
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.


