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Campi Taurasini

Aglianico - a mid-structured red

Irpinia DOC
Paternopoli - Irpinia

THE WINE

Campi Taurasini sits between our young Aglianico and the Taurasi crus —
harvested from our vineyards in the hills surrounding Paternopoli. With at
least twenty days on the skins, twenty months in steel and six months in
oak it gains structure and depth while maintaining its fruit. A medium-
bodied red, good young yet able to evolve.

TASTING

Intense, luminous ruby red with garnet reflections. A broad, inviting nose
of cherry, morello cherry, plum and wild blackberry, with the most delicate
hints of wood. Fresh and juicy yet fuller and more enveloping on the palate,
with present, well-polished tannins and good persistence — a medium-

bodied red, enjoyable young yet able to evolve over time.

AT THE TABLE
First courses dressed with meat ragt, roasts and braised dishes, game and

aged cheeses.

SERVING
Serve at 18-20 °C

Irpinia Campi Taunrasini DOC

ESTATE & CELLAR

GRAPE
VINEYARD
SITE
TRAINING
DENSITY
YIELD

HARVEST

VINIFICATION

MATURATION

ANALYSIS
AGEING

FORMAT

Aglianico 100%

Contrada Barbassano - 6 ha
Clay with limestone deposits
Spurred cordon

4,000 vines/ha

~55q/ha

By hand - end October — early November -
selection of best grapes

Destemmed - gently pressed - spontaneous
fermentation, no added yeasts - 220 days on
the skins - 1-2 pump-overs/day - <26 °C

~20 months in steel - 6 months in oak barrels -
then =6 months in bottle

14.0% vol - TA 6.60 g/1- dry extract 29.50 g/1
drink within ~20 years of the harvest
Bordolese 750 ml - 6 per case

100% AGLIANICO 20 MONTHS IN STEEL

6 MONTHS IN OAK
~4,000 BOTTLES

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

MID-STRUCTURED
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