
LUIGI TECCE ‘DIAVOLO PAZZO’ ROSSO 2021

One-off bottling of Aglianico and Code di Volpe Rossa / Piedirosso. Spicy nose, mace and
cedar, lavender and bramble fruits at the end of summer. A racing to down the highway
with the top down freshness and linearity; a gliding of bitter
wormwood (or, maybe I am channeling Luigi in his Morgan roadster,
racing from Napoli to Milan and back as he tells me about life).

It's not so much a vertical wine, it’s one that sluices from attack to
finish. There were 666 bottles made. Luigi made this wine for the 10th
anniversary Sponz Music Festival in Irpinia organized by the great folk
singer Vinicio Caposella.

________________________________________

REGION: Campania GROWING AREA: Taurasi; Paternopoli cru subzone
FARMING: practicing organic. Natural
VINEYARD: n/a ALTITUDE: n/a SOILS: sandy and clay limestone,
enriched by pyroclastics (from Vesuvius’s ancient volcanic eruptions)
VARIETIES: 50% Aglianico and 50% Coda di Volpe Rossa VINE AGE: n/a
VINE TRAINING: n/a HARVEST DATE: beginning of November
YEASTS: native yeast with spontaneous fermentation
FERMENTATION & ÉLEVAGE: hand-picked grapes are crushed and
then lightly pressed by hand in a small basket press. Fermentation
takes place in a cave in Calitri (Alta Irpinia) in large 500 Liter
puncheons for 25 days. Élevage in the same vessels for 18 months
SULPHUR: none added ALCOHOL: 13% PRODUCTION: one time
limited edition of 666 bottles

IMPORTED BY: PORTOVINO PORTOVINO.COM INFO@PORTOVINO.COM

https://www.youtube.com/watch?v=OWwqSj_VULQ

