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F I A N O  D I  AV E L L I N O 

M a u r a  S a r n o  c h o s e  t o  d e d i c a t e  h e r  v i n e y a r d  l a n d  s o l e l y  t o  F i a n o ,  a s  s h e  f e e l s  t h a t  t h i s  g r a p e  i s  t h e  m o s t 
a u t h e n t i c  e x p r e s s i o n  o f  t h e  l a n d ’ s  t e r r o i r .  T h e  v i n e y a r d  i s  l o c a t e d  i n  C a n d i d a ,  a n  a n c i e n t  v i l l a g e  i n  t h e  p r o v -
i n c e  o f  A v e l l i n o .  T h e  w i n e - m a k i n g  i s  e n t r u s t e d  t o  w i n e m a k e r  V i n c e n z o  M e r c u r i o ,  w h o  h a s  g i v e n  t h i s  F i a n o 
v i b r a n c y  a n d  d e l i c a c y .

Campania,  I taly

Fiano di  Avell ino DOCG

100% Fiano

Calcareous Cl ay

630 meters (~2,000 feet) 

18 years

4,000-6,000 kg/hectare

Hand harvested

Wine is fermented at a control led temperature 
with selected yeasts and is aged for six months 
on the lees

The wine is pale yel low in color with complex 
f loral  and citrus aromas.  The wine is mineral 
with cr isp acidity and r ich notes of honey and 
toasted hazelnuts with a long f inish on the 
pal ate.  Pairs well  with tradit ional  antipasti ,  sea-
food, shel l f ish,  white meats,  and fresh cheeses.

Wine is fermented at a control led temperature 
with selected yeasts and is aged for six months 
on the lees
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