Agnanum

Wines

" IGT Falanghina Campania "Sabbia Vulcanica" Bianco
DOC Campi Flegrei Bianco Falanghina:

Soil: volcanic ash and sand, sandy basalt and basalt subsoil

Grape: Falanghina

Age of Vines: 10 to 60 years old

Elevation: 150 to 200m

Vinification: Native yeast fermentation and aging in stainless steel tanks.
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FALANGHINA

DOC Campi Flegrei Bianco Falanghina:

Soil: volcanic ash and sand, sandy basalt and basalt subsoil

Grape: Falanghina

Age of Vines: 60 to 200 years old

Elevation: 150 to 200m

Vinification: Native yeast fermentation and aging in stainless steel tanks.
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.Sdbhia Vulcanicd

IGT VDT "Sabbia Vulcanica" Rosso
Soil: volcanic ash and sand, sandy basalt and basalt subsoil



Grape: Piedirosso

Age of Vines: 10 to 60

Elevation: 150 to 200m

Vinification: Native yeast fermentation and aging in stainless steel tanks.
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PER ‘E PALUMM

DOC Campi Flegrei "Pér 'E Palumm":

Soil: volcanic ash and sand, sandy basalt and basalt subsoil

Grape: Piedirosso

Age of Vines: 60 to 200

Elevation: 150 to 200m

Vinification: Native yeast fermentation and aging in stainless steel tanks.



