MARISA CUOMO FIORDUVA

REGION: CAMPANIA 

SUB-REGION: COSTA D’AMALFI DOC 

BODY: FULL


DECANT: YES

VARIETAL(S): 30% FENILE, 30% GINESTRA, 40% RIPOLI
FOOD PAIRINGS: SEAFOOD, CHEESES, PASTA, WHITE MEATS
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A blend of Ripoli, Fenile, and Ginestra, aged in barrique. Exotic aromas of banana, white peach, and fennel emanate from this full-bodied wine, which offers great complexity and a distinct nuttiness on the finish.

Cantine Marisa Cuomo is a small winery located in Furore on the Amalfi Coast, where the vines grow on terraced slopes amongst lemon and fig trees, and nesting peregrine falcons. The Fiorduva, named for the Fjord of Furore, is a blend of three indigenous grapes harvested late into the season.

Situated in the Campanian province of Salerno, Costa d’Amalfi operates three DOC subzones—Furore, Ravello, and Tramonti. Marisa Cuomo and her husband, winemaker Andrea Ferraioli, produce six wines dedicated to local varietals. Cuomo is particularly esteemed for her work with Falanghina, a fairly mild grape that realizes a more demonstrative expression in the Amalfi zone, delivering floral and citrus flavors.
