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FIANO
SANNIO

CONTROLLED DESIGNATION
OF ORIGIN

2012

Sannio DOC

Fiano 100%

Taburno area

South, South-est at 300-400m asl.
Espalier

3300

90 q

3 Kg

6000

Second decade of October

A soft pressing, a static and cold decantation and
fermentation at controlled temperature.
Steel and bottle

3-4 years

Straw yellow colour with green reflections.

Hints of white pulp fruits and toasted hazelnut.
The palate is balanced and well-structured by the
right acidity.

Fresh cheeses, fish and white meat.

10-12 °C

13 -14 %

Fiano
Sannio
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