


HISTORY 

Paolo, descendant from a three generation ship owning family, in love with 
the wine making world, since, when still a child, he used to walk around the 
family old wine cellars. 
 
Noemia, born in Rio de Janeiro, of Portuguese origin, from the city of Porto, 
from where her grandparents brought their historical wine tradition to Brazil 
when they arrived. 
 
Paolo, continuing in the Shipping Industry sector, and Noemia, working in 
Maison Christian Dior for ten years, have always had in common this 
passion for the wine making. 
 
This is how, in 1985, the Paolo e Noemia d’Amico Company was born, 
from their life experiences, elegance and exclusivity. 



OUR WINES 

Our grapes are selected from our vineyards and 
harvested manually. 
 
The creation of our wines, along the entire production 
process, is followed, step by step, by our oenologist and 
agronomist Guillaume Gelly, all cared for and carefully 
supervised by the owners, who give a personal touch to 
their products. 



CALANCHI 
DI VAIANO 

100% CHARDONNAY 

CLASSIFICATION 
Protected Geographical Indication PGI Lazio 
COLOUR 
Luminous yellow with slightly green tinges 
NOSE 
An elegant combination of citrus fruit, apricot, white pepper and yellow 
flowers aroma 
PALATE 
Gritty, floral, mineral and notably persistent, perfect for long ageing 
periods 
PAIRING WITH FOOD 
Aperitifs and starters, pasta, rice and white meat served with light sauce 
and fish as well 
SERVING TEMPERATURE 
12 °C 
CLIMATE AND SOIL 
The vineyards are located between Rome and Florence, overlooking 
Umbria, at an altitude of about 450 metres a.s.l. 
AGEING 
8 months in stainless steel tanks; about 3 months in bottle 
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CALANCHI 
DI VAIANO 

Chardonnay 



FALESIA 

100% CHARDONNAY 

CLASSIFICATION 
Protected Geographical Indication PGI Lazio 
COLOUR 
Golden yellow 
NOSE 
Intense and complex scent, in which the aroma of ripe fruit elegantly melts 
into notes of almonds, honey, butter and vanilla 
PALATE 
Complex, delicate and well balanced, with a mineral and delicate creamy 
finish 
PAIRING WITH FOOD 
Sea–food rice, elaborate fish–based dishes, especially crustaceans, non–
spiced white and red meat, fresh cheese 
SERVING TEMPERATURE 
12 °C 
CLIMATE AND SOIL 
The vineyards are located between Rome and Florence, overlooking 
Umbria, at an altitude of about 450 metres a.s.l. 
AGEING 
10 months in first, second and third use French oak barrels; about 5 months 
in bottle 
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FALESIA 
Chardonnay 

PAOLO E NOEMIA 

d'AMICO 



VILLA TIRRENA 

MERLOT, SYRAH 

CLASSIFICATION 
Protected Geographical Indication PGI Lazio 
COLOUR 
Crystalline, intense ruby red 
NOSE 
Pronounced, persistent, with refined scents of red fruits, cherries and 
spices 
PALATE 
Ripe and complex, with elegant tannins, all softened by French oak 
barrels 
PAIRING WITH FOOD 
Red meat, roast, game and cheeses 
SERVING TEMPERATURE 
15 °C 
CLIMATE AND SOIL 
The vineyards are located between Rome and Florence, overlooking 
Umbria, at an altitude of about 450 metres a.s.l. 
AGEING 
10 months in first, second and third use French oak barrels; About 10 
months in bottle 
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Agylla 
100% Grechetto 

CLASSIFICATION 
Protected Geographical Indication PGI Lazio 
COLOUR 
Golden yellow 
NOSE 
Complex aroma with notes of white flower, acacia honey, hazelnuts, 
almonds 
PALATE 
Complex, fresh, well balanced accompanied by a wide mineral finish 
PAIRING WITH FOOD 
Seafood, fish and white meat 
SERVING TEMPERATURE 
14 °C 
CLIMATE AND SOIL 
The vineyards are located in the north of Lazio, overlooking Umbria at an 
altitude of 480 m. a.s.l. 
AGEING 
8 months in stainless steel tanks and amphora; about 3 months in bottle 

