
The vineyards designated for the production of 
Irpinia Campi Taurasini are located in Lapio on 
well-exposed slopes at approximately 450 m a.s.l. 
Here, the soils feature a combination of clay, marl, 
limestone, and volcanic elements, laying the 
foundation for well-structured wines built for 
longevity.

This wine is distinguished by its vibrant ruby-red 
colour and an aromatic profile of ripe red fruits, plum, 
sour cherry, and subtle balsamic notes. On the palate, 
it is structured and harmonious, offering refined 
freshness and impressive persistence. It serves as an 
ideal accompaniment to rich dishes such as roast 
meats, hearty meat ragùs, and aged cheeses.

Grape variety: 100% Aglianico

Soil type: clay-limestone

Altitude: 450 m.s.l.m.

Yield per hectare: 7,000 kg (70 q/ha)

Aspect: north-west

Temperature-controlled alcoholic fermentation
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