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PICCO DEL SOLE 
AGLIANICO DEL BENEVENTO 
IGT  
 
VARIETAL COMPOSITION:  
100% Aglianico 
 
APPELLATION: BENEVENTO IGT   
 
PRODUCTION AREA/ORIGIN: 
CAMPANIA 
 
HARVEST DATE: October 
 
CELLARING:  4 years 
 
ALCOHOL CONTENT: 13% Vol. 
 
REDUCING SUGAR: 2-3 g/l 
 
 
VINIFICATION: 
Traditional red wine vinification at a controlled 
temperature between 25° and 27° C. 
 
TASTING NOTES:  

Colour: Intense ruby red. 
Bouquet: Persistent hints of sour cherry and 
wild blackberry, with delightful toasted 
overtones. 
Palate: Soft and elegant, with a sophistication 
of character typical of the ‘Benevento’ reds 
with suggestions of berries and strawberry jam. 

 
 
CULINARY SUGGESTIONS:  
It is great with tomatoes based dishes, red 
meats and cheeses. 
 
SERVING TEMPERATURE: 18° C  
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