AGYLLA 
GRECHETIO 



NOE 

CLASSIFICATION 
Protected Designation of Origin PDO Orvieto 
COLOUR  
Straw–yellow with slightly green tinges 
NOSE  
Scents of citrus and white pulp fruits 
PALATE  
Fruity, sapid, fresh and mineral, with a perfect balance 
PAIRING WITH FOOD  
Starters, first courses with light sauce and white flesh fish  
SERVING TEMPERATURE  
10 °C 
CLIMATE AND SOIL  
The vineyards are located in Umbria, on the border between Tuscany 
and Northern Lazio, one hour from Rome, at an altitude of about 480 
metres a.s.l. 
AGEING  
5 months in stainless steel tanks; about 1 month in bottle 

GRECHETTO, TREBBIANO, PINOT GRIGIO 
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Paolo e Nocmia d'Amico 



TERRE 
DI ALA 

CLASSIFICATION 
Protected Geographical Indication PGI Umbria 
COLOUR  
Straw–yellow  
NOSE  
Typical elegant aroma of the Sauvignon blanc, with white flowers scent 
and citrus notes 
PALATE  
Mineral, sapid, well balanced and elegant, with the right acidity and a 
good length 
PAIRING WITH FOOD  
Aperitifs, pasta, rice and white meat served with light sauce and fish as 
well 
SERVING TEMPERATURE  
12 °C 
CLIMATE AND SOIL  
The vineyards are located in Umbria, on the border between Tuscany 
and Northern Lazio, one hour from Rome, at an altitude of about 500 
metres a.s.l. 
AGEING  
5 months in stainless steel tanks; about 2 months in bottle 

SÉMILLON, SAUVIGNON BLANC 
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TERREmALA 

PAOLO E NOEMIA 

d'AMICO 



NOTTURNO 
DEI CALANCHI 

CLASSIFICATION 
Protected Geographical Indication PGI Umbria 
COLOUR  
Luminous ruby red 
NOSE  
Ripe, refined and elegant, with a bouquet of fresh red fruits and 
chocolate notes 
PALATE  
Fruity, mineral and sapid, with well blended and highly elegant tannins, 
for a long and silky finish 
PAIRING WITH FOOD  
Suits perfectly with any kind of dish, from the most refined cuisine to the 
more classic pairing with cheese 
SERVING TEMPERATURE  
15 °C 
CLIMATE AND SOIL  
The vineyards are located in Umbria, one hour from Rome, on the border 
between Tuscany and Northern Lazio, at an altitude of about 550 metres 
a.s.l. 
AGEING  
10 months in first, second and third use French oak barrels; About 10 
months in bottle 

100% PINOT NERO 
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ATLANTE

CLASSIFICATION 
Protected Geographical Indication PGI Umbria 
COLOUR  
Deep dark red 
NOSE  
Generous and complex, with a fresh bouquet of black fruits, chocolate, 
cinnamon and spices 
PALATE  
Full and harmonious body, deep and with elaborated tannins, for a long 
and rich finish 
PAIRING WITH FOOD  
Read meat, roast, game and cheese 
SERVING TEMPERATURE  
15 °C 
CLIMATE AND SOIL  
The vineyards are located in Umbria, on the border between Tuscany 
and Northern Lazio, one hour from Rome, at an altitude of about 450 
metres a.s.l. 
AGEING  
12 months in first and second use French oak barrels; About 10 months 
in bottle 

100% CABERNET FRANC
TH

E 
W

IN
ES

 O
F 

U
M

B
R

IA
 



SEIANO 
BIANCO 

BLEND OF LOCAL GRAPES 

CLASSIFICATION 
Protected Geographical Indication PGI Lazio 
COLOUR  
Straw–yellow 
NOSE  
Hints of citrus, white flowers, white pulp fruits 
PALATE  
Rounded, fresh, with a good persistence 
PAIRING WITH FOOD  
Starters, first courses with light sauce and any kind of fish 
SERVING TEMPERATURE  
8-10 °C 
CLIMATE AND SOIL  
The vineyards are located between Rome and Florence, overlooking 
Umbria, at an altitude of about 500 metres a.s.l. 
AGEING  
3 months in stainless steel tanks; about 1 month in bottle 
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SEIANO 
ROSSO 

