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Gagliardo

	Classification
Rosso
Taurasi DOCG
Area of production
Castelfranci - Avellino
Grape varieties
100% Aglianico
Fermentation tecnique 

Long maceration on the skins; 10-15 days of fermentation at 24-26°C , under temperature controlled conditions
Aging and refining
12 months in stainless steel, 18 months in 25 quintals casks and 6 months in bottles
Tasting notes 

Aroma: Scents of ripe red fruits, spices and scents of truffles.

Alcohol content 
14% vol.

Food pairings 
Grilled meat, game and mature cheese
Serving temperature 

Between 18–20 °C

Bottle size
750 ml / 1500 ml
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