


UMA means "living house", 
a house with a soul and where 

everyone feels good and protected,
where everything thrives in 
harmony with nature.
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Our home is the nature that hosts us.
From this belief in 2013 the Benni family founded Uma Casanatura with the aim of crea-

ting good, genuine and healthy products while respecting and enhancing the territory, 

cultivating it with passion through sustainable agriculture. This dream comes to life in 32 

hectares of biodiversity located in Abruzzo, in a magical place between the Municipalities 

of Cellino Attanasio and Atri in the province of Teramo.

TheThe Gran Sasso National Park, the Monti della Laga, the Calanchi di Atri Reserveand the 

Cerrano Marine Park frame the farm renovated by Enrico and Laura from which it all 

began.
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THE WINE OF UMA

Our wine is the reflection of the passion and respect we feel for the nature that surrounds us. Nine hectares 
dedicated exclusively to native vines: Montepulciano d'Abruzzo, Pecorino d'Abruzzo and Montonico.
Organic farming allows us to preserve the authentic taste of the grapes,   offering the perfect wine to pair 
with every course or to sip on a tasting journey.

Montepulciano d'Abruzzo D.O.C. Biologico
A wine that warms body and mind,  capable of enveloping the palate in a pleasant caress that enters the 
core of thoughts, unleashing the pleasure of the senses.  Drinking with caution is addictive.

Cerasuolo d̓Abruzzo D.O.C. BiologicoCerasuolo d̓Abruzzo D.O.C. Biologico
Fresh and gritty, it is a wine with an energetic character. Lively in color and aromas, this wine goes outside 
the box.

Colli Aprutini Rosato I.G.T. Biologico
Fresh and joyfull with a Provencal pink color, it is a wine that stimulates the palate and creates liveliness in 
the soul.

Abruzzo D.O.C. Pecorino Biologico
CheerfulCheerful and lively, ideal to accompany happy moments with friends. Reflection of the Abruzzo tradition, 
this indigenous grape variety expresses the exceptional nature of our region in purity.

Abruzzo D.O.C. Pecorino Superiore Biologico
Cheerful and round, this barrel-grown wine surprises with every sip.
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Still white, balanced, to combine with fish, shellfish, risotto, white meats and so cheeses.
Bouquet: hints of citrus and yellow pulp fruits that mix with delicate aromas of white flowers
Taste: balanced with good acid structure that gives a sensation of freshness, slightly savory, 
so, persistent finish with mineral notes

Still white, with a spicy and fruity aroma, ideal in combination with fish dishes, such 
as the typical Abruzzo broths. Also excellent combined with mushrooms or truffles, 
sweet and sour recipes and white meats.
Bouquet: ripe notes of yellow fruit, seductive tropical aromas, elegant balsamic and 
aromatic herbs scents, with lively freshness.
Taste: full and persistent with savory notes and balance between soness
and acidity.
Aged 2 months in French oak barrels.Aged 2 months in French oak barrels.

Abruzzo D.O.C. Pecorino Superiore Organic

Abruzzo D.O.C. Pecorino Organic
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Cerasuolo d̓Abruzzo D.O.C. Organic
Still rosé, excellent as an aperitif, with snacks or fish, light first 
courses, soups, fried and roasted fish.
Bouquet: persistent and fruity, in particular the scent of cherry 
and red berries is enhanced.
Taste: round with marked minerality and balanced acidity,
slightly savory with a strawberry finish.

Colli Aprutini Rosato I.G.T. Organic

Still red with an enveloping taste, perfect for first  courses with sauce, 
red meats and aged cheeses.
Bouquet: fruity of black cherry, black currant and blackberry with 
hints of licorice and black pepper.
Taste: enveloping with so tannins, good structure and remarkable 
body, persistent finish.

Rosé produced from Montepulciano grapes, with a delicate pink color 
with brilliant reflections. The ideal choice to accompany appetizers, 
stuffed pasta, white meats and young cheeses.
Bouquet: delicate, floral, fresh with hints of red berry fruit.
Taste: elegant and fresh with hints of red cherry and pink grapefruit. 
Good acidity and intensity, with a persistant finish. 

Montepulciano d̓Abruzzo D.O.C. Organic
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From olives only from our oliveyard, we produce 2 different oil varieties, 
united in their respect for the raw material to produce one of the most 
loved and well-known products in Italy and abroad: 

Extra Virgin Olive Oil.
We proceed with manual harvesting, cold mechanical extraction and 
storage under controlled conditions, carefully avoiding any contact with 
the air.

UMA ORGANIC EXTRA VIRGIN OLIVE OIL
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By seeking the perfect balance amongst selected varieties of olives, the UMA 5c 
blend captures the palate.
5 cultivars, selected and expertly blended, to create an oil of great complexity 
with aromatic and gustatory balance and harmony.
Bouquet: fresh fragrances with fruity notes and marked hints of grass, tomato 
and artichoke.
Taste:Taste: Light fruity. Balanced, the bitter note opens the taste to give way to a 
more peppery sensation, enveloping and velvety in the mouth with a pleasant 
fruity  sensation with notes of ripe tomato and hints of artichoke.

Organic Extra Virgin Olive Oil “Uma 5C” 

A carefully selected blend of olives give our “Pretuziano” a complex and intense 
taste, typical expression of our territory.
Bouquet: Complex and intense with herbaceous fragrances of thistle and chicory, 
with marked hints of tomato and almonds.
Taste: Medium fruity. In the mouth it opens with a medium bitter and  peppery note, 
becoming enveloping and elegant with pleasant notes of ripe tomato and hints of 
almond in the finish.

Organic Extra Virgin Olive Oil
“Pretuziano delle Colline Teramane” D.O.P.
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Our Ratafià liqueur is produced from our organic sour cherries grown on the farm 
and Montepulciano d'Abruzzo wine. With a fruity aertaste and a red-purple color, 
the sweet hints of red fruit make it a tasty elixir.
The hints of red fruit typical of Montepulciano d'Abruzzo go perfectly with black 
cherries, the bitter almond aertaste is perceived on the finish and is a real delight 
for the palate. The liqueur slight acidity balances perfectly  the sweetness, never 
cloying, enticing those who taste it to the next sip.
ItIt lends itself to being a dessert liqueur, an excellent companion to panna cotta, 
ice cream, chocolate, parfaits or berry desserts.

UMA RATAFIA 
The ratafià or ratafia seems to have its origins 
in ancient Rome where wine, considered the 
drink of the Gods, was tasted together with 
various fruits to increase its aphrodisiac 
power. According to other sources, the term 
ratafià derives from the Latin “rata fiat” from 
which the term “ratified” with the meaning 
“the“the pact is sealed” evidently alluding to the     
drinking of this liqueur as a seal of a verbal 
contract, an act in lieu of the more common 
handshake.
The poet Gabriele D'Annunzio called it "the 
elixir of Abruzzo" praising its sweetness and 
aphrodisiac qualities.

RATAFIA:
ELIXIR of ABRUZZO
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Tastings and events

Food and wine, culture, territory 
and traditions await you.

We organize guided tours of the We organize guided tours of the 
vineyards by appointment as well 
as tastings of our wines accompa-
nied by rich aperitifs based on local 

products.
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