MERLOT, SYRAH 

CLASSIFICATION 
Protected Geographical Indication PGI Lazio 
COLOUR  
Clear, ruby red 
NOSE  
Intense, scents of red fruits, with a bouquet of violets and cherries 
PALATE  
Rounded, with a nice rear acidity and smooth tannins 
PAIRING WITH FOOD  
Starters, first courses, red and white meat 
SERVING TEMPERATURE  
18°C 
CLIMATE AND SOIL  
The vineyards are located between Rome and Florence, overlooking 
Umbria, at an altitude of about 450 metres a.s.l. 
AGEING  
3 months in stainless steel tanks, about 1 month in bottle 
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Vaiano, in the heart of the Tuscia region, amongst the "Calanchi", 
nowadays a UNESCO protected area, extending to the high Tiber valley, 
on the border between Tuscany, Lazio and Umbria. 
 
A region with great historical importance, the birthplace of the Etruscan 
culture, which was then also occupied by the Romans. 
 
The landscape is the result of a long period of volcanic activity and 
displays "Peperino" and "Tufo" rocks as a result of this erosion. 
 
Water passing over the "Tufo" rocks led to these deep valleys, a 
magnificent location with cliffs and rock walls. 

OUR TERRITORY



In this magical place, surrounded by thematic gardens that are already 
very popular among specialized visitors, and with its wine cellars that 
create great emotions, the Paolo and Noemia d'Amico Estate decided to 
open its doors to the public, giving to its guests the gift of unforgettable 
moments. 

VILLA TIRRENA AND TORRE DEL SOLE 



THE WORLD'S MOST STUNNING WINERIE 
We are happy to say that the Paolo e Noemia d’Amico was chosen as one of the most stunning wineries in the world. They chose only 15 wineries worldwide.  
www.foodandwine.com/travel/worlds–most–stunning–wineries 

BIBENDA VINI D’ITALIA 
Falesia - IGP Lazio Chardonnay 2015  5 Grappoli 2021 
Falesia - IGP Lazio Chardonnay 2017  5 Grappoli 2020 
Falesia - IGP Lazio Chardonnay 2016  5 Grappoli 2019 
Falesia - IGP Lazio Chardonnay 2015  5 Grappoli 2018 
Falesia - IGP Lazio Chardonnay 2014  5 Grappoli 2017 
Calanchi di Vaiano - IGP Lazio Chardonnay 2013  5 Grappoli 2016 
Notturno dei Calanchi - IGP Umbria Pinot Noir 2011  5 Grappoli 2015 
Notturno dei Calanchi - IGP Umbria Pinot Noir 2009  5 Grappoli 2014 
Calanchi di Vaiano - IGP Lazio Chardonnay 2010  5 Grappoli 2012 
 
TASTING PANEL 2016 
Notturno dei Calanchi - IGP Umbria Pinot Noir 2013  92 points 
Calanchi di Vaiano - IGP Lazio Chardonnay 2015  90 points 
 
TASTING PANEL 2015 
Atlante - IGP Umbria Cabernet Franc 2011  94 points 
 
JAMES SUCKLING 
Agylla - IGP Lazio Grechetto 2019  91 points 2021 
Calanchi di Vaiano - IGP Lazio 2019  90 points 2021 
Calanchi di Vaiano - IGP Lazio 2018  90 points 2020 
Calanchi di Vaiano - IGP Lazio 2017  90 points 2019 
Calanchi di Vaiano - IGP Lazio 2016  93 points 2019 
Calanchi di Vaiano - IGP Lazio 2015  91 points 2016 
Falesia - IGP Lazio Chardonnay 2020  91 points 2021 
Falesia - IGP Lazio Chardonnay 2018  91 points 2020 
Falesia - IGP Lazio Chardonnay 2017  90 points 2019 
Falesia - IGP Lazio Chardonnay 2016  91 points 2019 
Falesia - IGP Lazio Chardonnay 2014  92 points 2016 
Falesia - IGP Lazio Chardonnay 2009  91 points 2011 
Atlante Cabernet F. 2015  90 points 2021 
Atlante Cabernet F. 2014  90 points 2019 
Atlante Cabernet F. 2013  90 points 2019 
Atlante Cabernet F. 2011  89 points 2016 
Villa Tirrena - IGP Lazio 2016  91 points 2021 
Villa Tirrena - IGP Lazio 2015  92 points 2019 
Villa Tirrena - IGP Lazio 2014  90 points 2019 
Villa Tirrena - IGP Lazio 2012  92 points 2016 
NOE dei Calanchi Orvieto 2015  91 points 2016 
Notturno dei Calanchi Pinot Noir 2016  90 points 2021 
Notturno dei Calanchi Pinot Noir 2015  90 points 2019 
Notturno dei Calanchi Pinot Noir 2013  90 points 2016 
Seiano Bianco - IGP Lazio 2020  90 points 2021 
Seiano Bianco - IGP Lazio 2019  92 points 2020 
Seiano Rosso - IGP Lazio 2020  91 points 2021 
Seiano Rosso - IGP Lazio 2019  90 points 2020 
 
