
 
 

 

 

 

 
 

 

 

 

 



 
 

 

DESCRIPTION OF THE COMPANY 
 

e grew up with the rhythm and pace of the farmers, with the values of respect for nature and the land, 

techniques and traditional tools that our grandparents were sacred and unchangeable; we have been 

"educated" to the taste for the oil and wine tasting and seizing every year changes, the nuances of different 

time-dependent and soil conditions. 

Is born in us a real passion and, like all passions, we can not and do not want to live alone, we want to spread as much 

as possible and share colors, aromas and flavors that underlie an agricultural genuine, healthy and rich. 

As our great-grandfathers have committed their time and their life in the vineyards and olive groves, so we feel the duty 

and pleasure to address this "vocation", combining respect for the land and tradition, research, technology and 

creativity. 

These reasons have led us in the only direction possible: increase the family vineyards by planting native grapes or 

close to this area, building a company itself where the manufacturing operations are carried out in compliance with all 

of the raw materials, soil and time natural, from growth to maturity, from harvesting to aging in oak barrels, leveraging 

our expertise and attention being given to innovative technologies. The choice of the name, "Azienda Agricola L’Arco 

Antico", was dictated by the desire to respect and value tradition and culture, the arc is actually exists on land owned by 

the family. 

Our goal is to offer quality products that are found those characteristics expression of the territory, research, balance, 

originality, elegance and passion. Azienda Agricola L’Arco Antico srl., thanks to a careful assessment of the area, chose 

to devote himself to the cultivation and production of original vines of our lands: Tintilia, Montepulciano, Trebbiano, 

Falanghina, to produce wines of colors, aromas and flavors marked, harmonic, intense, but also delicate and velvety just 

like this our land of many facets that we can grasp only by ancient ties and the love that binds us to it. 

In recent years the study of the "suitability of the wine-growing areas" has aroused a particular area and found a large 

consideration in view of various environmental variables and their influence on the qualitative characteristics of grapes 

and wine. 

The hand of man has long intervened in our territories to grow vines and olive trees, in fact, several studies conducted 

by local scholars and enthusiasts, we know that there are several architectural features dating back to the Roman Empire 

that these testify agricultural activities, you can read about the valuable and detailed stories of the architect Franco 

Valente, with whom we have defined the name to give to our flagship product, VINEA BENEDICTINA (Vigna di 

Benedetto), this year with recognition DOC Molise.  

It is the result of simple cold pressing of the olives and is suitable for everyone, because it is pure and digestible. The 

extra virgin olive oil is a product uncontaminated, the oldest juice that makes unique dishes and is a valuable ally of the 

welfare. 

The excellent quality, appreciated delicacy and low acidity of our extra virgin olive oil derive not only by the method of 

cold pressing, by the short time that passes between the harvest of the olives and their processing. The olives are always 

harvested and processed the same day, which is important to the quality of the oil. 

Hand picking, sourced exclusively from olives in the area of the plain of Pozzilli-Venafro and the surrounding 

mountains, allows us to collect fruit intact and at the right stage of ripeness, to obtain an extra virgin olive oil fragrant 

and free of odors. Then undergoes various processes of filtering, you get to a final product clear and harmonious. 

The cultivation and production of oil belong fully in the historical heritage of the Molise, and characterize the 

production structure and the landscape, rich in ancient olive groves (oil Venafro is praised by many ancient and famous 

writers in many of their). 
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Our family has done nothing but collect and continue a tradition of territorial so ancient memory. 

The company, founded in 2008, is representative for the production of red and white wines, and the support of a young 

winemaker, makes an essential contribution to the correct process of managing all phases of production, from the 

vineyard to the cellar, until the final result. 

Inside the structure there is a point of sale for the retail trade and for tasting, but through our website 

www.aziendagricolalarcoantico.it can be purchased online. 

Please also visit our Facebook page, Azienda Agricola L’Arco Antico, where to follow our activities and news of the 

cellar. 

 

 

 
 

 

 

 

 

http://www.aziendagricolalarcoantico.it/


 
 

 

DESCRIPTION OF PRODUCT 
  

EXTRA VIRGIN OLIVE OIL 
 

EXTRA VIRGIN OLIVE OIL is the result of the “cold pressing”; this type of oil is suitable for everyone 

thanks to its purity and digestibility. Extra Virgin Olive oil is a pristine product and the oldest juice that 

makes dishes be unique and it is healthy.  Our Extra Virgin Olive oil is characterized by: high quality, 

delicacy, low acidity. These three results are possible thanks to the “cold pressing” method and the short 

period of time between the harvest by hand of olives and their processing (olives are picked up and pressed 

in the same day) among Venafro’s lands . Olives are selected through a tecnique that allows us to choose the 

best fruits, at the right stage of ripeness. The production of oil belongs to our region, Molise, since the distant  

past and today our region is recognized as one of the most important areas in olive growing among all the 

italian regions. Our extra virgin olive oil is certified organic and DOP Molise.    

 

 
 



 
 

 

 

WINES 
 

RED WINES 

                                                                                                                                            

 

 

 

“MINO”- PENTRO DOC 

 

Red wine red ruby color  more or less intense, 

obtained by a careful selection of grapes of 

Montepulciano (75%) and Tintilia (25%). Wine 

taste dry, harmonious, 

velvety and slightly tannic. Aged in one year, of 

which at least 6 months in oak barrels, and aged in 

the bottle. It is exalt with meats, game, red meats 

and cheeses. Currently undergoing aging. 

