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TUSCAN
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THE HISTORY
Fattoria Fibbiano is located near Terricciola in the Era Valley, an area which boasts some significant Etruscan settlements. On the hill of the farm many tombs have been excavated, which date back to the dawn of Tuscan civilization. During
the Middle Ages, the region saw a succession of disputes and conflicts between rival families and towns. In the past,
Terricciola itself was a hamlet surrounded by high walls and defence towers.
The origins of the farm date back to the 12th century when it was owned by the Gherardi del Testa Barasaglia family,
and it followed the family’s fortunes through thick and thin. In 1700, the main building was extended to take the shape
of today’s farm. The Fattoria Fibbiano’s farmstead dates back to 1707, but only became a key part of the farm’s history three centuries later in 1997, the year in which Giuseppe Cantoni decided to go back to Italy after a long career
abroad in business in order to return to his family roots: the Cantoni family have been farmers for generations, in other
words, forever. Giuseppe, with his wife Tiziana and sons Matteo and Nicola, began scouring the Tuscan countryside in
search of the right place. When he saw the Fattoria Fibbiano there was no doubt in his mind: from then on, their new
life began. A simple life, lived to the full, characterised by silences, passion, close to nature and to the purest of things,
far away from the noise of the city. The renovation work began: restoring the old farmstead, which was quite run down,
clearing the woodland, reviving the agricultural land, reinstating the old olive groves and vineyards, and re-planting
rows of cypress trees. With great effort and commitment, the farmstead became what it is today, a home and a dream
come true: a successful agritourism and flourishing wine-making business, which is run according to the local traditions,
yet is ready to embrace new challenges.

WHO WE ARE
Fattoria Fibbiano: two souls, one heart. A farm and agritourism in the heart of the Tuscan countryside. Perched on a
small, sun-kissed hill, bordered by two streams, near the village of Terricciola, nestling in the hills between Pisa and
Volterra, the farm estate is set in about 75 hectares of vineyards, olive groves and woodland. From the top of the hill
where the farm is located you can enjoy unobstructed views of the glorious Tuscan countryside. Currently the estate
consists of a house of approx. 1,200 m2 surrounded by olive groves and divided into two parts: one part for the guests
and the other part for the Cantoni family. The agritourism part consists of five apartments and one bedroom, a lounge
for hosting events and receptions and a room for wine-tasting where you can still admire the farm’s ancient vats. The
old cellar, dating back to the 1800s, has been totally renovated and today houses two apartments and two bedrooms,
as well as the offices and farm shop. The new cellar, built in 2010, is more in keeping with the size of the farm and
has been designed to take account of modern production requirements while respecting centuries-old wine-making
traditions, a building which reflects the harmony of the typical Tuscan agricultural landscape. The farm is in a setting
where the history of our civilization meets the histories of the people that have lived there for thousands of years. Ruins of
Etruscan settlements found on the farm’s hillside have revived the legend according to which, somewhere on the farm’s
estate is the “Fontana delle Donne” (women’s fountain), a mysterious spring with magical properties. Fattoria Fibbiano
is a family-run farm. The whole family has lived and worked here since 1997. Giuseppe, the father, deals with the general management of the estate and takes care of the vineyards and countryside. Matteo, the eldest of the two sons, is in
charge of marketing the wines and his brother, Nicola, is the winemaker who oversees the entire wine-making process.
Three generations of the Cantoni family live in one part of the 1,200 m2 farmhouse which also houses the agritourism.
The Cantoni family regard the environment as an important part of our heritage, to be protected, not as a resource to
be exploited. The quality of a product is inextricably linked to the way we care for the land. The land surrounding the
farm is only treated using organic fertilisers and human intervention is kept to a minimum. From the point of view of
energy consumption, the agritourism is completely self-sufficient with a 30-KW photovoltaic plant, a solar plant for the
production of fresh water, and central heating which uses the wood obtained from pruning the river banks and from
clearing the woodland. Fattoria Fibbiano is a certified organic farm. The vineyards’ optimum exposure to the sun, the
climate and the unique characteristics of the soil, rich in clay and fossil shells, enable us to produce wine without much
intervention and therefore without altering its properties. Here, on the hills of Pisa and Volterra, the Cantoni family have
found the perfect conditions to put into practice their concept of vine growing, on a farm estate that is several centuries
old and steeped in Tuscan wine-making tradition.

