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‘Nothing {at the estate} is forced: if the wine needs a bit more time to naturally filter by gravity,                                                         
we will simply wait the time it takes. We love this way of life’  

 

Soc. Agricola Segretum is a remarkably charming small estate in the heart of the Umbrian countryside along the Tiber River Valley. Ready to leave 
behind the city life, Lorenzo de Monaco and Eileen Holland found this ‘secret’ spot (La Segreta) in 2009, where they purchased about 30 hectares 
of land that would be planted with just over 5 hectares of indigenous grapes, as well as olive groves and a lovely agriturismo. Everything is done by 
hand, with extreme dedication to the local land and traditions, and all of the crops they harvest are certified organic — a further testament to their 
thoughtful, detail-driven approach. At around 300 meters above sea level, the estate’s southwest-facing slopes benefit from a warm Mediterranean 
climate and ideal drainage, creating pristine conditions for healthy, expressive fruit. The wines center around varying clones of Sangiovese, with 
additional native varieties adding nuance and diversity to the lineup. What began as a modest production has now grown to just under 30,000 bottles 
per year, still small, but enough to share more of their soulful and deeply personal wines with the world. Each bottle reflects the quiet beauty of 
Umbria and the vision of a family rooted in place. 

 

‘Cinino’ translates to ‘little’ in the local Umbrian dialect 
 

The 2025 Cinino Bianco is the estate’s most exclusively bottling, of their famous ‘Cinino’ but in a white grape form. A true pet-nat that comes from 
mostly Grechetto and a touch of Incrocio, that comes into the cellar after a hand harvest and are vinified with only the fresh juices running from the 
grapes.  A classic method ancestral sparkler, and only a select few will ever get to taste its deliciousness J 

REGION/  
ORIGIN 

Umbria 
Vino Frizzante WINEMAKER Lorenzo de Monaco 

VINTAGE 2024 WINERY 
ESTABLISHED  

2009 

VARIETALS 95% Grechetto di Todi 
5% Incrocio Manzoni VINEYARD(S) Estate fruit – 6 hectares 

ALCOHOL 12% AGE OF 
VINEYARD(S) 8 year old vines 

FERMENTATION Stainless steel 
Indigenous yeasts SOIL TYPE Limestone & clay 

AGING 6 months (bottle 
conditioned before disg.) 

VINEYARD(S) 
ELEVATION 300 meters 

BARREL TYPE/ 
YEARS IN USE 

None FARMING 
METHODS 

Certified Organic 

FILTER/FINING None PRODUCTION 2,260 bottles 

TOTAL SULFUR 
RS 

10 mg/l 
4 g/l 

  

    


