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NOTES ON TREBBIANO GRAPES 

Trebbiano (also referred to as “Ugni Blanc” in France) is a name applied to a group of white 

wine grape varieties originating in Italy.  

Trebbiano is one of the most widely planted grape varieties in the world. It is known for 

producing good yields but somewhat undistinguished light bodied wine with stone minerality 

and minimal aroma. Sometimes described as dry and crisp, finishing with a bitter almond 

note on the palette.  

The origin of the Trebbiano name is uncertain. Pliny writes of vini tribulanum in what is now 

Campania in the south of Italy, though in his time wines with the same name were also 

known in Tuscany and Umbria. Others point to the Trebbia river in Emilia-Romagna (where 

one of the Trebbianos is still grown) or various villages around Italy with similar-sounding 

names. 

Current DNA research suggests that there are actually several distinct varieties of Trebbiano 

grapes in the group, some with distant or unproven relationships to each other.  

Trebbiano Toscano 

Trebbiano Toscano is sanctioned for use in about 85 of Italy's 300-plus DOCs, but just three 

DOCGs (confirming its status as a grape of quantity rather than quality). 

It was once so prominent that it was used even in Tuscany's famous red wines. This practice 

was so common that the authorities were forced to endorse it in the appellation laws. 

Trebbiano Toscano is still permitted (up to 10 percent of the blend) in red Carmignano. 

Trebbiano Toscano goes by a wide range of names in its home region, including Procanico, 

Brucanico and Santoro. 

The variety is relatively common in Umbria, under the name Procanico, and plays a key role 

in the wines of Orvieto. Neighboring Lazio is the only region where this grape is used in 

wines of DOCG quality, specifically Frascati Superiore and sweet Cannellino di Frascati. In 

both, Trebbiano Toscano is blended with its most common partner, Malvasia Bianca. 

Generally the grape is a high cropper, with high bunch weight and good fertility. It is late 

budding which mitigates against Spring frosts, but needs plenty of sun to ripen fully, though 

it adapts to many growing conditions. 

While the grape originates from Italy, in 2010 there were around 90,000 hectares of vines in 

France. Much of the French vineyard area is concentrated in the Cognac region and 

surrounding parts of southwest France. 

It is believed that Trebbiano Toscano was introduced to France during the 14th Century, 

when the papal court moved from Rome to Avignon in the southern Rhône Valley. In the 

15th and 16th Centuries, the variety was used in various parts of southeastern France, under 
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the name Ugni Blanc. Its popularity dwindled in subsequent centuries. It is now only rarely 

found in the French Mediterranean wine region but it has enjoyed resounding success on the 

Atlantic side of France, specifically in the Charentais (Cognac) and Gascony (Armagnac). 

Here, it is used to produce vast quantities of light, crisp, relatively neutral-tasting white wine, 

the majority of which is distilled into brandy. 

Ugni Blanc is extremely well matched to the needs of Cognac and Armagnac brandy 

producers, who need high acidity, low sugar and good disease resistance. Low sugars mean 

low alcohol levels in the base wines, which allows them to be distilled for longer before they 

reach their intended alcoholic strength. The more the base wines are distilled, the purer the 

resulting spirit. 

High acidity acts as a natural antiseptic, keeping the grapes and wines free from bacterial 

spoilage. Sulfur, the wine industry's ubiquitous anti-bacterial agent, is not used in Cognac or 

Armagnac, as distillation would concentrate it into strong aromas, such as stewed cabbage or 

rotten eggs. 

Outside of Italy and France, small amounts of Trebbiano Toscano have been recorded in a 

number of countries including Greece, Bulgaria, Croatia, Argentina, Uruguay, and Portugal. 

This variety has been used to create a number of crossings including one of the viticultural 

world's highest quality hybrids, Vidal (Trebbiano Toscana x Seibel). This is one of the most 

important grapes for icewine, particularly in Canada. 

Some Other Trebbiano Varieties: 

Trebbiano di Soave 

This has been shown in several DNA studies to be identical to Verdicchio, making the latter 

one of the most heavily grown white grape varieties in Italy. At least one study has suggested 

Trebbiano Valtenesi is also identical. Trebianno di Lugano is very similar to Verdicchio, but 

thought to be a biotype rather than a perfect match. 

Trebbianina 

Often associated with balsamic vinegar on the flatlands near Modena but vineyards in the 

nearby hills can make delicious fruity white wines though they seldom appear in export 

markets. 

Trebbiano Abruzzese 

As its name suggests, this variety is grown mainly in the Abruzzo region on the eastern side 

of central Italy as the white counterpart to the Montepulciano grape. The correct name for this 

variety is usually conflated with that of the corresponding appellation, Trebbiano d'Abruzzo. 

It is regarded as a distinct variety from Trebbiano Toscano (Ugni Blanc) and the other 

"Trebbianos". Trebbiano Abruzzese and Trebbiano Spoletino are the only two varieties in the 

group thought to have any family ties. 

Trebbiano Giallo (Gialle / Gialla) 
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Trebbiano Giallo has historically made an important contribution to the blends made in 

Lazio, the countryside outside Rome; Frascati is the best known example. Trebbiano Toscano 

(here known as Procanico) is a later arrival here but has now become the mainstay of the 

appellation. The grape takes its name from its golden color. 

Trebbiano Modenese 

This distinct grape variety excels as the main ingredient of the top-end Aceto Balsamico 

Tradizionale di Modena, though some good dry wines and sparkling wines are made. Like 

Trebbianina it is one of the early ripeners in the group; bunches are pyramid shaped and grow 

in single or doubles, berries are round and medium sized. 

Trebbiano Romagnolo 

As suggested by the name, this grape is found in Emilia-Romagna. It may be ancient, as a 

Trebbiano variety of some kind was documented in the region as early as 1303. One 

particular high quality biotype of the grape earned the alternate name Trebbiano della 

Fiamma (of the Flame) due to the bright golden bronze color of its ripened grapes. 

A wine labelled Trebbiano di Romagna only needs to contain 85 percent Trebbiano 

Romagnolo, so the style of the wine can also vary according to what accounts for the 

remaining 15 percent. 

The best wines can be as rich and complex as Trebbiano Toscana, but others are very light. 

Many producers use the variety for simple sparkling wine. 

Food pairings for Trebbiano/Ugni Blanc include: 

• White fish 

• Roast Chicken 

• Pastas 

• Sardines in vinegar (escabèche) 

• Crayfish  

• Hard Italian cheeses 

  



 


