Episode 85  Fiano Southern Italy’s Nuanced, Age-Worthy White
Hi! I’m Marc, and this is Wine in Small Sips.
Last time, we explored Carignan—a Mediterranean red reborn from its bulk-wine past.
Today, we’re crossing to southern Italy to meet Fiano, a white grape that’s been quietly outclassing international varieties with its textural depth and terroir transparency. Imagine the richness of aged Chardonnay meets the minerality of Burgundy—with a signature hazelnut twist—all for $15–25.
If you think southern Italy only makes light, drink-now whites, Fiano will change your mind.

What Is Fiano?
A 2,000-year-old grape the Romans called Vitis Apiana (“bee vine”) for its honeyed allure.
What sets it apart:
· Structure: Medium to full-bodied with a silky grip.
· Aromas: Almond, honey, white flowers, and volcanic smoke.
· Aging: Top bottles evolve for 10–15 years.
· Terroir: Thrives in volcanic soils and high-altitude limestone.
· Why it matters: Proof that Italy’s native grapes can rival global stars.

Why You Should Care
· Layered complexity: Beyond crispness—think wax, lanolin, and toasted herbs.
· Food versatility: Balances creamy pastas, grilled seafood, and spicy Asian dishes.
· Ageability: Most southern whites fade; Fiano gains depth (try a 2017 to see).
· Value: Delivers Burgundian intrigue at a fraction of the cost.

Where It Shines
Campania (Fiano’s heartland):
· Fiano di Avellino DOCG: Volcanic slopes = smoky intensity.
· Irpinia: Single-vineyard gems with chalky freshness.
Puglia & Sicily:
· Castel del Monte (Puglia): Limestone adds salty cut.
· Etna (Sicily): Volcanic ash fuels piercing minerality.
Pro tip: Seek bottles from 400+ meters elevation—acidity stays vibrant.

Tasting Journey
Young (1–3 years):
· Fruit: Pear, green apple, ripe lemon.
· Texture: Oily yet buoyant (like a weightless silk scarf).
· Minerals: Flint, wet stone.
Aged (5+ years):
· Develops: Marzipan, beeswax, dried apricot.
· Mouthfeel: Creamier but never flabby.
Serving tip: 10–12°C (50–54°F)—too cold mutes its nuances.

Food Pairings
Italian Classics:
· Fried calamari, burrata with basil oil, mushroom risotto.
Global Matches:
· Thai green curry, miso-glazed black cod, herb-roasted chicken.
Avoid: Delicate dishes—Fiano’s boldness overwhelms subtle flavors.

Wines to Try
Under $25:
· Feudi di San Gregorio (Campania) – balanced intro.
· San Marzano (Puglia) – tropical lean.
Splurges ($40+):
· Quintodecimo (Campania) – biodynamic, honeyed depth.
· Pietracupa (Campania) – single-site precision.
Bonus: Hunt 2015–2018 bottles—now hitting their stride.

Quick Cheat Sheet
· Flavors: Hazelnut, pear, honey, crushed stone.
· Body: Medium-full.
· Pair With: Rich seafood, creamy sauces, nutty cheeses.
· Aging: 5–15 years (peak at 7–10).
· Memory trick: "Fiano = Italy’s textured white with a nutty soul."

Wine Nerd Notes
· Near-extinction: Only 60 hectares survived in the 1960s.
· Climate resilience: Outperforms Chardonnay in heat.
· Modern twists: Some use skin contact for orange-style depth.
Try This: Compare a 2021 (vibrant) vs. 2016 (developed)—see its evolution.

On the Next Sip
We’re uncorking Cinsault—the floral red behind Provence’s best rosés and chillable, spicy reds. Until then, pour a Fiano and savor a white that rewards patience.
Final thought: Fiano isn’t just wine—it’s a 2,000-year-old conversation. Cheers!
