
LUIGI TECCE ‘PURO SANGUE’ TAURASI RISERVA

Puro Sangue is Tecce’s Taurasi Riserva bottling of pure radiating
medieval pleasure; the chalice of wine as the blood of Christ.

There’s nothing archaic here like in the Poliphemo bottling, but the
wine is just as serious, with length tapers endlessly, offering
generous fruit and spice, but also maintaining tension (we are still in
the high-altitude Taurasi growing area of Paternopoli). The tannins
are more honed here than in Poliphemo, making this wine seems
somewhat more ceremonial tone.

________________________________________

GROWING AREA: Campania region; Taurasri DOC; Paternapoli cru
subzone. FARMING: Practicing organic. Natural.
VINEYARD: Grapes are from the two parcels in Paternapoli.
ALTITUDE: 550 m / 1800 ft. SOILS: Sandy and clay limestone,
enriched by pyroclastics (from Vesuvius’s ancient volcanic eruptions).
VARIETIES: 100% Aglianico VINE AGE: 15 years old
VINE TRAINING: Cordone speronato HARVEST DATE: 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
and then elévage takes place in open chesnut tini, 12 months in large
500 Liter puncheons, then 12 months in large wooden botti grandi
(50HL). Finally, a minimum of 24 months in bottle before release.
MALOLACTIC FERMENTATION: Yes SULPHUR: None added
ALCOHOL: c. 14% ANNUAL PRODUCTION: circa 6,500 bottles / 541
cases per vintage
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