LA RIVOLTA FALANGHINA
REGION: CAMAPANIA


SUB-REGION: TABURNO DOC 
BODY: MEDIUM-FULL
DECANT: NO
VARIETAL(S): 100% FALANGHINA
FOOD PAIRINGS: VERSATILE
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Fermented and aged entirely in stainless steel, farmed biologically and hand harvested.

The vineyards sit between 200 and 500 meters above sea level, 50 acres in total. Rivolta is a small area within the greater area of Benevento, Campania.

The estate, relatively new, began making wine in 1998.

Falanghina is an ancient species of grape, which was already familiar to the Samnites and Romans who prized it and also called it Falernina, due to its diffusion throughout the "Falernus Ager". It was probably Roman merchants who brought this grape from Greece to Italy, spreading its cultivation throughout the centre and South. It owes its Latin name to the word "phalange", namely "tied to the pole", describing the ancient system of cultivation used to make the vines grow.

It is known for it’s tropical fruit aromatics and is easily paired with local foods. 
