
Located  in the  Molise  region,  which  is  bordered  by  the  regions  of  Puglia,  

Campania,  Lazio,  Abruzzo,  and  the  Adriatic  Sea,  Cantine  Cipressi  is  

directed  by  its  young  founder,  Claudio  Cipressi . Molise  is  Italy's  second  

smallest  region,  and  almost  surely  it's  most  unspoiled.  It  is  a  region  that  

is  deliciously  isolated,  which  has  allowed  it  to  retain  a  nearly  pre-

industrial  character  and  a  strong  connection  to  its  ancient  traditions.  In  

a  country  where  many  wonderful  and  unique  places  have  become  a  bit  

tarnished  by  mass  tourism,  Molise  is  refreshingly  rustic  and  authentic.  

As  you  will  see  from  the  responses  below,  Claudio  is  a  passionate  

advocate  for  his  native  land,  and  is  untiringly  driven  to  improve  and  

promote  his  work.  Let's  be  clear  here,  Molise,  certainly  on  the  world  

wine  scene,  is  decidedly  NOT  sexy.  But  what  it  is  is  authentic  and  

unpretentious.  It's  a  place  to  discover  a  unique  slice  of  an  Italy  

unencumbered  by  much  of  the  dross  of  modern  life.   It  was  a  great  

pleasure  to  interview  Claudio,  and  an  even  greater  pleasure  to  drink  his  

wines,  particularly  with  the  background  he  provides  to  perfectly  

contextualize  his  work.  Give  these  wines  a  try. They're  both  great  "stand  

alone"  wines  without  the  outline  of their  history  and  philosophy,  but  with  

a  little  undertanding  about  Molise's  culture  and  ambitions,  they  come  

into  an  even  greater  focus.  Enjoy! 
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De s c r i b e  in  br i e f  yo u r  wi n e m a k i n g  “phi l o s o p h y ” .  

Pr o d u c i n g  wi n e  is  no t  on l y  a  pa s s i o n ,  bu t  an  ar t  tha t  inv o l v e s  ev e r y t h i n g  fro m  vin e  pr u n i n g  

to  ma r k e t i n g  the  pr o d u c t ,  wh i c h  cre a t e s  a  de e p  fee l i n g  of  pro t e c t i o n  fro m  the  pa s s a g e  of  

tim e  or  the  at t a c k s  of  the  sea s o n s  of  the  ye a r .  Th e r e  ar i s e s  the r e f o r e  a  so r t  of  de v o t i o n  

wi t h  res p e c t  to  the  “Ear t h”  tha t  wi t h  ma n ’ s  co n t i n u a l  at t e n t i o n  to  it,  tra n s f o r m s ,  an d  ma k e s  

us  ca p a b l e  of  do i n g  gr e a t  th i n g s .  I  wo u l d  sa y  tha t  my  ph i l o s o p h y  of  ma k i n g  wi n e  wo u l d  be  

ve r y  we l l  de f i n e d  as  a  de d i c a t i o n  to  pr o c e s s .

Ca n t i n a  Ci p r e s s i  is  loc a t e d  in  Mo l i s e .  Ta l k  a  lit t l e  bi t  ab o u t  the  re g i o n ,  its  vi t i c u l t u r a l  hi s t o r y ,  
an d  its  fut u r e .  

I  see  Mo l i s e  as  a  clo s e d  tre a s u r e  ch e s t  tha t  ha s  ye t  to  be  di s c o v e r e d .  It  is  on e  of  Ita l y ’ s  

sm a l l e s t  reg i o n s ,  bu t  in  su c h  a  few  squ a r e  kil o m e t e r s  the r e  is  the  sea,  be a u t i f u l  mo u n t a i n s ,  

an d  ma n y  ga s t r o n o m i c  pr o d u c t s  fro m  the  loc a l  cu l t u r e  –  fro m  tru f f l e s  to  su p e r b  

ca c i o c a v a l l o  che e s e s  to  sa l a m i s  tha t  are  st i l l  pr o d u c e d  in  mo s t  tow n s ,  an d  so m e ,  lik e  

