
cantina madonna delle grazie
basilicata

aglianico del vulture superiore "drogone d'altavilla"

producer overview

Enologists Paolo and Michele Latoracca (the latter also a university professor in enology and viticulture,
and agronomy), along with their father, Giuseppe, bottled their first commercial wines in 2003. Two
idealistic enologists fused with their father’s deep vineyard experience resulting in a perfect combination for
authentic volcanic Aglianico wines. Located in Venosa, one of fifteen communes of the DOC and DOCG
areas of Aglianico del Vulture, their organic vineyards are between 400-550 meters altitude. Between their
three parcels, there are five notable terroirs bottled independently. Other than the Messer Oto terroir, which
sits on calcareous alluvium, their remaining terroirs are composed of primarily black to dark brown volcanic
clay soils and extremely friable tuff (lithified volcanic pyroclastic debris) with varying levels of topsoil
depth and soil grain composition of rock, sand and clay. Their entire range comes from massale selection
Aglianicos. Destemmed, their reds undergo 14 to 45-day skin maceration and fermentation periods in steel
(with Liscone 20-30 days, Bauccio 30-45 days, and Drogone 40-45 days), followed by aging in a mix of
steel and 500L French oak barrels for two to five years; the reds are neither fined nor filtered, while the rosé
and white are.

vineyard details

Madonna’s Aglianico del Vulture “Drogone” is a
small plot inside their 5.5h Liscone vineyard at
430m planted in 1964 with a unique massale
selection that produces slightly redder Aglianico
grapes. The 50-60cm of topsoil is black volcanic
clay mixed with coarse, blondish-gray volcanic tuff
from the underlying bedrock.

cellar notes

Destemmed, natural fermentation for 25-34 days
with daily pump overs at 30-35°C max. Aged 2
years in steel, then 3-4 yrs in 80% old/20% new
500l French oak. Sulfites added after ML. Light
filtration, no fining.
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