Giann attasio

viticultori in Barile

Bramea 2006

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

AGLIANICO DEL VULTUI

Grape Yield
70 quintals per hectare s
Vinification process

maceration for about 10 days,
fermentation partially with autoch-
thonous yeast starter, malolactic
completed

Ageing
12 months

Giannattasio

Particular characteristics '

Benefits from the autumn chills
which conserve its fragrant perfume
giving it a unique place within Italian
wine production. The most intere-
sting results come from ancient vines
in volcanic soils

Oenologist
Mario Ercolino

85022 BARILE (Potenza) - Piazza Angelo Bozza, 5 Tel/Fax: 0972.770.571 - Part. lva 07290541007 C.C.I.A.A. nr. PZ 116258
00197 ROMA - Via Filippo Civinini, 61 Tel: 06.808.32.55 Fax: 06.808.31.25 - info@giannattasio.net www.giannattasio.net



