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GRECO DI TUFO 
DOCG

Technical Sheets 

1,3 Kg
375ml, 750ml, 1,5l

White wine produced only with Greco grapes from three different 
vineyards located in as many municipalities in the province of Avellino 
and precisely: Montefusco, Tufo and Altavilla Irpina. Bunches are 
harvested manually and transported to the cellar in small boxes to 
avoid crushing the berries. Grapes are subjected to a soft pressing of 
whole bunches to obtain the flower must. The vinification and aging on 
the fine lees for 4 months takes place entirely in steel vats.

Type:
Appellation:
Grape variety:

Origin of the grapes:

white wine
Greco di Tufo DOCG – DOP

Greco 100%

Montefrusco, Tufo, Altavilla Irpina (Avellino)
Altitude:  500m asl for the vineyards in Tufo, 500m asl for the vineyards in 
Montefusco and 550m asl for the vineyards in Altavilla Irpina

Training system:
Type of plant:
Grape yield: 
Soil characteristics:
Harvest:

4500 ceppi/ha
guyot

80 q/ha
calcareous clay, marl-clay, slime and sandy

first week of October

Color:
Tasting notes and pairings

Palate:  full and fresh mouth; the finish is long and persistent with 
very evident sapidity.

intense and compact straw yellow

Recommended pairings:  perfect for risotto and white meats; great 
for fish or smoked meats; good match even with blue cheese after a 
few years of aging

Fermentation:
Bottling: second week of February following the harvest

Vinification:  static settling of the must after soft pressing of the 
whole bunches; inoculation with selected yeasts on the clear mass, 
fermentation and aging in steel

in stainless steel tanks at 16°C

Nose:  typical of altitude wines, green apple, jasmine, cedar and wild 
honey scents; a well-integrated mineral and mentholated note in 
the background; the young wine has primary aromas which after 
5/10 years evolve into fascinating puffs of hydrocarbons

Dishes to match:  lentil and prawn soup; baked turbot with potato-
es; fish soup, artichoke risotto; seared tuna; fried octopus;
cod “alla pertecaregna”

First vintage: 1996
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