OUR PHILOSOPHY
Our ideas and dream: “Real Tuscan Wine”
“It all starts from the vineyard, its position, the composition of the soil and the characteristics that make it special and
unique. Then there is human intervention whose role is to enhance, to complement, to strengthen and to emphasize a
sense of belonging.” “Quality is created in the vineyard. This is the fundamental principle of all the work we as a family
put in. The Fattoria Fibbiano is a business created by people, and wine is the beating heart of our business.”
“We have always believed that in order to improve the land it was necessary to grow autochthonous grape varieties. We
started by reviving the vine varieties with which we now produce our ageing red wines, such as Sangiovese, Canaiolo,
Ciliegiolo, and Colorino and all those with which we produce our white wines, such as Colombana and Vermentino.”
“Choosing the vines was not difficult: within the estate there is a vineyard which is over one hundred years old, one of
the oldest vineyards in Terricciola, from where the mother plants of all the vineyards growing in our estate today were
selected.” “We follow the dream of local people: Real Tuscan Wine. We are not trying to desperately follow the current
trends. On the contrary, we believe that the market has broadened its horizons and that today’s consumers are willing
to taste and appreciate something unique, which originated and only grows in a particular place. It is to be enjoyed,
like a book that tells you the story of a land and the people who live in it.”
“We regard ourselves as guardian wine-growers. Winemakers have responsibilities towards certain vine varieties, which
are a heartfelt and true expression of the land. The secret is not to follow market trends, but to support and to promote
the region with its unique potential and to make it known to the entire world, for what it is, in all its power.”

SOIL
The soil originates from the sea and is rich in fossil shells from the Pliocene epoch, and medium-textured corals.

seashells

barrier reef

sand

RESEARCH AND INNOVATION WHILE RESPECTING OUR NATURAL ENVIRONMENT
Real Tuscan Wine
Research is paramount to us. It enables us to have a better understanding of nature’s mechanisms in order to quietly sustain it. When we purchased the land around the farm we found evidence of a long history. This included a Sangiovese
vineyard, over one hundred years old, which had survived historic events, the weather, changing fashions and the quirks
of man. Among acres of vineyard we found the “Colombana” golden grape variety, identical to that which is grown in
Lombardy by the name of San Colombano, and which was allegedly brought here, by a disciple of St. Colombanus
himself. How could we not feel responsible for this small treasure? How could we give in to enticements of the market
and not appreciate and enhance what we were inheriting?
For us “real wine” is autochthonous, the one we like to call “Real Tuscan Wine”. Sangiovese, Canaiolo, Ciliegiolo, Colorino, Colombana, which for centuries have grown in an area often without the help of man. Together they represent
the history, voice, and breath of the land. They will never conform or be ordinary, because by living naturally in harmony
with nature they do not need human intervention. The winemaker’s involvement is minimal, everything else depends on
the power of nature.

NATURE AND RESEARCH
We have devoted all of our energy to looking after our land and our natural surroundings. Studying, testing, and keeping up to date is essential in order to find ways of minimizing human intervention, in order not to distort what nature
offers through the use of chemicals. This is why research and technological innovation are so important to us. Over
the years we have worked closely with various scientific institutions. We have worked with the University of Pisa on a
research project on the drying process of the Trebbiano grapes. We have also taken part in the University’s studies on
Sangiovese Polveroso, Brunellone, and San Forte. We have co-operated in a published study about Food Chemistry,
carried out in association with the Scuola Superiore S. Anna in Pisa, which aimed to measure the effects of ethylene, a
plant hormone used to force the ripening of grapes.