“ven t r i c i n a”  (a pork sausage  made from ground meat as  well as  lard and innards - TC) 

wh i c h  is  on l y  pr o d u c e d  in  som e  of  ou r  vi l l a g e s .  Mo l i s e  ha s  als o  no t  fo r g o t t e n  its  ot h e r  

ar t i s a n a l  tra d i t i o n s  su c h  as  be l l-ma k i n g  in  the  tow n  of  Ag n o n e  or  the  ha n d  we a v e r s  tex t i l e s  

2



th a t  ha v e  res i s t e d  the  pre s s u r e s  of  mo d e r n  pr o d u c t i o n .  Vi t i c u l t u r e  ha s  be e n  pra c t i c e d  in  

Mo l i s e  sin c e  the  tim e  of  the  Sam n i t e s  (the pre-Roman people of Molise - TC). Th e  int e r i o r  

of  the  re g i o n  wa s  mo r e  int e n s e l y  cu l t i v a t e d  du r i n g  the  Ro m a n  era,  an d  thi s  tre n d  con t i n u e d  

un t i l  ab o u t  the  mi d d l e  of  the  1900 s .  Fr o m  th i s  po i n t ,  the r e  be g a n  a  tre n d  to  ma s s  

pro d u c t i o n  mu c h  to  the  de t r i m e n t  of  old,  hig h  qu a l i t y ,  bu t  low- yie l d i n g  va r i e t i e s  lik e  Ti n t i l i a .  

Fo r t u n a t e l y ,  ov e r  the  las t  few  yea r s ,  Mo l i s a n  vi t i c u l t u r e  is  in  gr e a t  fom e n t ,  wi t h  the  bi r t h  of  

ne w  co n c e r n s  su c h  as  ou r  ow n  tha t  ha v e  a  pr i m e  int e r e s t  in  qu a l i t y ,  an d  as  we l l  as  the  

re c o v e r y  of  an c i e n t  vi n e s  lik e  Ti n t i l i a .  If  it  co n t i n u e s  in  th i s  wa y ,  Mo l i s e  wi l l  be g i n  to  

pro d u c e  ex c e l l e n t  qu a l i t y  wi n e s  tha t  wi l l  se r v e  to  va l i d a t e  the  pr o d u c t i o n  of  the  en t i r e  

reg i o n .  

If  yo u  we r e  ab l e  to  ma k e  wi n e  in  an y  ot h e r  pla c e  in  the  wo r l d ,  wh e r e  wo u l d  it  be?  Wh y?  

If  I  wa n t e d  to  ma k e  wi n e  jus t  to  ma k e  mo n e y ,  I  ce r t a i n l y  wo u l d  ha v e  ch o s e n  on e  of  the  

mo r e  “ann o i n t e d”  re g i o n s ,  bu t  fo r  me  ma k i n g  wi n e  ha s  be c o m e  mo r e  of  a  pa s s i o n  an d  at  

the  sa m e  tim e  a  ch a l l e n g e ;  the r e  is  no  be t t e r  pla c e  to  be  tha n  tha t .

Ca n t i n e  Ci p r e s s i  cu l t i v a t e s  Ti n t i l i a  vi n e s  fro m  wh i c h  it  pr o d u c e s  a  100 %  Ti n t i l i a  wi n e .  Ta l k  
a  lit t l e  ab o u t  th i s  va r i e t y .  Do e s  it  ind e e d  ha v e  its  or i g i n s  in  Sp a i n?  Ho w  imp o r t a n t  is  
the  cu l t i v a t i o n  of  Ti n t i l i a  fo r  the  fut u r e  of  wi n e m a k i n g  in  Mo l i s e?  

