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AGLIANICO peL VULTURE

Denominazione di Origine Controllata

Gesulado da Venosa
1 AGLIANICO DEL VULTURE

Denominazione di Origine Controllata
Grape variety: Aglianico 100%
Vine training: Espalier
Planting density: About 4,500 vines per Ha.

Ages of vineyards: Between 25 and 35 years
old.

GESUALDO s Uenesa, Aglianico di gran classe

affinato in piccole botti che testimonia la grandezza

di questo nobilissimo ed antico vitigno coltivato con

passione sulle dold colline di Venosa.

E' idealmente dedicato al principe Catlo Gesualdo

da Venosa, madrigalista, appassionato di caccia e

grande estimatore del tipico vino della sua terra.

Selezione di vino a produzione limitata.

Contiene Solfiti. www.cantinadivenosa.it
Imbottiglato all'origine da
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AGLIANICO pEL VULTURE Yield: 35 to 50 hl/Ha.

Denominazione di Origine Controllata

134109

Altitude: Between 400 and 450 metres a.s.l.

005368

Production district: The commune of Venosa,
birthplace of the Latin poet Horace.

8

Bde :
13,5"C/bv01 Harvest period: End of October.

Grapes picking method:

Wine-making:

Maturation:

Keeping ability:

Tasting notes:

Alcohol:

Food matching:

Serving temperature:

By hand early in the magnimto up to 12 kos.boxes, followed by im
mediate transportation to the Cellars.

Maceration in stainless steel pfarmenters for 10-12 days at
between 23° to 26° C.; alcoholic and malotafgrmentation
completed in stainless steel containers.

Half of the wine is matured in 22%ds French oak barrels for c. 9
months; before bottling, the portion storedtainless steel is blended
with the oak-matured wine; at least 4 monthtléage is given to the
wine in the Cellars before release.

Though be ready on release,”ddvigale” will undoubtedly improve
for some years (if stored properly).

A wine of immediate appeal,a \&egant modern interpretation of
this ancient grape variety.
Colour: deep purple red.
Bouquet: rich black fruits and spice.
Taste: velvety above all,full structure withguatious flavours and soft
tannins.

13.5% vol.

An ideal companion for an impdrtate-a-tete. Dishes prepared with
care will be crowned by this intense and peasanine

Open ahead of time and s#ri8° to 20° C.
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