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Denor

Aglianico del Vulture DOC
Aging.
It

18 months in amphora of 700
ed
of 6 month

in untr

followin

Barile town

Exposure - south — south ¢
Growing System
Short Guyot, Capanno Vulturino

Maximum 2 mg/1.

hol
1%
T° of service

Decantation min. 15 minu

6ha
Vineyard age
0

TITOLO by AMPHORA
Aglianico del Vulture DOC

Vinification
Selection of the grapes, destemmin
and with almost whole berries ferments

from the Impurenta (Florence)
controlled temperature with

and subsequent malolacts
fermentation always in terracott
Tasting notes
Ruby intense with

arnet reflections,
perfume and larg
p hints of peppers and jam fruit
currant and tobacco.

Big aromatic persistence with large
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complex with
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Denomination
Igt Basilicata Rosato

Basilicata - Barile (PZ)
rape Variety
Aglianico 100%

Positioned at the foot of Monte Vulture
(ancient extinct volcano), in the village of
Barile, the heart of production of the
Aglianico del Vulture. For the production of
our Titolo Pink Edition we have choosen our
youngest vineyards with age between 6 and
10 years,

Growing System

Decantation
Not needed

Harvest

Harvest made in the

vineyards and prontly
brought in cellar for
the winemaking

TITOLO Pink Edition

Igt Basilicata Rosato

Vinification
‘The grapes collected in small
baskets are taken directly to
the cellar for the selection and

for 4 days. Then the dregs are
soft pressed (cycle of 30 minutes)
and in the steel thanks made the
alcoholic fermentation.

At the end, the wine are
stabylized with the cold

for 2-3 months around.

‘The wine are filtred and

bottled, and aged for

other 2 months.

Tasting Notes
Intense and bright pink color
On the nose, a bouquet of fruity

and of great balance.
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Denaminaton

Aglianico del Vulture DOCG Superi
g
Region
“Geape v,mw

Aglianico del Vultur

Vineyards
Positioned at the foot of Mount Valture
ancient extinct volcano), in the village of
Barile, the heart of production from th
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Tasting Notes
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seduction: concentrated, rich and
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Denaminaton

Aglianico del Vulture DOCG Superiore Ris
Aing
Region

Basilicata - Barile (
Grape Variety

Aglianico del Vulture 100"
Vineyards

foot of Mount Valture

Positioned at the
(ancient extinct volcano),
the heart of production from the Aglianico del

village of Barile

Vulture, one of the most suitable areas
with a terroir and a unique microclimate
Growing System

Short Guyot,
Green manure
Beans grown in the fa
Sulfites
Maximum 2 m
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TITOLO

Aglianico del Vulture DOCG Superiore Riserva

Vinification
The grapes collected in small baskets are taken

t0 the cellar, destemmed and selected on a sorting
table. The whole gr.
for alcoholic fermentation and maceration of the

apes are placed in steel tanks

skins. Malolactic fermentation in 200 . french
oak barriques (50% new) for 1
llows 24 months of aging in 500 1. new

for 12 months in bottle

months. It

Here's a new discovery that I'd like to
broadcast near and far. This Riserva is a
new wine from Elena Fucei that has been
initiated with the 2013

limited-edition wine made only in
magnums. In fact, I tasted bot

1 of 400,
The 2013 Aglianico del Vulture Superiore
a Titolo has dark and savory

intage. Itis a

i order to write this review

Riser
d profound
It offers

expression with an evolved a
bouquet that covers all the
dried fruit and blackberry with smoke

ash

and crushed river stone. This mineral

identity is the wine's most important

Aglians
but Riserva

ining characteristic co tends to

deliver astringent tannin

southern Italy has

(Monica Larner - Robert Parker),
soil

Volcanic layers: lava, lapilli,
ash and layers of clay
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Selected




from 'Aglianico del Vulture' pomace

The raw material is the starting point for the best grappa: a
refined and local pomace processed following the old traditions
by distillery Francesco in Santa Massenza, A pomace processed
to get a pure and elegant spirit

Type
From pomace of biological Aglianico grapes

Vineyard

Titolo (Contrada Solagna del Titolo) - Barie (¢2)

Alcoholic

2% vol

Artsanal distilation

Our grappa is made from continuous Bain-Marie sill, in order
o get a precise processin of the pomace. The pomace is heated
in Bain-Maric sil, the steam s put nto a cavity of the ditiler
(not directly in the raw materiaD. The boilin of the pomace is
slow and continuous, in this way it i possible to get an elegant
distilling extreme cleanliness on the palate.

Tasting notes

The color i transpatent and limpid, the scent i intense and
Lastin. Fresh and intense taste on the palate

The closure

Natualconk

Serve at room temperatur, in a tulip shaped glas. During
Summer, serve at cellar temperatura, 16/18

Pairing

Tuscan cigar

Format

500 ml



Denomination
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TITOLO

Formats ELENA FUCCI
Bordolese Magnum Jeroboam

750 ml. 1500 ml. 3000 ml.



TITOLO

Docg Docg
Magnum Superiore Superiore Riserva
1500 ml. 1500 ml. 1500 ml.






from Freeway Napoli Bari - Candela exit
elfi

Exit Barile Ginestra

AZIENDA AGRICOLA
ELENA FUCCI

Potenza

Bari Palese 1
Autostrada (a5

Azienda Agricola
Elena Fucci

C.da Solagna del Titolo
85022 BARILE (PZ) - Italy
tel. +39 320 48 79 945
info@elenafuccivini.com
www.elenafuccivini.com



ELENA FUCCI




Yauopns @



