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viticultori in Barile

Arca 2005

Appellation
D.O.C.

Wine type
Red

Grape Variety
AGLIANICO DEL VULTURE D.O.C. 100%

Soil type
Volcanic at 450 m

Vine cultivation system
Guyot and alberello

Harvest

late October early November, grapes
are selected in vineyard and handpi-
cked

AGLIA%O DEL VULTU
4

Grape Yield 2005
70 quintals per hectare
E

Vinification process P )
maceration for about 12 days,

fermentation partially with autoch-

thonous yeast starter, completed in

French oak

Ageing G

12 months in new French oak barri- Giannattasio
ques e |

Particular characteristics

Maturing in November brings the
benefits of the autumn chills conser-
ving freshness, aromatic intensity
and a colour fixed through the
period spent in oak.

Oenologist
Mario Ercolino
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