
ALOIS
AGLIANICO ‘CAMPOLE’

Color: Red 
Grape: 100% Aglianico
Age of Vines: 20+ years
Soil: Clay and volcanic 
Elevation: 150-400 meters
Yield: 8 tons/ha
Farming practices: Sustainable  
Vinification: In stainless steel with skin contact macera-
tion for 16 days with numerous pumping overs, malolactic 
fermentation in 80 hl Italian format casks
Aging: 8 months in the bottle 
Production: 30,000 bottles/year

A rustic Aglianico with roughened chewy flavors 
of dark plums and wild herbs combine food-wel-
coming acidity. A dust-laden finish commands 
the palate making this a wine ideal for fans of 
Italian country wine..


