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Aglianico

Campania IGT - 100% Aglianico

Campania IGT
Paternopoli - Irpinia

THE WINE

Our introduction to Aglianico, grown exclusively on our vineyards in
Contrada Barbassano — six hectares of spurred-cordon vines on clay with
limestone. Hand-harvested from late October, this is our lightest, most
approachable Aglianico; with more structure it becomes Campi Taurasini,
and at the top, Taurasi.

TASTING

Bright, lively ruby red with violet reflections. Fragrant and immediate on
the nose — cherry, redcurrant and small red berries over a delicate
background of violet and sweet spice. Fresh, agile and easy-drinking, with
soft, well-integrated tannins and the savoury, mineral character of the
Irpinia hills.

AT THE TABLE
A versatile, convivial wine for everyday cooking: pasta with tomato, ragh
or Neapolitan "genovese”, pizza and savoury tarts, cured meats and

medium-aged cheeses, and white or lightly grilled meats.

SERVING
Serve at 16-18 °C

Aglianico Campania IGT
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Aglianico 100%

Contrada Barbassano - 6 ha

Clay with limestone deposits
Spurred cordon (VSP)

4,000 vines/ha

~55q/ha

By hand - second half of October

Destemmed - gently pressed - spontaneous
fermentation <26 °C - no added yeasts - ~10
days skin contact - 1-2 pump-overs/day

~12 months in steel - then =6 months in bottle
13.5% vol - TA 6.60 g/1- dry extract 23.50 g/I
drink within ~10 years of the harvest

Bordolese 750 ml - 6 per case

100% AGLIANICO CAMPANIA IGT

SPURRED CORDON

Societd Agricola Le Masciare S.r.l. - C.da Barbassano, 83052 Paternopoli (AV), Italia -

~6,600 BOTTLES
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