
  

PALAZZONE 
ORVIETO CLASSICO 
‘VIGNARCO’ 
Procanico, Grechetto & Verdello Malvasia. 
Delicate aromas of peaches, pears & lemons 
with white flowers; flavors of green apple, 
lime & watermelon; balanced; fresh, vibrant 
& juicy; crisp, silky texture & a long finish. 

Tasting Note:  Shelf Talker: 

 ‘VIGNARCO’ 
Procanico, Grechetto & Verdello Malvasia. 

Rich straw color. Delicate aromas of 
peaches, pears & lemons with white 

flowers. Flavors of green apple, lime & 
watermelon. Great acid/fruit balance. 
Fresh, vibrant & juicy with a crisp but 

silky texture & a long finish. A beautiful, 
lively white. Wonderful on its own or 

paired with salads or seafood.  

Procanico, Grechetto and Verdello Malvasia. Rich straw color. Delicate aromas of peaches, pears and 
lemons with white flowers. Flavors of green apple, lime and watermelon with a zesty mid palate and a great 

acid/fruit balance. Fresh, vibrant and juicy with a crisp but silky texture and a surprisingly long finish. A 
beautiful, lively white. Great on its own, this wine is best suited to refined dishes with salads or fish.  

The terroir consists of sedimentary soil and clay. The grapes are pressed whole and fermented for 20 
days at a constant temperature of 68°F in stainless steel casks. 

In 1969 the Dubini family bought the property “Palazzone.”  The name of the estate refers to a 13th 
century palazzo that still stands on a hill at the heart of the property. Today converted to a spectacular 
guesthouse, it originally fulfilled the same role for prelates and other worthies on their way to medieval 

Rome. Angelo Dubini decided to plant 62 acres to vines of varieties that he expected would make wine of 
great complexity and character. In 1982 his two sons, Giovanni and Lodovico, made the first vintage from 

these grapes. In1988 they constructed a winery to process all their own grapes and also and began 
“Palazzone” wine, now regarded as one of the most significant labels in Umbria. Today, Giovanni Dubini 
runs his family estate with a firm but light touch, conscious of his role as a guardian of the soil, as much 

as its owner. A long history makes it clear that we are all stewards rather than heirs. The wines are a 
happy blend of traditional taste and a modicum of modern technique (refrigerated tanks). They are 

balanced and fresh, beautiful on their own, but really destined for the table. 
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