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Technical sheet

Appellation: IGT Terre del Volturno

Grape varietal: Pallagrello Bianco

icoL Production area: Monti Trebulani - Alta Campania
Vineyard location: Morrone della Monica in Pontelatone
Planting: 2005

Altitude: 350 m a.s.l.

Exposure: East West

Soil type: Calcareous

Vineyard area: 2,13 ha

Training system: Guyot

Planting density: 5,200 plants per ha

Yield per hectare: 3.5 tons

Yield after vinification: 50%

Harvest period: Beginning September

Vinification: 2/3 in stainless steel at the temperature of
13°/14° C for 1 month; 1/3 on the finer lees in wood casks
for 9 months

Refining: In the bottle for 24 months

Bottles produced: 3,000 bottles of 0,75 L + 200 Magnums

ANALYTICAL FACTS
Alcohol: 13%
Acidity: 6 g/l

PH: 3.18

Extract: 24 g/l

PALLAGRELLO BIANCO

AREA DEI MONTI TRERTLaN:
TERRENO CALCAREQ
ALTITODINE %.345

MORRONE




2021
WinesCritic - 95/100
Robert Parker - 91/100
AlS Vitae - 4 viti
Gilbert & Gaillard - 95/100 - Double gold
medal
Doctor Wine - 95/100
James Suckling - 91/100

2018
James Suckling - 91/100
WinesCritic - 93/100
Gambero Rosso - 3 Bicchieri
Robert Parker - 90/100
Falstaff - 89/100
5StarWines - 90/100
Doctor Wine - 92/100
Vinorandum - 92/100
Terroir Sense - 90/100
Decanter - Gold medal - 95/100
AlS Vitae - 4 Viti

Awards

2020
AIS Vitae - 4 viti
Falstaff - 90/100
James Suckling - 91/100
Vinorandum - 91/100
Robert Parker - 91/100
WinesCritic - 92/100
Gambero Rosso - 3 bicchieri

2019
WinesCritic - 95/100
AIS Vitae - 3,5 viti
Gambero Rosso - 3 bicchieri
James Suckling - 92/100
Decanter - 85/100
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