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b vintners of Campania in southwest-

ern Italy appreciate receiving awards

and rave reviews for their newest res

Tesises, to be sure, but even mere impor

tant 1o them is the preservation of their heritage.

Just ask Andrea Ferratoli, winemaker for Can-

tine Marisa Cuomo on the Amalfi Coast, “We

don’t worry about making the best wine,” she

says. “We worry about making different wine,
original wine*

1n a country where indigenous varicties are

the foundation of the wine indusiry. no region

is more devoted to its local grapes than Campa.

nia. G colonist first plamed vine cuttings

here more than 2060 years ago: today, many of

the same varieties are used to produce some of

Baly's finest white and red wines, While a few

preminm Campanian reds are made from in.

ternational varictics—the mest Tamous being
Pitrimo, a 100% Merlot from Feudi di San Gre-
gorio. and Montevetrano, a stunning bottling
based primarily on Cabereet Sauvignon and
Merlot—the ancient grapes are the ones that de-
fine this region's viticultural identity.

The terroir

The bestknown wine-producing zone in
Campania is the provinee of Avelling, some 3o
miles cast of Naples. Still commonly referred to
by its ancient name, Irpinia, this province is the
home of the region’s three Denominagione di
Origine Controllata ¢ Garantina (DOCG) zones:
o for white wines (Greco di Tufo and Fiano
di Avelliroy and one for reds (Tawrasi). Several
factors combine to make the wines of Avelling
special, according to Mario Ercoline, enologist &
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of the area’s Vinosia winery, *The terroir is quite
unique,” he says, “Volcanic soils, the result of
centuries of eruptions from nearby Mount Ve-
suvius, are found throughout the area.” Ercoli-
no notes that other soils, such as the clay and
i in Fiano and the li marl, and
wifaceous elay found around the town of Tufo,
where the Greco grapes are grown, lend their
own character 1o the lncal products. “The wines
have a strong note of minerality, with precise,
intense perfumes.” he remarks,

Campania’s moederate continental climate
is another distinguishing factor. Says Erceling,
“There's a little rain in spring and really not
miuch mere until harvest in the fall.” Most vine-
yards are planted noco-z.000 feet above sea
level, where summer temperatures are moder-
ated Ly e winds, This provides a lenger grow-
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harmonious blending. Today, most producers age Wheir Taurasis in French
barriques, giving the wines a flashier quality characterized by ripe black
fruitand wasty oak Aavors. rather than the subdued herbal and dried-spice
notes of the mare traditional styles. The modern wines have earned favor.
able reviews from influential wine publications, but it remains to be seen
whether they will age as geacefully as their predecessors did.

Aglianico del Taburra is grown in vineyards just north of the town of
Benevento, Libere Rillo, owner of Fontanavecchia, ane of the area's most
highly regarded estutes, notes that these grapes differ markedly fram the
Aglianica of Taurasi: “The primary clonc of Aglianice used in Benevento
produces clusters that are not as small as those from Taurasi, The wines
from Taurasi are more austere, while ours have higher aleohol, deeper col.
or. and less acidity.” The Taburno zone produces Aglianicos ranging from
reasonably priced bottlings that ave enjoyable in their youth to premium
wines intended [or consumption as long as a decade after the harvest,
Most noteworthy are the Cantina del Taburno Fidelis, the Ocone Vigna
Pezza la Corte, and the Fortanavecchia Vigra Cataratte Riserva and Grave
Mera, The Aglianico del Taburno producers have recently applied for clas.




