
 

 

 

Casale della Ioria ‘Espero’ 
(IGT Lazio) 
100% Olivella Nera 

 
The ‘Espero’ is truly a one-of-a-kind wine, as it may 
be the only wine dedicated to the remarkably rare 
Olivella Nera grape of Lazio. The ferment takes 
about 15 days, seeing daily punch downs, and is 
then gently pressed. After 6 months aging, the wine 
is bottled; dynamic, spicy, so fresh and enjoyable. 
The nose reads almost like a Syrah, with high tones 
of blackberry, black cherry, black pepper, black 
olives, and lilacs, but has something distinct about 
it keeps it Italian. The palate is juicy, with amazing 
acidity and tannins to match, full of fresh tart fruits, 
Sichuan pepper, cinchona bark, purple flowers, and 
small, lovely blackberries. Very expressive and very 
delicious.  
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