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AGLIANICO QUIRICO

Campania, Italy
Pietracupa

Method & Production

Quirico issimply a young Taurasi. The Aglianico grapes are pressed and fermented in stainless steel.
Thewinespend 2 monthson thelees before being transferred to 2-year-old oak to mature.

Tasting Notes

Gamey, great fruit expression followed by thisalluring perfume. Deep, concentrated, mature, and rustic.

Very expressive, savory, and earthy.

Code Label name Grape variety Vintage Alcohol Closure Casesize Organic Biodynamic Vegan Natural
type

Red Wine

PI0719  Aglianico Quirico Aglianico 2019 13.5% Cork 6X0.75It No No No No
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