
Fiano Di Avellino DOCGFiano Di Avellino DOCG

Producer Feudo Apiano

Winemaker Angelo Silano

Estate Founded 1980’s

Country Italy

Region Campania

Appellation Fiano Di Avellino DOCG

Grape Varietal 100% Fiano di Avellino

Soil Composition Volcanic soils

Elevation 500 meters

Fermentation Method Temperature controlled fermentation 

with selected yeasts.

Aging Aged on the lees for extended time 

before bottling.

Alcohol Content 13%

Tasting Notes Aromas of white flowers and a basket of 
tropical fruits.  Creamy palate and 
generous flavours are balanced with a 

smokey minerality and backbone of 
acidity.
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