ALFONSO DEL SORDO ‘CATAPANUS’

REGION: PUGLIA


SUB-REGION: PUGLIA IGT 

BODY: LIGHT-MEDIUM

DECANT: NO

VARIETAL(S): 100% BOMBINO BIANCO 
FOOD PAIRINGS: SEAFOOD, WHITE MEATS, SALADS, APERITIF
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The Alfonso del Dorso farm extends over 120 Hectares in the San Severo countryside,  (Northern Puglia) and it is formed by three estates: 90 Hectares of Vineyards and 30 Hectares of DOP olives. Since 2001, the winery management has established a program with the university of Foggia focusing on upgrading and driving awareness of the local and historical Uva de Troia grape, which they believe has a great future. This has been a family run winery since the 1800’s. The vines are an average of 15 years old, in soils of clay, sand and limestone. 
Puglia makes a tremendous amount of wine, much of it of very poor quality. It is a poor region very much indicative of the divide between the industrial and commercially successful North, and the poor, agrarian South.

