U Barone Aglianico, Taburno DOC

Producer
Winemaker
Estate Founded
Country

Region
Appellation
Grape Varietal
Soil Composition

Elevation

Fermentation Method

Aging

Alcohol Content

Tasting Notes

Torre A Oriente
Patrizia lannella
2006

Italy

Campania
Taburno DOC
100% Aglianico

Volcanic and calcareous

320 meters

Stemming and maceration for 30 days in

stainless steel.

Aged for 6 months in steel tank, and
I2 months in wood cask before being
prepared for bottling.

13%

At first sight it appears clear, of a ruby
color on the purplish and red

purple side. For the olfactory sense it is
complex with strong tastes of

vanilla, tobacco and chocolate with
notes of fruit (black cherry). Elegant,
soft, warm for the palate.
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