Th e  ide a  of  for m i n g  a  wi n e r y  fo r  me  wa s  bo r n  di r e c t l y  fro m  Ti n t i l i a ’ s  re-di s c o v e r y .  Le t’ s  be  

cle a r  on  the  fac t  tha t  bu t  fo r  a  few  sm a l l  sc a t t e r e d  vin e y a r d s ,  Ti n t i l i a  ha d  al m o s t  com p l e t e l y  

di s a p p e a r e d .  Af t e r  so m e  yea r s  of  re s e a r c h  on  the  lan d ,  an d  the n  so m e  tri a l  vi n i f i c a t i o n s ,  I  

wa s  ab l e  to  se l e c t  a  clo n e  of  Ti n t i l i a  tha t  mo s t  clo s e l y  ap p r o a c h e d  my  ex p e c t a t i o n s ,  an d  

the n  in  1999 ,  I  fin a l l y  pla n t e d  my  firs t  vi n e y a r d s .  We  vin i f y  Ti n t i l i a  wi t h o u t  an y  ble n d i n g  to  

ac c e n t u a t e  its  na t u r a l  ch a r a c t e r i s t i c s ,  as  we l l  as  no t  to  pr o d u c e  a  wi n e  too  sim i l a r  to  so  

ma n y  ot h e r s .  Th e  ide a  tha t  Ti n t i l i a  ha s  Sp a n i s h  or i g i n s  is  du e  mo s t l y  to  its  na m e  [ “Tinto” 

or “ tinta” is the word for red wine in Spanish –  TC ] bu t  th i s  as s e r t i o n  see m s  wi t h o u t  an y  

co n c r e t e  fou n d a t i o n ,  sin c e  st u d i e s  do n e  so m e  ye a r s  ag o  by  the  Un i v e r s i t y  of  Mo l i s e  

pro v e d  no  re l a t i o n  wi t h  the  Sa r d i n i a n  va r i e t y  Bo v a l e  Sa r d o  [Tintilia was long thought to be 

identical with Bovale Sardo, a variety which almost surely does come from Spain - TC ] Th e  

ge n e t i c  res e a r c h  in  fac t  fou n d  the  vin e  to  be  a  un i q u e  an d  fa i r l y  ru s t i c  va r i e t y  wi t h  mu l t i p l e  

clo n e s  of  its  ow n  tha t  are  we l l  ad a p t e d  to  the  hi l l s  of  Mo l i s e .  In  lig h t  of  al l  thi s ,  I  fee l  tha t  

Ti n t i l i a  ha s  be e n  cu l t i v a t e d  in  Mo l i s e  sin c e  the  tim e  of  the  Sam n i t e s .  Th i s  co u p l e d  wi t h  the  
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fa c t  tha t  Ti n t i l i a  ha s  no t  be e n  fou n d  gro w i n g  an y w h e r e  el s e  in  the  wo r l d ,  lea d s  me  to  

be l i e v e  tha t  the  vin e  wa s  br o u g h t  he r e  in  the  Gr e e k  er a,  an d  be c a m e  iso l a t e d  am o n g s t  ou r  

hi l l s .  I be l i e v e  tha t  Ti n t i l i a  can  be  the  dr i v i n g  fo r c e  in  the  re-bi r t h  of  Mo l i s a n  wi n e m a k i n g .

Ar e  the r e  ot h e r  st r i c t l y  Mo l i s a n  va r i e t i e s?  Fo r  ex a m p l e  the r e  is  on e  ex t r e m e l y  ra r e  wh i t e  
va r i e t y  ca l l e d  “Mo r e s e”  tha t  un f o r t u n a t e l y  is  he a d e d  tow a r d  ex t i n c t i o n .  Fo r  you,  is  
the r e  an y  fut u r e  in  sa v i n g  an d  po s s i b l y  ev e n t u a l  su c c e s s  wi t h  the s e  ty p e s  of  vin e s?  

Be s i d e s  Ti n t i l i a ,  in  the  pa s t  in  Mo l i s e  va r i o u s  ot h e r  ty p e s  of  gr a p e  va r i e t i e s  we r e  cu l t i v a t e d ,  

am o n g  the m  on e  wh i t e- sk i n n e d  va r i e t y  ca l l e d  MO R E S E  ab o u t  wh i c h  we  kn o w  ve r y  lit t l e,  

bu t  at  the  tim e ,  ma n y  va r i e t i e s  cha n g e d  na m e s  fro m  tow n  to  tow n ,  an d  no w,  the  tra c e s  of  a  

vin e  wi t h  thi s  na m e  rem a i n s  in  ce r t a i n  ar e a s ,  bu t  lit t l e  el s e  is  kn o w n  ab o u t  it.

