
 

 

 

 
PITHECUSA RED 

Protected Geographical Indication 
 

 
 
 
 
 
 
 
 
 
 
 
 
 

 
Type of wine: Red 
 
Grape variety: Aglianico & Piedirosso 
 

Altitude: 250 meters above sea level 

Exposure: north-west  

Soil: Volcanic soil with a good supply of potassium 
and phosphorus 

Planting density: 6,000 vines per hectare 

Training system: Espalier with Guyot pruning 

Harvest: manual, in mid-October, in 20kg crates 

Vinification and aging: Destemming-crushing, 
followed by fermentation with selected yeasts at a 
controlled temperature (15°C) in refrigerated 
stainless steel silos. During fermentation with the 
skins, pumping over is frequent to promote the 
transmission of aromas, tannins and structure 
from the skins to the must. After malolactic 
fermentation, the wine is transferred to French 
oak tonneaux for about 12 months. The use of 
sulfur dioxide is minimal and regulated until 
bottling. 
 

Colour: ruby red with garnet reflections 
Olfactory notes: fruity, spicy, red fruit, cherry, currant, blueberry, spices, tobacco, cocoa, licorice 
Taste – olfactory notes: dry, soft, delicate tannins, savory 
Serving temperature: 14-16°C 
Bottles produced: 6.000 
Examples of pairings: risottos and first courses with porcini mushrooms, sliced beef, aged cheeses, eggplant 
parmigiana 
 
Label created in collaboration with the decoration section of the Accademia delle belle arti di Napoli. 
 
ARTIST: LI BINHUA 
The label design is an abstraction and combination of the ancient Greek motif "wave and flow" and the "meander" 
to show the long history of Ischian viticulture and to reflect the tradition and transformation of Ischia wines. 

 


