GRIFALCO AGLIANICO DEL VULTURE ‘GRICOS’

REGION: BASILICATA
SUB: AGLIANICO DEL VULTURE DOC 
BODY: FULL


DECANT: NO
VARIETAL(S): 100% AGLIANICO 
FOOD PAIRINGS: HEARTY FARE, MEATS, GAME, PASTAS
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After selling their interests in their winery in Montepulciano , Fabrizio Piccon and Cecilia Naldoni have purchased choice, old vine plots in the region of Basilicata. 

Aglianico can give fierce, deep wines. They make several, the entry point to which is the ‘Gricos’ Aglianico del Vulture. Deep fruit, full bodied, and notes of pepper spice make this a whole lot of wine for the dollar, not at all polished up by new oak, but clean and true. A number of THE wines produced by this estate are sold in far premium price ranges. 

Basilicata, a poor, agrarian region in Italy’s already industrially challenged South, is a region with tremendous value and potential for grape growing. The elevations and soils around Mt. Vulture provide superb conditions for vineyards, and can very much be described as ‘baby Taurasi.’
