FEUDI DI SAN GREGORIO GRECO DI TUFO
REGION: CAMPANIA 


SUB: GRECO DI TUFO DOCG
BODY: MEDIUM



DECANT: NO
VARIETAL(S): 100% GRECO DI TUFO 
FOOD PAIRINGS: WHITE MEATS, CHEESE, SEAFOOD, FOWL
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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. 
According to Aristotle, the vines of Aminee came from Thessaly, the land of origin of the Thessalians who settled in Campania and planted the Greco vines on the slopes of Vesuvius. The site of Tufo has been for centuries one of cultivation of Greco, given the extraordinary characteristics of its soil.

Feudi’s Greco is fermented entirely in stainless steel with lees contact. The expression of the Tufa minerality is fully evident, in addition to the taught, ripe fruits. 

Many consider Greco di Tufo the finest white grape of Southern Italy, and is one of the few quality DOCG’s dedicated to a single white varietal. 
