
Aquila del Torre       
Friuli Colli Orientali 
   
 
 

Friuli Colli Orientali (eastern hills of Friuli) shares with 
Collio the distinction of being the finest DOC in Friuli-
Venezia-Giulia.  The zone is in the far northeast of Italy on 
the border with Slovenia, situated in the foothills of the 
Julian Alps, and its quality is due to the region’s cool 
upper elevations, its drying winds, and above all its 
calcareous sandstone soil.  Known as flysch in Italy and as 
ponca in Slovenia, the soil was once an ancient sea bed 
whose sedimentary layers are rich in calcium and minerals.  
The region’s better wines can thank this soil for their 
mineral salinity and age-worthiness.   

 
Michele Ciani is his family’s third generation to manage the affairs of Aquila del Torre.  The estate 
dates back to 1904 and was purchased in 1996 by his grandfather and father.  His father wanted a 
proper environment in which to raise his family, an ideal informed by his passion for wine and even 
more so for nature—and the hills and woods of the estate, combined with mature vineyards of 
Friulano and Picolit, met the criteria.  Fittingly, Michele’s training is in agronomy, and he is firmly 
in the camp that believes 90% of fine wine is made in the vineyards.  Following his studies at the 
University of Udine, Michele did an internship in Montalcino and in Alsace (with Olivier 
Humbrecht), and then took up his responsibilities at Aquila del Torre.   
 
Between 1999 and 2003 the family put in new parcels in single row terraces on the hillsides.  In 
2011 they enlarged upon this vineyard surface by planting a parcel of Riesling on their highest and 
coldest hillside.  These terraced flanks are quite steep, ranging from 175 to 350 meters above sea 
level, and most vineyard work is done by hand.  The rows form an amphitheater facing the Udine 
Plain in various expositions, bounded by woods.  Today the estate has 46 acres of vines and 163 
acres of woodland.   
 
In 2006 the University of Udine’s biology department conducted a study on the estate and identified 
237 species of flora among the vines—a remarkable number, considering the norm in vineyards is 
25.  In large part this is thanks to the surrounding woods.  An additional benefit is that the woods 
host a large population of insects, predatory and otherwise that keeps populations of harmful 
vineyard insects in check and further enables organic farming. 
 
The Cianis have farmed organically since the beginning, and in 2016 Michele began applying 
biodynamic preparations 500 and 501.  The vines are harvested by hand, all fermentations are 
spontaneous, ageing takes place on the lees until the wine is deemed ready.  Fining, SO2 additions, 
and filtrations are all kept to a minimum. 
 
Aquila is Italian for eagle and Torre is the local river; thus Eagle of the Torre.  It helps too that seen 
from the air or from a distance on the plain, the estate’s vineyards take the shape of a wing on 
hillsides surrounded by forest


