VESTINI CAMPAGNANO

PALLAGRELLO BIANCO

In the region between Castel Campagnano and the Conca della Campania, an
area where great wines have been made since Roman times, the Barletta family
has developed their passion for historical grape varieties. Being the first
winery to develop research on the almost extinct Pallagrello, red and white,
and Casavecchia clones, make theirs the most unique project from the
Campania region. The Vestini Campagnano project began in 1990 with garage
style research and only a few vines growing in the backyard. Stimulated by the
idea that Pallagrello once belonged to the noblest varieties of Europe and held
in high esteem by the Bourbon kings, enabled the estate to enlist Luigi Moio as
their scientific support. By 2000, Vestini Campagnano had planted vineyards
based on the original viticultural material discovered here and was producing
6,000 liters of wine divided between Pallagrello Bianco and Pallagrello Nero,
and Casavecchia, all Terre al Volturno IGT. Today owner Alberto Barletta has
been joined by his sons, Amedeo & Luigi, as managers of this unique estate,
and with the additional of enologist Paolo Caciorgna, who lends the finishing
touches and great elegance to the beautiful wines made here!

Varietal composition: 100% Pallagrello Bianco

Appellation: IGT Terre del Volturno

Production Area: Caiazzo

Vineyard: Vestini Campagnano AZILKOA AGRICOLA

Clones: 420A

Vineyard practices: Organic : L e

Plot characteristics: glay based 301'1, 120 meters, North/West, 5IFI”EIB1‘E[II1 ﬂ -[1 HH;E
outh/East facing | (.

Yield: 7-8 quintals per hectare

Planting Density: 4000 vines per hectare T

Clusters per Vine: 5 R O R

Harvest Date: Second week of September

Fermenters: Temperature controlled stainless

Fermentation: Natural yeast

Maceration: None

Malolactic Fermentation: 100% stainless steel

Aging: 5 months stainless, 1 month bottle

Bottling: Microfiltration

Total Production: 840 cases

DESCRIPTION: Pallagrello’s history goes way back to the Greeks and
Romans, with a special appreciation of this variety under the Bourbon
Kings of Caserta (1735 -1806)!

TASTING NOTES: Lemons, apricot blossoms and a soft and tender
texture.
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