
LUIGI TECCE ‘LA CYCLOPE’ IRPINIA ROSATO

WHY BE CURIOUS: Luigi Tecce, Maestro of Taurasi, speaketh:

‘Essentially, La Cyclope is the female part of Poliphemo; practically
speaking, it’s Polyphemo without color, fruit, or tannins. It’s not a
wine that everyone understands or appreciates.’

________________________________________

GROWING AREA: Campania region; Taurasri DOC; Paternapoli cru
subzone.
FARMING: Practicing organic. Natural.
VINEYARD: Grapes are from the two parcels in Paternapoli that are
used to make the Poliphemo. ALTITUDE: 550 m / 1800 ft.
SOILS: Sandy and clay limestone, enriched by pyroclastics (from
Vesuvius’s ancient volcanic eruptions).
VARIETIES: 100% Aglianico VINE AGE: 85+ years old
VINE TRAINING: Vines here are more like tree-vines, with a trunk in
the middle, and numerous radiating (cf. raggiera) outward shoots
on what looks like bush vines on a pergola. The local name of this
vine training is called raggiera avellinese.
HARVEST DATE: November
YEASTS: Spontaneous native yeast fermentation.
FERMENTATION & ÉLEVAGE: Hand-picked grapes are crushed and
then lightly pressed by hand in a small basket press. Fermentation
and then élevage take place in 500 liter puncheon barrels.
MALOLACTIC FERMENTATION: Yes
SULPHUR: None added
ALCOHOL: 14%
ANNUAL PRODUCTION: First vintage was 2018 with 2650 bottles.
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