
 

 

Ciao a tutti, 
 
and I wish everyone a great week. One Italian word that not many know the 
meaning of (Italians as well to be honest), is "transumanza". 
  
The word "transumanza" literally means "crossing the land" or "crossing earth" 
and it is an ancestral practice that stems from a deep knowledge of the 
environment and entails social practices and rituals related to the care, breeding, 
and training of animals and the management of natural resources. Herders move 
their herds from snow-covered ground in the highlands to greener pastures in the 
lowlands in the fall, and then back again in the spring and this tradition is 
particularly prominent in southern Italy, including regions like Abruzzo, Molise, 
Puglia, and parts of Sardinia and the Alpine area.  
 
In Abruzzo, where we wine travel today it is more common than not to witness 
the course of life and nature and see large flocks of sheep moving from place to 
place while grazing the fresh grass. Thanks to this ancient practice that continues 
to be carried today, we are all fortunate to enjoy the fruits of the shepherds labor 



and the sheep's fresh milk, in the form of pecorino cheese (although that is a word 
that has a thousand meanings, as you know in Italy most regions have their own 
version of pecorino cheese, for more info see below). 
 
In spite of my love for pecorino cheese, today I wanted to talk about the other 
famous Pecorino, the grape and the wine(s) produced with it. 
We are traveling to Nocciano (province of Pescara) to meet Nestore Bosco and 
his wife Stefania that lead the charge at Nestore Bosco Winery (certified 
organic since 2018). 
 
The winery was funded in 1897 by Giovanni Bosco and the historical production 
was based on making traditional Montepulciano d'Abruzzo and FUN 
FACT: Nestore Bosco Montepulciano d'Abruzzo was the first ever Montepulciano 
d'Abruzzo wine to be exported to the United States. 
 
As I mentioned though, today it is about Pecorino and the delicious one that 
Nestore and Stefania Bosco produce around the hills of Pescara. 
Please see below for all info about the 2024 Nestore Bosco Pecorino IGP Colline 
Pescaresi that just arrived  as well as Pecorino at large. 
 
2024 Nestore Bosco Pecorino Colline Pescaresi IGP 
92 points James Suckling  
 
 
Ciro Pirone 
 
P.S. Don't miss out the list of BIG BOTTLES below, the 2020 Brunellos in 1.5, 3 and 5 
liters have arrived 
 
P.S. Some great new wines are being added to our portfolio in April 
(visit www.pspglobalwines.com for more info)  
- Cantine Tora from Benevento, Campania 
- Curatolo Arini from Sicily 
- Cantine Russo from Etna, Sicily 
- Donne Fittipaldi from Bolgheri, Tuscany 

http://www.pspglobalwines.com/


 

- Federico Ferrero from Piedmont (new SKUs) 
- Alturis from Friuli (new SKU) 
- Also several new wines from France's Burgundy and Loire Valley, Spain's Rias Baixas 
and Rioja, Uruguay and more  
  

 

 

Above: the wine museum at Nestore Bosco Winery 
  



 

 

 
2024 Nestore Bosco Pecorino IGP Colline Pescaresi 92pt James Suckling 
  



 



 

The Queen grape of Abruzzo, Pecorino.  
The interesting name seems to originate from the sheepherders who ate the grapes 
while accompanying their flocks up and down the valleys in search of food. Pecorino 
is a very resistant, rustic variety but prefers cooler microclimates to warm ones and 
prefers clay-rich soils that are not too strong in lime content.  
In Abruzzo, Pecorino is not usually macerated (unlike in the Marche) and the wines 
therefore lighter and fresher. In general, Pecorino wines are usually delicately herbal 
(sage, thyme, mint) with balsamic nuances to the crisp apples and pear aromas and 
flavors with medium body. Due to generally low productivity, the wines can be quite 
concentrated and high in alcohol (Extract from Native Wine Grapes of Italy by Ian 
D'Agata). 
 
  

Click HERE to listen to Nestore and Stefania Bosco (in Italian) 
and watch the beauty of Abruzzo 

 

https://pspglobalwines.us18.list-manage.com/track/click?u=4b090597f7ed12744e98483e6&id=46e620a616&e=af10689537
https://pspglobalwines.us18.list-manage.com/track/click?u=4b090597f7ed12744e98483e6&id=46e620a616&e=af10689537


 

 

A list of Pecorino cheeses made in Italy 
 
  



 

 

 
  



 

 





 

Questions or requests?  

Email Ciro at cpirone@pspglobalwines.com 
 

Ciro Pirone @vinofilosofia (Twitter) 

Vinitaly Wine Ambassador 2017-2019-2021 

Italian Wine Scholar 2019 
 

 

mailto:cpirone@pspglobalwines.com

