
 

 

 
 
 
 

 

 
 

 
 
 
 
 
 
Denomination: Sannio Rosso DOC 
Variety: Aglianico and Sciascinoso 
Area: Town of Solopaca, Sheet 12, parcels 130+131+187  
Grape yield: 6000 kilos / hectare 
Training system: double guyot 3000 plants / hectare 
Harvest: hand picking at the end of September and "green 
harvest" at the end of July  
Vinification: berries manual selection, controlled temperature 
maceration in 5 tons Allier oak casks. Manual remontage 3 times 
a day. No pressing. 
Ageing: bottle for at least 12 months 
Colour: ruby, dark violet red with flame red nuance  
Nose: sweet, round, intense, fruity and floral notes with light 
exotic and spicy notes  
Taste: soft, extensive, with sweet middle density tannins and 
balanced acidity. Fruity, persistent sweet spicy after-taste  
Alcohol: 13,5% 
Service temperature: 16°- 18° C 
Bottles produced per year: 7.000 

 


