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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. 

 

Santino = ‘Little Saint’                                                                                                                                                                
This is an affectionate name for a little one, and with this rare wine in a small 375ml format bottle, it’s Segretum’s Santino 

 

The 2022 Agri Segretum ‘Santino’ is a stunning and rare expression of passito-style Sagrantino, made from 100% estate fruit harvested a full month 
after the grapes destined for the Cru HTH, well into mid-November. After picking, the clusters are laid to dry naturally on racks for 60 days, 
concentrating their sugars and intensifying their flavors before a slow, spontaneous fermentation. Aged for one year in barrique, this wine is bottled 
exclusively in 375ml format, with just 840 bottles produced. With 128 grams of residual sugar, it offers luscious richness, yet remains beautifully 
balanced, never cloying. The nose is a tapestry of dried fig, black cherry, cacao nibs, and exotic spices, while the palate shows off layers of date, 
candied orange peel, espresso, and warm earth. The tannin from Sagrantino gives it structure and grip, making this a dessert wine that finishes clean, 
long, and with unforgettable poise. 

REGION/  
ORIGIN 

Umbria 
Umbria Rosso I.G.T. WINEMAKER Lorenzo de Monaco 

VINTAGE 2022 WINERY 
ESTABLISHED  

2009 

VARIETALS 100% Sagrantino VINEYARD(S) Estate fruit – 1 hectare 

ALCOHOL 13.5% AGE OF 
VINEYARD(S) 16-year-old vines 

FERMENTATION Stainless steel 
Indigenous yeasts SOIL TYPE Limestone & clay 

AGING 12 months VINEYARD(S) 
ELEVATION 300 meters 

BARREL TYPE/ 
YEARS IN USE 

225L French barrique  
1st use 

FARMING 
METHODS 

Certified Organic 

FILTER/FINING None PRODUCTION 840 bottles 

TOTAL SULFUR 
RS 

68 mg/l 
128 g/l 

HARVEST 
TIME 

Mid-November 

 
 
 

   


