Episode 28 – Campania: Taurasi
Hi! I’m Marc, and welcome back to Wine Regions Revealed—where we explore the world of wine through stories, not just sips.
Last time, we stood on the volcanic slopes of Mount Etna, tasting how fire and altitude shape Sicily’s wines.
Today, we descend into Campania’s Irpinia hills, where the ancient Aglianico grape (ah-lee-AH-nee-ko) produces Taurasi—a red so structured and age-worthy, it’s often called “The Barolo of the South.”
That nickname only tells part of the story. Where Barolo whispers, Taurasi sings opera—bold, dramatic, and unafraid to show its depth. Expect dark fruit, iron-edged tannins, and a vibrant acidity that carries flavor for decades.
For Drinkers
If you enjoy big, structured reds like Barolo, Brunello, or Napa Cabernet, Taurasi belongs on your radar. Young examples deliver intense black cherry, licorice, and espresso, while older bottles reveal layers of leather, tobacco, and dried fig.
For Enthusiasts
Taurasi is one of Italy’s greatest aging wines, often improving for 20 years or more. Its combination of altitude, volcanic soils, and the slow-ripening Aglianico grape creates a wine that’s both powerful and balanced. It’s also a masterclass in how terroir shapes structure and longevity.
The Irpinia Terroir
· Altitude advantage – Vineyards between 1,300 and 2,300 feet enjoy cool nights that preserve acidity.
· Volcanic legacy – Soils rich in limestone and clay lend structure and a distinct mineral grip.
· Key crus – Pian d’Angelo (elegant and aromatic), Montedoro (powerful and long-aging), and Serpico (a single-vineyard benchmark).
Producers to Know
· Mastroberardino – The pioneer who brought Taurasi to global attention.
· Feudi di San Gregorio – Modern style, rooted in tradition.
· Quintodecimo – Meticulous winemaking with refined polish.
Serving & Pairing
Decant young Taurasi for at least two hours to soften the tannins. Serve at 60–64°F to highlight balance and freshness. Its bold structure pairs beautifully with braised lamb and olives or aged pecorino.
Taurasi Through the Ages
· Young (3–6 years) – Black cherry, licorice, and espresso—perfect with pappardelle and wild boar ragù.
· Mature (10+ years) – Fig, truffle, and cured meats—best with osso buco or slow-braised beef shank.
Try This
Pair a mature Taurasi with braised short ribs over creamy polenta—the wine’s depth mirrors the dish’s richness. Or try a young Taurasi alongside grilled lamb skewers with rosemary; the herbal lift complements the wine’s savory power.
Next time on Wine Regions Revealed, we’ll head east to Puglia, where Primitivo ripens under unrelenting southern sun, yielding generous, fruit-packed reds.
Until then, pour yourself a glass of Taurasi and let it sing its own story—one that’s been centuries in the making.

