
Story of the wine:
La Fortezza's Sannio Fiano DOC exemplifies the rich heritage of Fiano in the

Sannio region of Campania, renowned for its exceptional white wines. Fiano, an
ancient grape variety, flourishes in this area, producing wines that are

aromatic, flavorful, and elegantly structured. With an alcohol content of 13%
Vol., this Fiano showcases the region's unique terroir and winemaking

tradition. The wine’s profile reflects the careful cultivation and attention to
detail by La Fortezza, making it a delightful choice for those seeking a vibrant

and balanced expression of this celebrated grape.

Varietals:
100% Fiano

Area:
Sannio, Campania, Italy

Method of Production: 
Hand-harvested at optimal ripeness, the Fiano grapes are gently pressed to

extract their aromatic juices. Fermentation occurs at controlled temperatures
to preserve the grape's fresh flavors and aromas. The wine is then aged in

stainless steel tanks, which enhances its bright acidity and allows the flavors
to develop harmoniously while maintaining the varietal's characteristic

freshness.

Descriptions for Wine List:
This Sannio Fiano DOC features a lovely greenish-yellow color, accompanied by

enticing aromas of white pulp fruit and toasted hazelnuts. On the palate, it
offers good acidity and a well-rounded body, creating a harmonious balance.

This Fiano is refreshing and versatile, making it an excellent pairing for
seafood dishes, creamy pasta, or enjoyed on its own. Serve chilled at 10-12°C

for the best experience.
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