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FIANO DI AVELLINO BARRIQUE

fiano di Avellino D.0.C.G Barrique
(white grapes) 100% Fiano di Avellino
clay-calcareous.

shoulder with guyot pruning system
second half of October

in French oak barriques

12 months in French oak barriques
13,5% vol

traw yellow with golden reflections

cherry jam, sweet spices, licorice and cacao apricot,
acacia and honey notes

mineral notes that remind apricots and orange rind are
followed by a long finish of dried fruits

10°12°C

pairs perfectly with fish dishes, risotto with vegetables,
white meats, mozzarella di bufala
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Sensory analysis

Taste