Ho w  wo u l d  you  de f i n e  “suc c e s s”  for  Ca n t i n e  Ci p r e s s i?  Wh a t  are  you r  ob j e c t i v e s ?  

Ou r  ob j e c t i v e s  ar e  to  de v e l o p  a  pr e s e n c e  fo r  Mo l i s a n  wi n e s  on  an  int e r n a t i o n a l  sta g e ,  an d  

in  su c h  a  wa y  tha t  Mo l i s e  tru l y  “tur n s  the  co r n e r”.  Fo r  us  th i s  wo u l d  be  su c c e s s .

Sp e a k  for  a  mo m e n t  ab o u t  the  hi s t o r y  an d  the  fut u r e  of  the  Mo n t e p u l c i a n o  d’Ab r u z z o  
gra p e  va r i e t y  as  it  re l a t e s  to  Mo l i s e .  

Up  un t i l  the  lat e  50s,  Ab r u z z o  an d  Mo l i s e  we r e  on e  reg i o n  an d  the r e f o r e  al s o  ha d  ma n y  

pro d u c t s  in  com m o n ,  lik e  Mo n t e p u l c i a n o .  Wi t h  the  di v i s i o n  of  the  two  reg i o n s  the  na m e  

rem a i n e d  as s o c i a t e d  wi t h  Ab r u z z o ,  an d  the  va r i e t y  con t i n u e d  to  be  cu l t i v a t e d  in  Mo l i s e ,  

slo w l y  sup p l a n t i n g  ot h e r  les s  pro d u c t i v e  va r i e t i e s .  It  ev e n t u a l l y  be c a m e  the  mo s t  wi d e l y  

pl a n t e d  va r i e t y  in  the  reg i o n .  An d  be c a u s e  of  its  hi g h  yie l d s  an d  ex c e l l e n t  qu a l i t y ,  it  wi l l  

co n t i n u e  to  be  hig h l y  va l u e d  in  the  fut u r e .  

Wh a t  ab o u t  Ag l i a n i c o?  I  ha d  rea d  tha t  th i s  wa s  the  mo s t  tra d i t i o n a l  re d- be r r i e d  va r i e t y  in  
Mo l i s e .  Do  you  wo r k  wi t h  thi s  va r i e t y?  

Th e r e  is  ve r y  lit t l e  ev i d e n c e  tha t  Ag l i a n i c o  ha s  a  lon g  hi s t o r y  of  be i n g  cu l t i v a t e d  in  Mo l i s e .  

It  wa s  int r o d u c e d  fa i r l y  re c e n t l y  on  the  st r e n g t h  of  the  su c c e s s  of  the  va r i e t y  in  ot h e r  

reg i o n s ,  so  wh o e v e r  wr o t e  tha t  Ag l i a n i c o  is  Mo l i s e ’ s  mo s t  tra d i t i o n a l  red  va r i e t y  wa s  

mi s i n f o r m e d .  Bu t ,  we  ha v e  pla n t e d  ne a r l y  10,000  sq u a r e  me t e r s  of  va r i o u s  clo n e s  of  the  

vin e  in  va r i o u s  zon e s ,  an d  we  are  no w  ca r e f u l l y  wa t c h i n g  the i r  de v e l o p m e n t .
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Th e  con c e p t  of  an  “ide n t i t y”  to  me  see m s  to  be  ve r y  im p o r t a n t  fo r  a  vi t i c u l t u r a l  reg i o n ,  bu t  
at  pre s e n t ,  Mo l i s e  do e s  no t  ha v e  a  ve r y  st r o n g  ide n t i t y .  Fo r  yo u,  wh a t  sh o u l d  Mo l i s e ’ s  
vi t i c u l t u r a l  ide n t i t y  be.  

