Le masclare @Y
Fiano di Avellino

Organic - Lapio-Arianiello, ~500 m a.s.l.

Fiano di Avellino DOCG
Biologico - Lapio

THE WINE

Our Fiano di Avellino comes from the hills around Lapio, in the Arianiello
area — about 500 metres a.s.l. on calcareous clay with limestone and
volcanic sediments, one of the reference terroirs for the variety. The vines
are Guyot-trained and organically farmed; the grapes are hand-picked from

the second week of October and vinified to preserve their perfume.

TASTING
Bright golden yellow. A delicate nose of tropical fruit and flowers with a
hint of hazelnut. Full and smooth on the palate, fresh and clean, with lively

acidity and a characteristic almondy finish.

AT THE TABLE
Structured fish dishes, seafood, white meats and poultry, salads and

cheeses; also excellent as an aperitif and with starters.

SERVING
Serve at 8-10 °C

Fiano di Avellino DOCG
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Fiano 100%
Arianiello - hills of Lapio

~500 m a.s.l. - calcareous clay, limestone &
volcanic sediments

Guyot

4,000 vines/ha

55 q/ha

Certified organic

By hand - from the second week of October

Destemmed - gently pressed - ~18 h skin
contact @ 7 °C - drain & delicate press -
ferment 15-20 days @ 16-18 °C - indigenous
yeasts only

Bottled the following spring - then 23
months in bottle

13.0-13.5% vol - TA 6.40 g/1 - dry extract
19.3-20.8 /1

drink within ~15 years of the harvest
Bordolese 750 ml - 6 per case

ORGANIC DOCG GUYOT

LAPIO-ARIANIELLO

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

~6,600 BOTTLES

lemasciare.com



