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Piedirosso Taburno Sannio
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Denominazione di Origine Controllata

Grape varieties & production area:

85% Piedirosso, a grape variety cultivated in this area
since time immemorial & 15% Aglianico: the espalier-
trained vineyards are located at 300 masl, with a
southwest exposure, in the Taburno subzone, in the
municipality of Ponte. The calcareous soil is of alluvial
origin. The planting density is on average 2,500 vines/ha,
with a grape production of 2.0 kg per plant, guaranteeing
ayield of 50g/ha.

Tasting notes:

Intense ruby-red in color with purplish highlights. On the
nose it offers intense fruity overtones of cherries and
raspberries, accompanied by floral hints of violets. On the
palate, it is balanced, harmonious and full-bodied thanks
to its passage in wood and refinement in the bottle,
counter-balanced by a pleasant acidic component,
typical of the Piedirosso grape variety.

Harvest & production technique:

The grapes are hand-picked in crates at the end of
September or early October, when the Piedirosso grape
variety is fully ripe and the harvest of the Aglianico grape
variety has just begun. Destemming is followed by
fermentation and maceration for 10 days. Extraction is
done via pumping over, racking and soft pressing, and
successively the wine is transferred to vats for natural
clarification, and then racked into steel. Circa 70% of the
wine ages briefly in large barrels and then is successively
added to the remainder of the wine. The blended product
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is bottled and undergoes slow refinementin stacks.

Food pairings:
Ideal with savory pasta and rice dishes, red meat,
poultry and the traditional Sannio stuffed pigeon.
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Serving temperature:
Serve at 18°/20°C.

OCONE PIEDIROSSO
TABURNO SANNIO 2019 - James Suckling 91/100
CALIDONIO 2015 2019 - I vini di Veronelli
2019 - London Wine Competition %
2018 - Guida Luca Moronj 91/100
2017 i di Voronelli &
2017 - Giuda Vitae AIS 't




