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The number of DOCG AND DOC wines produced by region in Italy

Where is your W Coming rom?

Italy is the third largest producer of wine in the world, producing a fifth of the world’s wine. The map below
shows the wine production breakdown for the 20 regions of Italy.
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years. This should serve as
in introduction and a guide
for those trying to
understand the mystery
behind Italian wine.
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Piedmont
Cost: around $12

Italjan wifies are labeled with a classification system born in 1963 to increase arhera

the quality of and respect for Italian wines. The pyramid shows the
respective number of regulations a wine must meet in order to be designated
a specific category.

A wine must have been 2 DOC wine for at least 5 IGT wines have to be produced in a specific area, although

years, must have specific bottle size, a lower allowed usually larger than a DOC area. They use approved grape
yield, and undergo tasting checks and in-depth chemical varieties, but other regulations in color, flavor, and yield are not
analyses. There are 25 DOCG wines in Italy.

DOCG are the only wines that receive a seal on the top

as strict. IGT was added to the classification system in 1992
to accommodate for a rising classification of wines that were of

relatively good quality but not meeting all of the DOC

of every wine bottle produced indicating the classification.
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FOOD: A little of
everything or an
unknown menu

regulations.
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produced than any other standard. However, there are able Wine Cost: between $3
R/ I NO D A TAVO L A still high standards for color, aroma, flavor, alcohol These wines do not have to meet the other regulations. They and $20

content, acidity, period of aging and maximum yield. can be produced anywhere, from any grape, and have any yield.



