
Appellation   
Aglianico del Vulture D.O.C.

Wine type   
Red

Grapes      
AGLIANICO DEL VULTURE D.O.C. 100%

Soil type   
Vulcanico a 450 m s.l.m.

Vine coltivation  type
Cordone speronato and alberello

Harvest  
Late october early november

Resa/ettaro   
70 quintal per hectar

Grape Yield 
Maceration for about 10 days, 
fermentation partially with 
autochthonous yeast starter, and then 
fermented completed.

Ageing   
12 months in new french oak 
barriques.

Particular characteristics
Benefits from the autumn chills which 
conserve its fragrant perfume giving it 
a unique place within Italian wine 
production. The most interesting 
results come from ancient vines in 
volcanic soils.
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