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We have been since ever committed  to produce exclusively high We have been since ever committed  to produce exclusively high 
quality wines from Campania native grapes: quality wines from Campania native grapes: Aglianico “TAURASI Aglianico “TAURASI 
DOCG” and DOCG” and RiservaRiserva, a rare wine, “Aglianico Irpinia DOC” and , a rare wine, “Aglianico Irpinia DOC” and 
Grecomusc' Campania Bianco IGT obtained from an ancient Grecomusc' Campania Bianco IGT obtained from an ancient 
vinegrape, known as “Greco moscio”, an historical vinegrape from vinegrape, known as “Greco moscio”, an historical vinegrape from 
Irpinia.Irpinia.
All grapes come from Lonardo's own vineyards and are fermented All grapes come from Lonardo's own vineyards and are fermented 
with indigenous yeasts, for the production of natural, healthy wines.with indigenous yeasts, for the production of natural, healthy wines.

Promowines - ItalyPromowines - Italy

For details on full range of wines, please visit

http://www.contradeditaurasi.it 

In this issue: Featured winery

Contrade di Taurasi di Enza Lonardo

A taste of Campania: Typicality Terroir Taurasi

Contact: Via Municipio, 39 - Taurasi (Av) - Italy
Tel: +39.0827.74483 - +39.081.544.2457
Fax:+39.0827.74483 - +39.081.544.2457
e-mail: info@cantinelonardo.it  
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Taurasi D.O.C.G.
Municipality of production: Taurasi (AV) - Campania
Grape: Aglianico di Taurasi 100%
Grape yield per hectare at harvest: 50 - 60 quintals
Yield wine-grapes: 65%
Height above sea level: about 350/400 metres
Soil type: Volcanic – clayey
Planting density: 3,500 vines per hectare
Age of productive vines: 20 - 50 years
Vine training system: Small “crus” with spurred cord systems; traditional system “a 
starseto”. Harvest period: First 10 days of November

Vinification
Fermentation: Long maceration in steel (approximately 1 month)
Sharpening: 18 months in tonneau, 6 months in steel, 12 months in bottle
Bottling: Without stabilizing treatment and filtration

Alcoholic content: 14% Vol

Colour: Deep ruby red with garnet tints
Nose: intense, tasteful, with notes of morello cherry, red plum and withered violet, 
with wide range of spices
Palate: Dry, harmonious, it has velvety and aristocratic makings

Service temperature: 18°C
Matching: Suitable with refined game, the best matured cheeses, dishes based on red 
meats

Aglianico 100%
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