As  I  ex p r e s s e d  be f o r e ,  th i s  is  a  re g i o n  wi t h  an c i e n t  tra d i t i o n s ,  bu t  it  ha s  ne v e r  ha d  in  the  

pa s t  a  st r o n g  an d  pre c i s e  vi t i c u l t u r a l  ide n t i t y  du e  as  mu c h  to  a  se r i e s  of  bu r e a u c r a t i c  

fac t o r s  as  we l l  as  the  typ e  of  lan d  wh i c h  is  mo s t l y  mo u n t a i n o u s ,  wh i c h  in  tu r n  on l y  pe r m i t s  

sm a l l- sc a l e  cu l t i v a t i o n .  Th e  res t  of  the  reg i o n  is  ei t h e r  too  sw a m p y  to  su p p o r t  vi t i c u l t u r e ,  or  

ha s  be e n  res e r v e d  as  gr a z i n g  lan d .  Ag a i n  ar o u n d  the  mi d d l e  of  the  las t  ce n t u r y ,  ma n y  of  

the s e  pa r c e l s  we r e  re c l a i m e d  an d  re p l a n t e d  wi t h  vin e s ,  bu t  ma n y  of  the  fa r m e r s  foc u s e d  

on  pr o d u c i n g  qu a n t i t y  ab o v e  al l  els e .  In  re c e n t  ye a r s ,  the r e  ha s  be e n  a  cle a r  rev e r s a l  of  

th i s  tre n d ,  wi t h  a  ne w  foc u s  on  qu a l i t y  an d  the  va l i d a t i o n  of  na t i v e  vin e  va r i e t i e s  lik e  Ti n t i l i a .  

If  we  co n t i n u e  to  wo r k  in  th i s  di r e c t i o n ,  Mo l i s e ’ s  vi t i c u l t u r a l  ide n t i t y  wi l l  so o n  sh o w  its e l f  

cl e a r l y .  

Up  un t i l  no w ,  we’ v e  be e n  di s c u s s i n g  re d- be r r i e d  va r i e t i e s .  Fo r  yo u,  wh i c h  wh i t e  gr a p e  
va r i e t i e s  ar e  be s t  su i t e d  to  Mo l i s e ’ s  so i l s  an d  cli m a t e .  

In  ou r  re g i o n ,  Tr e b b i a n o  To s c a n o  ca n  be  ve r y  ex p r e s s i v e ,  bu t  it’s  no t  the  on l y  va r i e t y  tha t  

gi v e s  go o d  res u l t s  –  ot h e r  va r i e t i e s  su c h  as  Ch a r d o n n a y  an d  Fa l a n g h i n a  are  al s o  hig h l y  

va l u e d .  

As i d e  fro m  the  wo r l d  of  wi n e ,  wh a t  are  yo u r  ot h e r  pa s s i o n s ?  If  yo u  we r e n ’ t  ma k i n g  wi n e ,  
wh a t  el s e  mi g h t  yo u  be  do i n g?  

My  pa s s i o n s  ar e  tra v e l l i n g  an d  Na t u r e … i f  I  we r e n ’ t  ma k i n g  wi n e ,  wh a t  el s e  wo u l d  I  be  

do i n g … g r e a t  qu e s t i o n … L e t  me  pr e f a c e  my  sta t e m e n t  tha t  I  do n’ t  lik e  bo r e d o m .  Be f o r e  

de d i c a t i n g  my s e l f  to  the  wo r l d  of  wi n e  I  ha d  two  ot h e r  ac t i v i t i e s  tha t  I  pu r s u e d  wi t h  gr e a t  

pa s s i o n ,  an d  the y  he l p e d  in  my  fo r m a t i o n ,  bu t  I kn e w  tha t  the s e  en d e a v o u r s  we r e  no t  wh a t  

I wa s  loo k i n g  fo r,  so  I sou g h t  som e t h i n g  tha t  wo u l d  st i m u l a t e  me  ev e r y  da y ,  an d  wi t h  wi n e  I  

fou n d  thi s … e v e r y  da y  is  a  ne w  cha l l e n g e ,  wi t h  a  ne w  typ e  of  wo r k ,  an d  the r e  is  alw a y s  

wi t h  som e t h i n g  el s e  to  lea r n .  I  do n’ t  th i n k  tha t  thi s  wi l l  ev e r  ha p p e n ,  bu t  the  mo m e n t  tha t  I  

rea l i z e  tha t  the  wo r l d  of  wi n e  is  be g i n n i n g  to  go  a  bit  “fla t”  fo r  me  is  the  da y  tha t  I  wo u l d  

st a r t  to  th i n k  ab o u t  do i n g  som e t h i n g  el s e .

