Fact Sheet Aglianico del Vulture DOC
Cartina della basilicata in riferimento all’Italia e all’Aglianico, fare scanner

About Basilicata
Basilicata has about 600.000 inhabitants, one of the Italian smallest region.  Only 8% of Basilicata region qualifies as plains, the remain is mountain and hills. Basilicata has only one DOC wine, the least of any other Italian region: Aglianico Del Vulture, 1971, which covers high ground in the north of the region (North of Potenza), up to 600/700 meters.  This creates some exceptional condition for growing grapes. In the summers there can be a large gap in temperature between hot days and cool nights, sometimes falling to as low as 35°F (20°C).  Due to this, although unusual for the southern Basilicata location,  the harvest for the DOC Aglianico takes place in late October/beginning of November, when gentle breezes cool off the hot afternoons.  The DOC takes its name by the le Vulture, which is an inactive volcano that is about 1,800 meters in altitude.   

The slopes, in the Aglianico del Vulture DOC area, derived from lava and the soil is often rich in potassium. 

About Aglianico del Vulture DOC
Apparently the Greeks planted the Aglianico vines in Basilicata in the 7 century BC.  The DOC vineyards are about 2,000 hectares. Vines are trained vertically using variations of Guyot.  Aglianico DOC is one of the most interesting of the Italian red varietals.  The complexity of flavors in this wine, as well as the color, depth and elegance, are truly exceptional.  It’s often called the Barolo of the South of Italy.  It has some of the best conditions for growing grapes, and it is largely unknown to the majority of consumers.  

Varietal: Aglianico 100%

Vineyard Areas: The mount of Vulture (villages of Venosa, Barile and Rionero).  Vines are trained by the traditional alberello method.
Soil: Chalck clay and lava soil of volcanic origin.

Yield: Low-yield 

Harvest: Beginning of November. 

Vinification: After de-stemming the grapes go through a gentle squeeze in the press, which allows to keep soft tannins.  Maceretion: Selected yeasts are added and the fermentation starts at a controlled temperature of 22-25° C (70-75° F) for about 10 days.  The wine is left in contact with the skins for about another 10 days, after which it is racked. Then the malolactic bacteria are added and the malolactic fermentation begins.

Alcohol: 13%

Winemaker’s Note
Aglianico is an elegant and glamorous wine with a great structure, fruitiness, and a good balance of acidity and tannins.  The color is an intense red brick. On the palate it has flavors of blackberry and wild plums with scents of violets and wild strawberries.  It also has hints of dark chocolate, liquorice and black pepper.    