 

 
 

“ARCUS” 

 VINTAGE MONTEPULCIANO 

 

From the color red amaranth, exclusively gotten 

by grapes selected of Montepulciano is product 

with natural wine-making systems, it is a wine of 

good structure. To the palate it results soft and rich 

of body,  

 

from the long and very pleasant end, with signs of 

fruit mature and spicy notes. On the table it 

expresses the best with appetizers, first tasty 

dishes, second of meat, meats and cheeses not too 

seasoned. Artificial treatments not being 

submitted to the presence it is possible, on the 

fund of the bottle, of sediments (to pour with 

care). 



 
 

 

 

 
 

 

 

 

 

 

 “FERRARO” 

AGED MONTEPULCIANO  

(Natural) 

Of color red deep ruby, gotten by a careful 

selection of grapes of Montepulciano is product 

with natural wine-making systems. The perfumes 

explode in signs of currant, of red fruits and of 

known speziate. Definite  

and intense, soft and winding, it is aged for at 

least twelve months in Oak Barrels. Wine of good 

structure, red meats, meats, game and seasoned 

cheeses it is combined to. Artificial treatments not 

being submitted to the presence it is possible, on 

the fund of the bottle, of sediments (to pour with 

care). 

 

 

 

 

“DON ANTON” 

VINTAGE MONTEPULCIANO 

Exclusively gotten by grapes selected of 

Montepulciano, of red color intense “cardinalizio” 

is a wine of good structure, elegant and from the 

delicate fragrance, to the palate it results winding 

and pleasant, with signs of mature and known 

fruit. It is recommended with first tasty dishes, 

mixed meats, meats and cheeses not too seasoned. 

 



 
 

 

 

 

 

 

 

 

 

“ALES” 

AGED MONTEPULCIANO 

Of color red broom intense and gotten by a careful 

selection of grapes of Montepulciano, to the sense 

of smell it underlines notes yielded with spicy 

notes and ethereal. Definite and intense, end and 

harmonic, it is aged for at least twelve months in 

Oak Barrles. Wine of good structure, with positive 

evolution in the time, red meats, meats, game and 

seasoned cheeses it is combined to. 

 

 

 

 

 

 

 

“VINEA BENEDICTINA”  

TINTILIA DOC  

MOLISE 

Gotten by a careful selection and produced of 

grapes Tintilia in purity. From the color red 

intense ruby with purplish reflexes, a full, soft and 

velvety wine appears with signs of fruits of wood 

you mature, wild blackberry, black cherry and root 

of licorice on a fund of vanilla. Aged for at least 

twelve months in Oak Barrles, bride to the best 

the rich dishes from the definite tastes, 

particularly white meats and redheads, meats, 

game and seasoned cheeses. 

 

 



 
 

 

 

 

 

 

 

 

 

 

“GEMMA”  

IGT ROTAE 
Wine obtained from a careful selection of 

Montepulciano, Sangiovese and Tintilia grapes. 

Ruby red in color, with a dry, harmonious, velvety 

and slightly tannic flavor. It is enhanced with 

cured meats, game, red meats and cheeses. 

 

 

“KIRAZ”  

MONTEPULCIANO ROSE’ 

 
Rosé wine 100% Montepulciano grapes, intense cherry 

color and load in the glass. Aromas of small red fruit and 

great freshness that we will find on the palate, however, 

combined with a significant body for a rosé wine. Flavor 

and good acidity make it perfect for the most diverse 

gastronomic combinations 



 
 

 

WHITE WINES 
 

 
 

 

 

 

 

 

 

“LA GROTTA” 

VINTAGE FALANCHINA 

From the gilded pale yellow color with verdant 

reflexes and gotten by grapes of Falanghina is 

product with natural wine-making systems. The 

perfume is fresh, pleasant and persistent with sign 

of mature fruit, fishing and apricot. It is 

considered a wine from all meal, bride well the 

shellfishes, the appetizers of sea and an ample 

number of recipes of sea. Artificial treatments not 

being submitted to the presence it is possible, on 

the fund of the bottle, of sediments (to pour with 

care). 

 

 
 

 

 

 

“AQUA AUGUSTA” 

VINTAGE TREBBIANO 

Produced with Trebbiano grapes, straw-yellow 

color with green hues, is obtained with natural 

winemaking systems. The palate is fresh, delicate 

and fruity with almond aftertaste. The aroma is 

fruity with fine floral notes and elegant mineral 

notes. The combination with delicate pasta, white 

meat and semi-mature cheeses. Not being 

subjected to artificial treatments can be the 

presence, on the bottom of the bottle, the sediment 

(to pour with care). 

        



 
 

 

 

 

 
 

CONTACTS 
 

 

 

Azienda Agricola L’Arco Antico S.r.l. 

Registered office: Via Case Petescia snc – 86077 Pozzilli (IS) - Italia 

Operational headquarters: Via Ravicone snc – 86077 Pozzilli (IS) – Italia 

Tel 0865 925126 – Fax 0865 924663 

P. Iva 00875940942 

E-mail: info@larcoantico.it 

PEC: larcoantico@pec.it 

Web site: www.larcoantico.it 

“DIAMANTE”  

SPARKLING WHITE WINE 

 
Sparkling wine with natural fermentation obtained from a 

skilful blend of the best vines. It has a straw-yellow 

color, a fine, fruity aroma and a harmonious and lively 

flavor. It accompanies any dish, especially fish and is 

excellent as an aperitif. To be eaten preferably fresh at a 

temperature of 6-8 ° C. 
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