ROBERT PARKER 
Atlante - IGP Umbria Cabernet Franc 2011  91 points 
Notturno dei Calanchi - IGP Umbria Pinot Noir 2013  89 points 
Notturno dei Calanchi - IGP Umbria Pinot Noir 2011  88 points 
Villa Tirrena - IGP Lazio 2013  88 points 
Villa Tirrena - IGP Lazio 2011  88 points 
Falesia - IGP Lazio Chardonnay 2016  88 points 
Falesia - IGP Lazio Chardonnay 2011  88 points 
Terre di Ala - IGP Umbria 2013  87 points 
Calanchi di Vaiano - IGP Lazio Chardonnay 2012  88 points 
 
WINE SPECTATOR 
Atlante - IGP Umbria Cabernet Franc 2011  89 points 
Notturno dei Calanchi - IGP Umbria Pinot Noir 2012  88 points 
Villa Tirrena - IGP Lazio 2011  88 points 
 
VINOUS (IAN D’AGATA) 
Falesia - IGP Lazio Chardonnay 2015  90 points 2016 
Villa Tirrena - IGP Lazio 2013  89 points 2016 
Calanchi di Vaiano - IGP Lazio Chardonnay 2015  88 points 2016 
 

DECANTER DWWA 
Terre di Ala - IGP Umbria 2018  Silver Medal 2020 
Atlante - IGP Umbria Cabernet Franc 2015  Silver Medal 2021 
Atlante - IGP Umbria Cabernet Franc 2014  Gold Medal 2018 
Atlante - IGP Umbria Cabernet Franc 2011  Silver Medal 2014 
Notturno dei Calanchi - IGP Umbria Pinot Noir 2016  Silver Medal 2021 
Calanchi di Vaiano - IGP Lazio Chardonnay 2016  Silver Medal 2018 
Villa Tirrena - IGP Lazio 2016  Silver Medal 2021 
Villa Tirrena - IGP Lazio 2011  Silver Medal 2015 
 
THE GLOBAL CHARDONNAY MASTERS 2016-CHELSEA UK 
Calanchi di Vaiano - IGP Lazio Chardonnay 2015  Silver Medal 
Falesia - IGP Lazio 2014 Chardonnay 2014  Silver Medal 
 
AIS-ASSOCIAZIONE ITALIANA SOMMELIER-GUIDA AI VINI D’ITALIA VITAE 
Notturno dei Calanchi - IGP Umbria Pinot Noir 2016  4 viti 
Notturno dei Calanchi - IGP Umbria Pinot Noir 2015  4 viti 
Notturno dei Calanchi - IGP Umbria Pinot Noir 2013  4 viti 
 
IWSC INTERNATIONAL WINE & SPIRITS COMPETITION 2016 
Villa Tirrena - IGP Lazio 2012  Silver Medal 
 
THE WINE HUNTER AWARD 
Atlante 2014  Certif. of Excellence 2018 
Notturno dei Calanchi 2014  Certif. of Excellence 2018 
Calanchi di Vaiano 2016  Certif. of Excellence 2018 
Calanchi - IGP Lazio Chardonnay 2016  Certif. of Excellence 2017 
Noe - Orvieto DOP 2016  Certif. of Excellence 2017 
Notturno dei Calanchi - IGP Umbria Pinot Noir 2013  Certif. of Excellence 2017 
Falesia - IGP Lazio Chardonnay 2014  Certif. of Excellence 2016 
Villa Tirrena - IGP Lazio Merlot 2012  Certif. of Excellence 2016 
Notturno dei Calanchi - IGP Umbria Pinot Noir 2013  Certif. of Excellence 2016 
Atlante IGP Umbria Cabernet Franc 2012  Certif. of Excellence 2016 
 
