CAMPANIA
Region Overview
Campania is more widely recognized for Mount Vesuvius than its winemaking, though significant wine production occurs throughout the region. Located in southern Italy, it features volcanic soils that contribute distinctive minerality to its wines. The region has been experiencing a quality renaissance, particularly with its indigenous varieties.
Key Grape Varieties
Primary Red Varieties:
· Aglianico: The region's premier red variety, producing tannic, long-lived wines
· Piedirosso: Important supporting variety in regional blends
Primary White Varieties:
· Falanghina: Considered the best white wine grape of the region
· Fiano: Produces distinctive aromatic whites
· Greco: Creates structured mineral-driven whites
· Coda di Volpe and Caprettone: Important supporting varieties
Notable Appellations
Taurasi DOCG
· Composition: Minimum 85% Aglianico
· Aging: Minimum 3 years total, including 1 year in wood
· Alcohol: Minimum 12% ABV; 12.5% for Riserva
· Riserva Requirements: Additional year of aging (4 years total), including 18 months in wood
· Distinction: Known as the "Barolo of the south" for its structure and aging potential
Fiano di Avellino DOCG
· Composition: Predominantly Fiano (up to 85%), with up to 15% Trebbiano, Greco, and Coda di Volpe permitted
· Style: Dry white wine
· Alcohol: Minimum 11.5% ABV
Greco di Tufo DOCG
· Composition: 85-100% Greco
· Styles: Produced as both still and sparkling wines
· Alcohol: Minimum 11.5% ABV (12% for sparkling)
· Sparkling Method: Metodo Classico with 36 months on lees
Vesuvio DOC
· Styles: Red, white, rosé, sparkling, and sweet fortified wines
· White Varieties: Primarily Caprettone, Coda di Volpe, and Falanghina
· Red Varieties: Primarily Aglianico and Piedirosso
· Special Label: "Lacryma Christi" (Tears of Christ) designation for certain wines from this area
Aglianico del Taburno DOCG
· Composition: Made from Aglianico grape
· Styles: Red and rosé
· Alcohol: Minimum 12% ABV (13% for Riserva)
· Aging: Rosso minimum 2 years; Riserva 3 years (including 12 months in wood and 6 months in bottle)

