CANTINA
GIARDINO

Irpinia, Campania

Antonio and Daniela De Gruttola seek out old vineyards in Irpinia, high
in the hills of Campania, championing and preserving the region’s native
varieties, old vines and the old-fashioned way of tending them.

They began in 2003 and in Italy they were amongst a handful of
pioneers who paved the way for the making of wines with no additions,
inspiring many to adopt an approach in the cantina that produces wines
with a true sense of place.



Since their beginnings, they have grown organically, amassing twenty
one hectares of beautiful old vines spread out amongst six parcels and
planted over a fascinating mix of soils. Trained in the traditional fashion,
the old, gnarled vines grow as if they were trees, reaching upwards and
outwards. As was commonplace in the days of old, the vines are planted
at a low density to allow a mix of agriculture and often share the parcels
with olive and fruit trees. The work in the vineyards is done by hand,
organically and to supplement what their own land produces, they also
work with a network of contadini who do things the old-fashioned way.
This combination of climate, landscape, old vines and sensitive farming
produces vibrant, characterful fruit.

In the cantina, Antonio takes a no-nonsense approach with the intention
of letting the land express itself in full. The grapes ferment naturally
without temperature control and fermentation can continue for months.
The wines are raised in a variety of vessels, though most often in
terracotta and sandstone amphorae and large casks made from local
woods, and are bottled unfiltered, with no additions at all.

The resulting wines are singular, vivid expressions of grape and place.



CANTINA GIARDINO

Irpinia, Campania

Clown
Oenologue

2019 CAMPANIA
ADLIANICO IGP

@ 750 e 14, 5% waL

VINIFICATO ED IBMBOTTIGLIATO
DA CAMNTINA GIARDING 5 R.L
VIAPETRARA 1B
B3031 ARIAMND IRPING - ITALLA

COMNTIEME SCLFITI
PRODOTTO IMITALIA - LCO20

CLOWN OENOLOGUE
20719

This remarkable expression of Aglianico comes from a selection of their
best fruit. The wine is fermented on the skins as alternate layers of whole
bunches and destemmed grapes for two months in tini, before eight
months of ageing in earthenware amphorae. The result is an Aglianico of
uncommon perfume, delicacy and finesse that even in the context of this
producer, stands out as thrillingly unique.



