ELENA Fuccl

Elena Fucci focuses on one unique wine that really speaks of its
origin, both of the place and the grape variety. The vineyard is
located on the Titolo lava channel of Monte Vulture in northern
Basilicata. While Fucci’s brand was established in 2000, she is the

third generation of her family to grow grapes.

Elena grew up in a home placed in the middle of the vineyards that
her grandfather began farming in the 1960’s, selling the fruit to the
local cooperative. Rather than sell off the family properties, Elena
Fucci took on the challenge of stewarding the oldest vineyards on
Monte Vulture forever changing the future of the Aglianico del

Vulture DOC.

600 meters up on the steep slopes of the volcanic cliffs, Elena
Fucci’s vines benefit from the intense sunlight of the south, as well
as from dramatic day and night temperature differences that promote
freshness and acidity. But overall, the Monte Vulture climate is
relatively cool and the harvest is one of the latest, beginning in the
last week of October. The majority of the vines were planted in the
1950’s in the dark, mineral-rich pozzolanic soils that composed of
layers of clay interspersed with lapilli and ash from the eruptive

phases of the now dormant volcano a few hundred meters away.

Naturally, Fucci’s dedication to the land of her family and the long
history that created the terrain, the viticulture and enology is
considered “modern, but not modernist.” The vineyards are organic,
the grapes are hand-picked, and the clusters are crushed in small
batches. “Titolo” is fermented in stainless steel tanks in the
contemporary winery and finished with full malolactic fermentation in
new French barriques. There is no fining or filtration to ensure that
“Titolo” remains true.
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Varietal/Blend: 100% Aglianico

Farming Practices: practicing organic

Soil: volcanic lava and ash mix called “pozzolana”

Altitude / Exposure: 600m / varied exposure

Vine Training: Short Guyot and “Capanno”

Harvest Technique: by hand into small lugs in the last
week of October

Year Vines Were Planted: varied (1950-1960)

Yeast: natural

Fermentation: destemmed and crushed in small
batches / stainless steel below 22-24°C

Malolactic: full MLF within barrel

Maturation: 12 months in 100% new French oak
barrique

Sulfur: yes

Alcohol: 14%

Fined: 6 months in bottle

Filtered: no

Country: Italy

Region: Campania

Sub Region: Aglianico del Vulture DOC

Vineyard: Barille commune

Vineyard Size: 6.7 ha (16.5 acres)
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