
OCA BIANCA

85% Fiano and 15% Coda di Volpe, native grape varieties from the Italian region of 

Campania. The grapes are cultivated in vineyards located in the hilly area of the 

municipality of Ponte and other areas in the Benevento province.

The wine has a medium-intense straw-yellow colour. The nose offers up pleasant floral 

overtones of linden, acacia and vegetal notes of fresh hay, accompanied by fruity 

aromas reminiscent of peach and ripe pear. The palate appears very firmly-structured, 

fine and soft, with remarkable length.

The fully-ripe grapes are picked in crates in the second half of September. 
The Coda di Volpe grapes soften the acidity of the wine, while the Fiano adds body 
and aroma. The grapes are destemmed and placed in tanks for a brief period of 
maceration. Pressing is followed by fermentation under temperature control, which 
is kept strictly below 18°C. After fermentation, the wine is racked into steel for natural 
clarification, then it is stored while awaiting bottling.

Serve at 10°/12°C.

Food pairings:

Ideal with pasta and rice dishes with 

vegetables, such as the local paccheri 

pasta dish with black olives and 

pumpkin, as well as white meat and 

baked fish. 

Fiano Beneventano 
Indicazione Geografica Controllata

CARTON (BOTTLE LAY DOWN VERSION) PALLET 80X120

CODE

N. OF BOTTLES

FULL PRODUCT NAME ALC./VOL% BOT. SIZE BOTTLE HEIGHT(cm) BOT. DIAMETER(cm) WEIGHT(kg) BAR CODE

BAR CODEBAR CODE CASE SIZE (HxLxP) cm WEIGHT(kg) CONFIGURATION HEIGHT (cm)

8051166520217

PRODUCT

9 LAYERS OF 11 CASES

Grape varieties & production area:

Tasting notes:

Harvest & production technique:

Euvitis 21 ATS s.r.l.
SEDE LEGALE

Via Luca Giordano, 51
80129 Napoli.

P.IVA 08875011218
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Serving temperature:

via S. Benedetto, 93
82030 PONTE

Benevento - Italia

TEL. +39 (0) 824 874878
email: info@oconevini.it

www.oconevini.it


