


I have been a wine maker for 15 years
now and in the wine business since I can
remember.

Wine is part of my life, and it has always
been on the table of my family and our
friends, 1t 1s attached deeply to our
culture and it is like that for most of us
[talians!

Growing up and starting to make my own

way through this business I found myself

stuck with the same big goal of many
other wine producers all around Italy:

making the best wine I could in terms of
longevity and with the arrogance of the
youth.




[ have to admit that this approach is still a
big part of my work and of my winemaking
process: you never stop learning, and you
never stop trying to improve yourself in
this direction, step by step.

Comparing your work with the most
important wines of [taly, learning from
them, 1s what keeps you motivated, and the
biggest achievement is to try and finally
close the gap between you and them.

Then I started to remember our table in the
kitchen, at lunch time, when my father was
drinking a simple glass of red wine,
without the need of a fancy occasion and

without the pressure of: “is it the right
bottle? Is it the right time? Am I in the
right mood?”




All these questions eventually started to
create a wall between us and the simple
gesture of drinking and enjoying a glass of
wine with our food, at our table with our

family and friends.

That’s why I needed to go back to our roots,
to reconnect part of my work to our culture,
[ wanted to create and present a simple
wine, with simple as a great description of a
wine that can be enjoyed for what 1t 1s.

A drink at your table without great

pretensions, like us [talians have always

done since the ancient past, for thousands of
years.

Sciumma, my Italian table wine from

Aglianico del Vulture grapes!

[Lorenzo Piccin
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L CALUILINA
D.O.C. Aglianico del Vulture
Number of bottles: about 10.000
Production area: Vulture, the vineyards are located in the municipality of Forenza
Grape: Aglianico 100% organic certificate
Age of the vineyards: 10-30 years

Altitude: 520-560 mt a.s.l.

Breeding system: the fruit head is about 70 cm from the ground with Guyot system leaving
about 10/12 buds.

Density: 5,000 plants per hectare.

Harvest: manual selection of the grapes in the field, they are put into crates and brought to
the cellar within a few hours, followed by secondary selection carried out by our Selectiv
'"Process Winery of Volentieri-Pellenc, the linear destemming system that allows us to
eliminate any residue green maintaining the best integrity of the berries and allowing us to
use only the berries that reached the perfect phenolic maturity.

Vinification: soft destemming in steel tanks where fermentation takes place with controlled
temperature never higher than 28 degrees. Then the wine is drawn off leaving only the fine
lees with which it starts aging, part in stainless steel tank and part split between second-
passage American oak barrels and second-passage French oak tonneau in which the
malolactic fermentation takes place. Here they stay for the next 6 \ 12 months, at the end of
which period the mass is prepared and placed in steel until bottling.

Aging in the bottle: at least 3 months