WINE REVIEW ON LINE MAY  
Calanchi di Vaiano - IGP Lazio Chardonnay 2014  92 points 
 
IWSC INTERNATIONAL WINE & SPIRITS COMPETITION 2015 
Falesia - IGP Lazio Chardonnay 2012  Gold Medal 
Terre di Ala - IGP Umbria 2014  Silver Medal 
Calanchi di Vaiano - IGP Lazio Chardonnay 2013  Silver Medal 
Villa Tirrena - IGP Lazio 2011  Silver Medal 
Atlante - IGP Umbria Cabernet Franc 2011  Silver Medal 
 
CONCORSO INTERNAZIONALE VINITALY 
Calanchi di Vaiano - IGP Lazio Chardonnay 2013  Great Mention 
Calanchi di Vaiano - IGP Lazio Chardonnay 2012  Great Mention 
Terre di Ala - IGP Umbria 2012  Great Mention 
Villa Tirrena - IGP Lazio 2011  Great Mention 
 
INTERNATIONAL WINE CONTEST BUCHAREST 2015 
Atlante - IGP Umbria Cabernet Franc 2011  Gold Medal 
Falesia - IGP Lazio Chardonnay 2012  Gold Medal 
 
GILBERT AND GAILLARD 
Atlante - IGP Umbria Cabernet Franc 2011  Great Gold Medal 91 points 
Notturno dei Calanchi - IGP Umbria Pinot Noir 2012  Gold Medal 88 points 
Villa Tirrena - IGP Lazio 2011  Gold Medal 88 points 
Falesia - IGP Lazio Chardonnay 2012  Gold Medal 87 points 
 
I MIGLIORI VINI DEL LAZIO DI REPUBBLICA 2014-2015 
Atlante - IGP Umbria Cabernet Franc 2011  4 starts and 1/2 on 5 starts 
 
THE SUNDAY TIME - SUMMER’S 2010 TOP 25 WINES 
Falesia - IGP Lazio Chardonnay 2007  6th over 25 wines 
 

CONCOURS MONDIAL DE BRUXELLES 2019  
Calanchi di Vaiano - IGP Lazio Chardonnay 2019  Silver Medal 
Villa Tirrena - IGP Lazio 2016  Silver Medal 
Notturno dei Calanchi - IGP Umbria Pinot Noir 2015  Silver Medal 
 
SWA Sommelier Wine Awards 2020 UK  
Atlante - IGP Umbria Cabernet Franc 2013  Silver Medal 
 
SWA - SOMMELIER WINE AWARDS 2019 UK 
Falesia - IGP Lazio Chardonnay 2017  Gold Medal 
 
DOCTOR WINE - GUIDA ESSENZIALE AI VINI D’ITALIA 
Agylla - IGP Lazio Grechetto 2019  2021 - 92/100 points 
Atlante IGP Umbria Cabernet Franc 2015  2021 - 94/100 points 
Atlante IGP Umbria Cabernet Franc 2013  2021 - 93/100 points 
Calanchi di Vaiano - IGP Lazio Chardonnay 2019  2021 - 92/100 points 
Calanchi di Vaiano - IGP Lazio Chardonnay 2018  2021 - 93/100 points 
Terre di Ala - IGP Umbria 2018  2021 - 91/100 points 
 
DIWINE TASTE  
Falesia - IGP Lazio Chardonnay 2018  4 diamonds and 1 star 
Calanchi di Vaiano - IGP Lazio Chardonnay 2018  4 diamonds 
Villa Tirrena - IGP Lazio 2015  4 diamonds and 1 star 
Notturno dei Calanchi IGP Umbria Pinot Noir 2015  4 diamonds and 1 star 
Atlante IGP Umbria Cabernet Franc 2013  4 diamonds and 1 star 
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Paolo e Noemia d’Amico S.p.A. 
Località Palombaro – Vaiano 
01024 Castiglione in Teverina (VT) – Italia 
 
Rome offices +39 06 845 614 71 
Lubriano offices +39 0761 94 80 34 
Vaiano offices +39 0761 94 80 34 
 
info@damicowines.it 
 
 
The Cellars and the Suspended Sculpture Garden are 
open to the public only upon reservation. 
 
paoloenoemiadamico.net 
 
 
 


