FEUDI DI SAN GREGORIO ‘CAMPANARO’

REGION: CAMPANIA 

SUB-REGION: IRPINIA BIANCO DOC

BODY: MEDIUM


DECANT: YES

VARIETALS: 50% GRECO DI TUFO, 50% FIANO DI AVELLINO 

FOOD PAIRINGS: VERSATILE
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Feudi’s top white wine, ‘Campanaro’ is fermeneted entirely in stainless steel at 16-18 ° C. It is then aged 5 months on its lees, with frequent stirring (of the lees.) 

Stirring of lees during elevage is called ‘batonnage.’ This technique increases texture and complexity in some wines. Minerality and ripe fruit combine with acidity, texture and complexity in this flagship white. Decanting flatters the wine and helps it express it’s many layers.
A young company in a land of great traditions (established in 1986), Feudi di San Gregorio represents a true renaissance of quality, branding, and marketing in Southern Italy. They own land in several provinces of the South, including Basilicata, Puglia, and Campania. They produce many wines, which range from simple, everyday wines to those suited for long term ageing, including sparkling wines. Feudi di San Gregorio is a modern brand in a region steeped in tradition- and wants to be more and more - a place of encounter, dialogue, knowledge, meditation, a laboratory of ideas and culture.
