
Synthesi Aglianico del Vulture

Country: Italy Region: Basilicata

Type: Red Varietal: Aglianico

Format: 6 x 750ml

BC AB SK MB

+127539 +805384 +127539 

Speculative Open PWS 

TASTING NOTES 

Colour: Bright ruby.

Aroma: Perfumed red cherry and strawberry aromas are complicated by minerals
and botanical herbs.

Taste: Medium bodied. Brambly rosemary, thyme and woodsy spice notes lead to
high-toned raspberry, blood orange zest and liquorice flavours.

Food: Try this with beef brisket, smoked pork or rabbit stew.

AWARDS & ACCOLADES 

2021 ~ 91 Points. "Rich ruby red colour with brownish edges. Dried violets, lilac and sour cherry on the nose.
Mediterranean herbs and blood orange on the finish. Juicy on the palate with noticeable tannins. Ageing
potential." - Othmar Kiem &amp; Simon Staffler - Falstaff, Oct/2025 

OTHER INFO

The vineyards are located at 450/600 mt above sea level. Vinification is done in the classic style, grapes are
treaded and destemmed, maceration occurs on the skins in stainless steel for 10 days at 25/28 °c, during
this period several pumping overs and delestages are carried out. The wine is finished 80% in large Slavonia
oak barrels and 20% in French barriques. Further bottle ageing occurs for 7/8 months.

For more information, please contact International Cellars Inc.
200-1122 Mainland Street, Vancouver, BC V6B 5L1
604 689 5333 info@international-cellars.com
www.international-cellars.com
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