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A WINE THAT TASTES
OF THE FUTURE
What does the wine of the future taste like? The
Sagrantino wine from the Arnaldo Caprai vineyard has
been trying to answer this question for some years,
experimenting with the effects of the predicted future
climate around the company’s vineyards in Montefalco
(province of Perugia). The effects of climate change that
have been forecast for the planet for the next fifty years
are being researched on the vines, in an effort to
anticipate the characteristics of future vintages. Luigi
Mariani is an influential agricultural meteorologist
and lecturer at the University of Milan, who has been
collaborating on the company’s scientific research for
some time.
Arnaldo Caprai’s research program is the only one of its
kind in the world, involving a simulation of the effects
of climate-induced overheating of the vines. The vine
trellises are covered with fabric to increase the
temperature of the plants. An aluminum mirror
increases the amount of solar radiation the plants
receive, which influences the process of photosynthesis.
With this analysis, the company reaffirms its commitment
to the research that has always been an integral part of
the company. That it is an “enlightened” company was
recently testified to by their decision to print a series of
famous quotations about wine on the corks of the best
bottles of Sagrantino. As Pascal once said, “There is more
wisdom in a bottle of wine than in all the books that
men have written.”
Arnaldo Caprai emphasizes
the vines’ origins and the
environment where they grow.
The grower’s respect for
territory inspires a work ethic
that is mindful of the local
Montefalco ecosystem
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Over the last decade, Arnaldo Caprai has devoted resources to the research of genetic modifications to its grapes to
realize a strain that produces quality wine but retains the variability that is the natural characteristic of a vine.
It remains committed to the pursuit of innovation and research in the agronomic and enological sector and to
communicating the culture and identity of its region... while supporting the local environment
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Arnaldo Caprai is currently
headed by Marco Caprai, who
accepted his father’s offer to take
over the family business in 1998,
shortly after receiving his degree in
political science. The estate was
already a recognized leader in the
production of Sagrantino di
Montefalco wine, a prestigious red
wine made with Sagrantino grapes.
For over four hundred years this
variety has grown only in the
Montefalco area. In 1990, there were
only 400,000 bottles sold. Today,
thanks to continuous investment in
research and innovation, the sales
proceeds have more than doubled –
something which is almost
exclusively attributable to the
product’s quality.
In 1970, there were fewer than 10
hectares (25 acres) of Sagrantino
vines left; today, there are over 700
hectares (1730 acres). “When I chose
to take over the company, only two
years had passed since the methanol
wine scandal: dozens were poisoned,
19 died, it was a huge blow to the
sector,” Marco Caprai says. “Today,
by contrast, Italy produces 37% less
than it did at that time but the
quality has increased dramatically.”
At that time, Caprai and his
associates began to survey the
Sagrantino vines that had survived in
the Montefalco area, and then
moved on to cloning. The work was
carried out in collaboration with the
Agriculture Department of the State
University of Milan and care was
taken to preserve the different
varieties. Since then, about 30
hectares (74 acres) have been
dedicated exclusively to research.
Every year, 3% to 4% of profits are
reinvested into experimentation,
particularly toward the development
of native varieties.
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From 1990 to 1993, the company
researched the typical production
areas of the vines (Montefalco,
Bevagna, and Gualdo Cattaneo),
attempting to identify the plants
the Sagrantino variety had come
from. The project was carried out
in conjunction with the University
of Milan’s Agriculture Department
(Istituto di Coltivazioni Arboree)
and the Umbria Sitech Technology
Park.
This search for the progenitor
plants enabled the greatest possible
recovery of the natural variety that
had been lost through previous
mass selections. Presumed clones
were derived from these progenitor
plants and, in 1994, experimental
plots were started with this material
in two climatically different zones.
After having mapped the DNA to
check for possible similarities or
differences, the grapes of the clones
were subjected to the microwinemaking process at the Agrarian
Institution and Wine Academy of
San Michele all’Adige (Istituto
Agrario di San Michele all’Adige) in
the province of Trento. The
characteristics of the resultant wines
were evaluated, in order to identify
the most interesting group of clones
from the point of view of improving
the quality of the Sagrantino grape.
Over the last decade, much
additional effort was devoted to a
project for genetic improvement by
clone selection, in order to obtain a
quality wine while maintaining the
variability characteristic of this
varietal.
This initiative was intended to
select and propagate the plants that
could best satisfy production
requirements, as well as the rigid
parameters established by the
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DOCG standard. As a part of this
broad program for the genetic
improvement of the Sagrantino
grape, a project was initiated in 1998
to study the genetic variability of
individual plants obtained from
seeds present in clusters of ripening
grapes, and thus originated through
a process of natural self-fecundation.
Self-pollination, in the first
generations, produces an increase of
the variability and the appearance of
new morphological characteristics,
such as compactness of the bunch

and the genetic makeup of certain
productive characteristics of the
grapes. This technique made it
possible to isolate several interesting
characteristics, not only relating to
the quality of the product but also
to other aspects that are more
strictly agricultural. Future study
will make it possible to evaluate the
ample variability that still is present
but not yet expressed, making use
of a modern method of genetic
improvement respecting biodiversity
and naturally occurring selection.

Arnaldo Caprai has been a
pioneer in the development of
cloning techniques to maximise
the quality of the Sagrantino
grape
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