
M O U T H An explosion of fruit with black pepper and green chilli. A great introduction to the Aglianico

N O S E The scent of red fruits of the forest and black plums

Tasting notes

V I N T A G E

V O L U M E

A L C .  C O N T E N T

2022

T Y P E Fresh and juicy red

75 cL

13,5 %

Taurì by Cantine Antonio Caggiano

F O O D  P A I R I N G

S E R V I N G  T E M P E R A T U R E

A G I N G  P O T E N T I A L

3-5 years

Tips to enjoy 

Wine profile

18 ˚C

Great with grilled and roasted meats, 
and also with game. Can also handle 
spicy dishes due to its boldness

AcidicSoft

BoldLight

TannicSmooth

DrySweet

ComplexSimple

G R A P E  V A R I E T I E S

T E R R O I R

T E R R A I N  A N D  E L E V A T I O N

Hilly lands 350m

L O C A T I O N

Taurasi, Avellino, Campania

Aglianico

Vineyard and vinification

Mix of limestone & clay

V I N E Y A R D

V I N I F I C A T I O N

M A T U R A T I O N

Manual harvest when the grapes are fully ripened 
in the last week of October and first week of 
November. 

Temperature controlled maceration and fermen-
tation in stainless steel tanks with malolactic fer-
mentation

Maturation in French oak (barrique) during 6 to 8 
months


