has a long history with the white varietal Verdicchio but its
surrounding areas are also known for reds.
La Distesa’s style of wines are inspired by Corrado and Valerie’s field visits to the other wineries in Italy
and France. In particular, their field visit to Catherine & Pierre Breton left lasting impressions on
Corrado and Valerie. I think having Catherine & Pierre Breton on our portfolio has helped to convince
Corrado and Valerie to start exporting to our market. We are so happy to receive some of Corrado and
Valerie’s La Distesa wines for the first time in our market.

MARCHE BIANCO ‘TERRE SILVATE’ 2021
SKU: 476926
SPECULATIVE 750ml 12 bottles/case
$25.76 Wholesale / $33.00 Retail per bottle
Savoury. Energetic and yet graceful. A little almond-like bitterness softly
and succinctly speaks Italian. What a lovely white - or bianco as Italians
would say. Finding a great Verdicchio is not easy and this one is.
Predominately Verdicchio with a dash of Trebbiano. The vines are on clay
with limestone underneath, which brings freshness and mineral
complexity. The vines are from three different vineyards with different
exposures in the classified villages of Castelli di Jesi, Cupramontana, and
San Paolo di Jesi. The majority of grapes are direct press. About ten
percent is on its skins briefly, which adds some flesh and structure. This
wine is on its lees for about six months prior to bottling.
(The labels may not be current vintages and are shown for illustration purposes only)
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MARCHE ROSSO ‘NOCENZIO’ 2020
SKU: 476727
SPECULATIVE
750ml 12 bottles/case
$30.79 Wholesale / $40.00 Retail per bottle
This is an approximately equal blend of Montepulciano and Sangiovese.
Montepulciano is given a gentle press to retain the freshness while
Sangiovese is in whole clusters to retain the perfume. The fermentation
is in the traditional large vertical barrels and aging is in the neutral vats
for about a year. The bottles rest for additional months prior to release.
The resulting blend has alluring fragrance with earthy complexity. The
vines are on a slope with clay on top and limestone underneath, which
gives this wine the vivrancy and clarity. The vines were planted in 1973
and 1980 with some in 1999. The vines are from two plots in the classified
villages of Castelli di Jesi, Cupramontana and San Paolo di Jesi. Corrado
and Valerie recommend drinking this wine slightly chilled and in large gulps.

MARCHE ROSATO ‘METICCIO’ 2021
SKU: 436045
SPECULATIVE
750ml 12 bottles/case
$30.79 Wholesale / $40.00 Retail per bottle
Unusual and delicious blend. A rosato (rosé) made from a blend of
Verdicchio, Trebianno. Sangiovese, Montepulciano, and a dash of
Cabernet Sauvignon. All different varietals, both reds and whites, are
harvested at the same time. Some are ripe, some are overripe, and some
are underipe. The idea is that the blend will find a balance and complexity.
The blended grapes are macerated only for a few hours before being
pressed. Aging is in neutral vats for about six to eight months. It is
somewhat like a field blend from Alsace, where Corrado and Valerie got
the inspiration for this rasato during a field visit to the region.

MARCHE ROSSO ‘LE DERIVE’ 2018
SKU: 436042
SPECULATIVE
750ml 12 bottles/case
$45.19 Wholesale / $58.00 Retail per bottle
This wine is only made in certain vintages when Corrado and Valerie feel
there is a balance. From the tiny single parcel on a steep slope in the
commune of San Michele, which is considered to be one of the finest sites
in Marche. The soils are shallow clay with limestone underneath. The
surface is less than one hectare. The vines are predominately
Montepulciano with smatterings of Sangiovese and Vernaccia. Each
varietal is harvested separately. The blended wine is aged in neutral
barrels for a long time - three to four years depending on a vintage. Deep
dark colour from Montepulciano. Complex. A hint of spices. This is Le
Distesa’s top red wine.
Page 3 of 4

La Distesa vineyard in San Michele in Marche. The winery is at the top of hill in the centre of photo.
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