MIRACULOUS SPRINGS AND IRISH MONKS: THE FATTORIA FIBBIANO – A BLEND OF
STORY AND LEGEND
The origin of our “Fonte delle Donne” wine has an interesting story intertwined with a legend.
The story of St. Columbanus: an Irish missionary born in the sixth century, who travelled for over thirty years throughout
Europe with twelve disciples, founding numerous monasteries. Columbanus’ mission was to convert people by instilling
in them the values of rural life, a life lived in complete harmony with nature and with faith. Tilling the land and making
it fertile was his way to reconcile one’s soul with one’s inner nature. In 612, the monk and his disciples arrived in what
today is called, in his honour, San Colombano al Lambro, near Milan. He immediately began reviving old farmlands
and, in particular, a grape which was later named after him, the Colombana. The monk died, leaving his followers to
spread his teachings. They continued his work, moved on and arrived in Peccioli, a small village on the hills of Valdera,
in the province of Pisa. The monks had kept some grapevine shoots of the Colombana grape variety which, once planted, found an ideal habitat here and grew very successfully. The Colombana grapes of Peccioli, which were passed on
in the years to come and were grown in the surrounding countryside, were known not only for their great flavour but also
for their healing properties. At the beginning of the 1900s, entire families would come to Peccioli from all over Tuscany
to take advantage of their purifying and revitalizing properties. It was the women who were tasked with picking these
grapes, as they were considered more suited to this task, on account of their gentle and sensitive nature.
Female figures also play a key role in the mythical side of our story: within the Fattoria Fibbiano estate there is a unique
water spring, known as the “Fonte delle Donne”. Legend has it that water from this spring had magical powers. The
story goes that there was once a farmer who was worried about his cow that had just given birth, but had no milk for
her baby calf. One day the farmer took his cow to drink water from a spring, near the woodland of Terricciola, in the
countryside around Pisa. After seeing the cow drink plenty of this whitish water, he was amazed how the cow’s udders
suddenly filled up with milk. The story told by the farmer and the fact that the colour of the water was as white as milk,
probably due to a high content of minerals, did the rest, and in no time, rumour spread about the spring which had the
power to help breastfeeding mothers regain their milk flow. Its fame grew and grew, and the spring became the site of
a constant stream of pilgrims, from hopeful mothers to the sick, all hoping for a miracle cure.
The story of the monk and the legend of the miraculous spring are inextricably linked to that of the Cantoni family. A
family of farmers, whose roots go back to the 17th century, originally from Lodigiano, who have lived for generations
in the same place as the monk and have cultivated the land with utter dedication and commitment. After moving to
Terricciola, it so happened that within the vineyards of the Fattoria Fibbiano, they found the “Colombana” golden grape
variety, identical to the one that was grown in Lombardy, in exactly the same spot as the famous “Fonte delle Donne”.
From that moment on there was no doubt in their minds: their first white wine would be called “Fonte delle Donne”.
They realised they had inherited something that had begun many centuries before them, and they felt they had a duty
to preserve this treasure which had withstood the test of time and man’s volatile nature.
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TECHNICAL INFORMATION
Place: 				
				

Fattoria Fibbiano is located at no. 2 via Fibbiano, in the municipality of Terricciola, in
the province of Pisa in the Era valley in Tuscany.

Profile: 				
				
				
				

Terricciola, set in the hills between Pisa and Volterra, is part of an area which is very
rich in history and traditions. The soil originates from the sea and is rich in fossil shells
from the Pliocene epoch, and medium-textured corals (see picture). We treat our farm
land only with organic, chemical-free substances.

Exposure: 			
				
				
				
				

The estate lies on a hill in an ideal geographical location. Most of our vineyards are
south-facing. 2.5 hectares have been planted in a north-facing direction with the aim
of producing sweeter grapes in dry periods, which in recent years have become more
frequent. All the red grape varieties are positioned on top of the hill while the white
grape varieties have been planted on the valley floor.

Year established: 		
				

A stone on the foundation of the house is carved with the year when it was built:
1707. In 1997 Giuseppe Cantoni purchased the Fattoria Fibbiano.

Total area: 			
17 hectares of vineyards, 5 hectares of olive groves, 12 hectares of woodland and the
				rest is arable land.
Vineyards: 			
				
				

The farm has always grown autochthonous grape varieties such as Sangiovese, San
giovese Forte, Sangiovese Polveroso, Canaiolo, Ciliegiolo, Colorino for red wines,
and Vermentino and Colombana for white wines.

Winemaker: 			

Nicola Cantoni

Age of our vineyards: 		
				

some vineyards (around 2.5 hectares) are over 100 years old and 14.5 hectares are
up to 20 years old.

Wines: 				
				
				
				
				
				
				
				
				

Le Pianette Igt Toscana 70% Sangiovese, 30% Colorino
Casalini Chianti Superiore DOCG 90% Sangiovese, 10% Ciliegiolo
Ciliegiolo Igt Toscana 100% Ciliegiolo
L’Aspetto Igt Toscana 50% Sangiovese, 50% Canaiolo
Sanforte Igt Toscana 100% Sangiovese Forte
Ceppatella DOC Terre di Pisa Sangiovese 100% Sangiovese
Fonte delle Donne Igt Toscana 50% Vermentino, 50% Colombana
Rosè Igt Toscana 100% Sangiovese
Morfeo Metodo Classico 100% Sangiovese

Market: 			
				
				

80% of our wine is exported. We export to the following countries: United States, Ca
nada, Norway, Ireland, Germany, Austria, Switzerland, China, Russia, Malaysia, Singa
pore, Japan, Taiwan, Lebanon, Mexico.

FATTORIA FIBBIANO s.s.a.
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www.fattoria-fibbiano.it
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