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FIORENTINO

Classification:
Taurasi Docg

First year of production:
2012

Bottles produced on average:
3333

Variety:
100% Aglianico;

Vineyard surface:
5,5 hectares;

Altitude:
400 - 500 m.a.s.l.;

Exposure:
South — South- East;

Plant density:
4500-6000 vines per hectare;

Harvesting:
End of October, harvested by hand, with accurate selection;

Vinification:
Steel tanks, thermo-conditioned fermentation;

Aging:
French oak barrel (25 hl) for 12 months and bottle;

Territory of grape production:
Paternopoli (Avellino);

Fertilization and treatments:
Organic fertilization and phytosanitary defense with total abolition of chemical weeding;

Alcohol content:
13,5% vol.



