
Caprarizzo
Sparkling white wine

In a plot of land slowly descending to the sea, within the evocative ‘Parco del Cilento’, nestled 
among scrub and Punta Licosa’s olive tree groves, we lovingly grow those grapes bearing our  wine 
‘Caprarizzo’.
A compact pinewood made of Aleppo pines and a luxuriant Mediterranean greenery surrounds and 
protects our vineyards. 
Plantations are almost entirely made of Greco with few Fiano rows. The vineyard is exposed to 
South-West and benefits from briny air and Mediterranean scrub scents, which lend a peculiar and 
harmonic aroma to our grapes. 
A favourable climate and the absolute absence of pollution give us the opportunity to grow 
plantations in a natural way. 
Grapes intended to become ‘Caprarizzo’ are hand-picked, slightly ahead of their time, in order to 
guarantee its distinguishing freshness and richness. Harvested grapes are placed in perforated 
cases and immediately sent - using cooled trucks – to a winery in the North Italy. There, in the land 
where prestigious Italian ‘spumante’ wines are produced, a peculiar manufacturing takes place and 
gives to the wine its slight effervescence through a second fermentation - in stainless steel tanks - 
of residual sugar contained in the must.

‘Caprarizzo’ comes up in a straw yellow colour with slight golden shades. Its slight perlage is 
elegant and lingering.
Nose presents several aromas, mainly pippin, pear, straw and almond.
Taste reveals a pleasant savory, it finishes with a strong mineral flavor with a delicate almond note. 
Serving suggestions: ideal with snacks during happy hours, excellent with fish or white meat 
dishes. Ideal serving temperature 10°.

Region: Punta Licosa (Campania - Italy)
Grapes: 95% Greco, 5% Fiano
Vineyard age: 10 years
Planting layout: 2,20 mt x 0,80 mt
Alcohol x % by VOL: 12 
Vineyards exposure: South-West
Altitude: 80 – 100 metres
Yield per hectare: 70qls circa
Plantation density: 4500 per hectare
Soil type: clay and sandy 
Vine training system:  Guyot
Harvest period: September – first decade
Vinification: traditional in white 
Fermentation: at controlled  temperature - 16°
Ageing: stainless steel with a stop on lees for 5 months.
Fining: in bottles for 2-4 months
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