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COOKED VEGETABLES
FRESH HERBACEOUS

DRY HERBACEOUS

LIQUORICE
(INK)

TOBACCO
(COCOA)
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(LEATHER)

SPICY

FLORAL (VIOLET)

RIPE FRUIT
RED FRUITS

ANCELLOTTA
This variety is mainly grown in Emilia, where it is used to produce “rossissimi”. It is also currently 
widespread in the Veneto, Tuscany, Friuli and lower Trentino regions. It is successfully grown 
in Brazil, Argentina and Eastern Europe as well.

Ampelographic characters: very homogeneous variety. The biotypes differ in vigour and 
productivity. The bud is averagely expanded, with a yellowish-green apex and sparse pink 
shades. Medium-sized, five-lobed leaves with an open U-shaped petiolar sinus. The corner 
at the top of the central lobe is upright, the lobes are very pronounced and the middle ones 
are lanceolate. Pubescent underside with inconspicuous, slightly tomentose veins. The clus-
ter is medium in size, pyramidally shaped and with a wing, usually sparse. The small berry 
presents a blue-black, pruinose, medium-thick and consistent skin. The flavour is neutral, 
the flesh coloured.
Cultural aptitude: vine of high vigour, it has a semi-upright growth habit. Adaptable to dif-
ferent types of soil, it nevertheless prefers medium-textured soils tending towards clay. 
It benefits from dry and well-ventilated climates.
Training system and pruning: it adapts to expanded training systems, such as Guyot, Sylvoz and 
GDC with short and mixed pruning.
Bud-burst period: average-early.
Ripening period: average-late.
Yield: good and constant.
Susceptibility to diseases and adverse conditions: average to downy mildew. It may undergo 
coulure during cold and rainy springs.
Enological potential: Ancellotta grapes produce wines that are very rich in colour, of medium 
alcohol content and suitable for blending. The anthocyanin content is very high, as well as very 
stable over time, hence its use in the concentrated must industry for production of rossis-
simo wines. In certain pedoclimatic environments excellent products have been obtained 
from mono-varietal vinification.
Clones in propagation: Ancellotta R2, VCR540, VCR463, FEDIT18CSG.

CULTIVATED AREA IN ITALY

YEAR 1970 1982 1990 2000 2010

HECTARES 7,284 6,125 4,716 4,477 5,079

Enological potential: it gives wines of excellent struc-
ture and colour, suitable for production of rossissimo 
and, in blends with VCR540, also for the production 
of very fruity and coloured wines.

Enological potential: it produces intensely-coloured 
wines with a good structure, characterised by clear 
red fruits scents. In Eastern European countries 
these types of wines are very popular for their intense 
colour, fruitiness and low tannin content.
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ANCELLOTTA

VCR540
Origin: 
Sabbioneta (MN)

ANCELLOTTA

R2
Origin: 
Massenzatico (RE)

SENSORY ANALYSIS

 Variety average  R2  VCR540

Registration year: 1969

Registration year: 2009


