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Denor

Aglianico del Vulture DOC
Aging.
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Growing System
Short Guyot, Capanno Vulturino

Maximum 2 mg/1.
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Vinification
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controlled temperature with

and subsequent malolacts
fermentation always in terracott
Tasting notes
Ruby intense with

arnet reflections,
perfume and larg
p hints of peppers and jam fruit
currant and tobacco.

Big aromatic persistence with large
structur

complex with

shi

and strong personality
sin by youth' thanks to minerality

and sapidity even more pronounced.
soil

Volcanic layers: lava, lapilli

ash and layers of clay

Yeast

Selected
Available Formats
Bordolese 0,75 Lt
Bottles produced

933




Denomination
Igt Basilicata Rosato

Basilicata - Barile (PZ)
rape Variety
Aglianico 100%

Positioned at the foot of Monte Vulture
(ancient extinct volcano), in the village of
Barile, the heart of production of the
Aglianico del Vulture. For the production of
our Titolo Pink Edition we have choosen our
youngest vineyards with age between 6 and
10 years,

Growing System

Decantation
Not needed

Harvest

Harvest made in the

vineyards and prontly
brought in cellar for
the winemaking

TITOLO Pink Edition

Igt Basilicata Rosato

Vinification
‘The grapes collected in small
baskets are taken directly to
the cellar for the selection and

for 4 days. Then the dregs are
soft pressed (cycle of 30 minutes)
and in the steel thanks made the
alcoholic fermentation.

At the end, the wine are
stabylized with the cold

for 2-3 months around.

‘The wine are filtred and

bottled, and aged for

other 2 months.

Tasting Notes
Intense and bright pink color
On the nose, a bouquet of fruity

and of great balance.
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Denaminaton

Aglianico del Vulture DOCG Superiore Ris
Aing
Region

Basilicata - Barile (
Grape Variety

Aglianico del Vulture 100"
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Positioned at the
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Aglianico del Vulture DOCG Superiore Riserva

Vinification
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from 'Aglianico del Vulture' pomace

The raw material is the starting point for the best grappa: a
refined and local pomace processed following the old traditions
by distillery Francesco in Santa Massenza. A pomace processed
to get a pure and elegant spirit

Type
From pomace of biological Aglianico grapes

Vineyard

Titolo (Contrads Solagna del Titolo - Barie (°2)

Alcoholic

2% vol

Artisanal distilation

Our grappa is made from continuous Bain-Marie sill, in order
o get a precise processin of the pomace. The pomace is heated
in Bain-Maric sil, the steam s put nto a cavity of the ditiler
(not directly in the raw materiaD. The boilin of the pomace is
slow and continuous, in this way it i possible to get an elegant
distilling extreme cleanliness on the palate.

Tasting notes

The color i transpatent and limpid, the scent is intense and
Lastin. Fresh and intense taste on the palate

The closure

Nl conk

Serve at room temperatur, in a tulip shaped glas. During
Summer, serve at cellar temperatura, 16/18

Pairing

Tuscan cigar

Format

500 ml



Denomination
Extra virgin |

Cultivar

Olive’s grove age
)40

Olive’s grove location
Comune di Cont agna del
Titol 00 meter
are: south - south
Soil
L f

Harvest
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TITOLIO

Tasting Notes
h a virgi

Food Pairing
table crud

Acidity
13
Formats

Bottles Produced
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TITOLO

Formats ELENA FUCCI
Bordolese Magnum Jeroboam

750 ml. 1500 ml. 3000 ml.



TITOLO

Docg Docg
Magnum Superiore Superiore Riserva
1500 ml. 1500 ml. 1500 ml.



SCEG Aglianico del Vulture DOC

SCEG was born in 2016 from my own wil to help out
some friends of my grandfather Generoso. My 94-year
old grandfather has always worked in our vineyards
and he spent his whole life together to his friends.

They toojoined th clubof the clders o incty-yeae
and have their vineyards close to ours. Give
25, they have diffculy fn working the vines but do
not want to leave the vineyards and have afraid they
il disappear On the sugaestion of my grandfather
have decided to take under my super-vision the
vineyards and make a wine from his friends’ vines. I
am in love with my land and I am very proud to make
a contribution to avoid losing such a vines heritage,
which would be a heavy heart for all of us.

Parcels are four in the same area of my vineyards,
with similar exposition (south, south-east) and soil
(pozzolana, ashes, lapilli and clay). They extend out
for almost 1.5 hectares with 70+ years old vine, being
altogether almost 5,000.

The first stage of this project was to place the training
System to fulfil the potential of the vines: we decided
t0 use the guyot and reduce the number of plants:
lower yield positively impacts on the consistency of
the grapes.

ELENA FUCCI

In the agronomic part, we had an organic approach by
following the Vulture traditions: all the operations
were made almost on hands by the old farmers them-
selves.

Also the harvesting was made on hands and then the
grapes were collected to my cellar. Wine-making was
managed to let the wine almost casy-to-drink for
everyday e hence maceration was not 50 long (14

days), we made use of 500-liter barels to make the
wine smoother.

We made few bottles by the 2016 and 2017 vintages to
assess the wine amongst our community, finally we
decided the 2018 vintage was ready to be merchandi-
sed and let it known by the passionate about wine.

We choose together to name the wine SCEG (pomegra-
nate) since it means, in the Arbereshe dialect spoken
by the elderly in Barile, symbol of good luck, wealth
and prosperity
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from Freeway Napoli Bari - Candela exit
elfi

Exit Barile Ginestra

AZIENDA AGRICOLA
ELENA FUCCI

Potenza

Bari Palese 1
Autostrada (a5

Azienda Agricola
Elena Fucci

C.da Solagna del Titolo
85022 BARILE (PZ) - Italy
tel. +39 320 48 79 945
info@elenafuccivini.com
www.elenafuccivini.com



ELENA FUCCI




Yauopns®



