
Aglianico del Vulture D.O.C. Le Clivie finds 
its natural habitat on the slopes of Mount 
Vulture, in Basilicata. This ancient volca-
no, which has been extinct for thousands 
of years, is covered by calcareous-clayey 
soil rich in mineral salts, which are essen-
tial for the excellent development of the 
vines.

It is in this particular context, in the heart 
of Lucania, a land of castles, fortresses 
and abbeys, that Aglianico del Vulture
D.O.C. Le Clivie originates.
Velvety red, structured and harmonious, 
Aglianico del Vulture D.O.C. Le Clivie is a 
bold, important wine that expresses its 
identity with increasing emphasis as it 
ages.
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BOTTLE EAN CODE              8053013237361

CASE EAN CODE                 8053013237378

BOTTLES PER CASE              6

CASES PER LAYER               20

CASES PER PALLET               100

GROSS BOTTLE WEIGHT     1282 g

GROSS CASE WEIGHT          7970 g

Aglianico
del Vulture

D.O.C.

GRAPE   100% Aglianico del Vulture 

APPELLATION   Aglianico del Vulture D.O.C.

PRODUCTION ZONE  Vulture, Basilicata, Italy 

CLIMATE  Continental, with cold winters and hot summers that 
benefit from the breezes that blow in from the sea

VINIFICATION  Destemming and maceration on skins for about 12 
days, with daily pumping over. Temperature-controlled 
fermentation in steel

ALCOHOL  14°

SERVING TEMPERATURE  16-18°C  

BOTTLE SIZE  0.75 L

DRINKABILITY  The wine is bottled in glass and has no date of 
expiry. We recommend storage in a cool, dry place. To fully 
appreciate the qualities of the wine, it is best drunk within 10 
years

COLOUR   Ruby red

BOUQUET   Intense and harmonious, with pleasant scents of 
strawberry, raspberry and spices

PALATE   Warm, smooth, mineral and tannic

PAIRING   Ideal with roast and grilled meats, it pairs perfectly with 
traditional dishes from the Basilicata region, such as strozzapreti 
with ragout, pork sausage, crispy peppers (peperone crusco), red 
aubergines and white beans (Fagioli Bianchi di Rotonda D.O.P.). 
Interesting in combination with international recipes such as 
chili-con-carne or moussaka.


