CANTINA DEL TABURNO CODA DI VOLPE ‘AMINEO’

REGION: CAMPANIA 


SUB-REGION: TABURNO DOC
BODY: MEDIUM-FULL


DECANT: NO
VARIETAL(S): 100% CODA DI VOLPE 
FOOD PAIRINGS: VERSATILE, GENEROUSLY SEASONED DISHES
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The vineyards lie in hilly territory 200-600 meters above sea level facing south-east. 

Usually harvested in late September (always be hand), the grapes are de-stemmed prior to crushing. The juice is fermented at a temperature of 12°C in stainless steel tanks, and no oak is used. 

The color is straw yellow, delicate aroma and complex, and fruity. The taste is full and balanced and has a lingering finish of ripe tropical fruit.
Coda di Volpe is so named due to the shape of the grape clusters, which are similar in shape to a foxtail. Coda di Volpe literally translates to ‘tail of the fox’, and is found only in Campania.
