
SPECIFICATIONS

FALANGHINA

APPELLATION: FALANghINA dEL SANNIO d.O.C.

VARIETIES: FALANghINA 100%

VINTAgE: 2018

PROdUCTION AREA: SANNIO bENEVENTANO

SURFACE: 22 hA

SUN EXPOSURE ANd ALTIMETRY: 400-450 M  SLM

COMPOSITION OF SOIL: CALCAREOUS ANd CLAVEY SOIL, RICh OF TEXTURE.

TRAININg FORM: gUYOT

IMPLEMENTATION dENSITY: 5.200 PLANTS/hA

YELd PER hECTARE: 8 TON/hA

hARVEST PERIOd: ENd SEPTEMbER

WINEMAKINg TEChNIQUES: SOFT PRESSINg, FERMENTATION UNdER ThERMAL CONTROL.

AgEINg: INOX TANKS ThEN AgEd IN bOTTLE.

hISTORICAL NOTES: ThE SANNIO bENEVENTANO IS A hILLY TERRITORY OF VOLCANIC ORIgIN 
WELL KNOWN SINCE ANCIENT TIMES AS AN IdEAL ENVIRONMENT FOR ThE CULTIVATION OF ThE VINE. 

ORgANOLEPTIC dESCRIPTION: bRIghT STRAW YELLOW, WITh INTENSE AROMAS OF RIPE YEL-
LOW FRUIT, jASMINE, IRIS ANd gREEN APPLE, RIghTLY bALANCEd WITh A PALATE OF gREAT FREShNESS 
ANd FLAVOUR.