Interview  and  translation  by  Tom  Ciocco
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Ca n t i n e  Ci p r e s s i  Te r r e  de g l i  Os c i  "Ve n a s "  2004  WL#  7239  $10.99  on  sa l e

No s e  of  cle a n  sp i c e d  plu m ,  be r r y  jam,  da r k  flo w e r s ,  bl a c k  lic o r i c e ,  an d  gra t e d  ch o c o l a t e .  
Th e  pa l a t e  is  fre s h  an d  jui c y  an d  a  bit  pe p p e r y ,  wi t h  an  ad m i r a b l e  ba l a n c e  an d  len g t h .  An  
ho n e s t  an d  ve r y  ve r s a t i l e  foo d  wi n e .  Ne e d s  a  bit  of  ai r  to  rea l l y  sh i n e .  An  ex c e l l e n t  va l u e!  
Mo s t l y  Mo n t e p u l c i a n o .  

Ca n t i n e  Ci p r e s s i  Mo l i s e  Ti n t i l i a  "Ma c c h i a r o s s a "  2003  WL#  4205  $25.99  on  sa l e
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Vi b r a n t  pu r p l e- red  co l o r .  Th e  no s e  op e n s  wi t h  sp i c y  plu m  an d  be r r y  no t e s  un d e r l a i d  wi t h  a  
sli g h t  pe r f u m e y  ba s e ,  la t e r  joi n e d  by  ar o m a s  of  bla c k  pe p p e r ,  da r k  ea r t h ,  he r b s  an d  pi n e  
ba r k .  In  the  mo u t h ,  the  wi n e  is  ful l-bo d i e d  an d  ric h  bu t  st i l l  we l l  ba l a n c e d ,  jui c y ,  an d  fre s h  
wi t h  so f t  bu t  firm  tan n i n s .  Th e  st r u c t u r e  ca r r i e s  fla v o r s  of  Ind i a n  tea,  ra s p b e r r y  an d  
st r a w b e r r y  thr o u g h  a  lov e l y ,  lon g  fin i s h .  100 %  Ti n t i l i a .
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	Describe in brief your winemaking “philosophy”. 
	Cantina Cipressi is located in Molise. Talk a little bit about the region, its viticultural history, and its future. 
	If you were able to make wine in any other place in the world, where would it be? Why? 
	Cantine Cipressi cultivates Tintilia vines from which it produces a 100% Tintilia wine. Talk a little about this variety. Does it indeed have its origins in Spain? How important is the cultivation of Tintilia for the future of winemaking in Molise? 
	Are there other strictly Molisan varieties? For example there is one extremely rare white variety called “Morese” that unfortunately is headed toward extinction. For you, is there any future in saving and possibly eventual success with these types of vines? 
	How would you define “success” for Cantine Cipressi? What are your objectives? 
	Speak for a moment about the history and the future of the Montepulciano d’Abruzzo grape variety as it relates to Molise. 
	What about Aglianico? I had read that this was the most traditional red-berried variety in Molise. Do you work with this variety? 
	The concept of an “identity” to me seems to be very important for a viticultural region, but at present, Molise does not have a very strong identity. For you, what should Molise’s viticultural identity be. 
	Up until now, we’ve been discussing red-berried varieties. For you, which white grape varieties are best suited to Molise’s soils and climate. 
	Aside from the world of wine, what are your other passions? If you weren’t making wine, what else might you be doing? 
	Cantine Cipressi Terre degli Osci "Venas" 2004 WL# 7239 $10.99 on sale
	Cantine Cipressi Molise Tintilia "Macchiarossa" 2003 WL# 4205 $25.99 on sale

