
Antonio Caggiano

Bechar, Fiano di Avellino DOC 2025

SIZE 75cl
VINTAGE 2025
ABV 13.5%
GRAPE VARIETIES Fiano (100%)
CLOSURE Natural Cork
SKU CODE A2516125
EXPRESSION White, Round and Fruity
COUNTRY Italy
REGION Campania
ALLERGENS Sulphur
SUITABLE FOR Vegans, Vegetarians
CLOSURE Natural Cork
PH 3.27
TOTAL ACIDITY 6.2g/l Tartaric
RESIDUAL SUGAR 1.8g/l
SKU A2516125

WHITE 
STILL WINE

ITALY CAMPANIA SUITABLE 
FOR VEGANS

TASTING NOTE

This delicious Fiano shows a rich gold colour, a 
nose of flowers, dried fruits and spices, and a 
delicious freshness from well delineated 
acidity, balancing its full body and mineral 
depth. Savoury and food-friendly.

VITICULTURE

Fiano di Avellino is cultivated on clay-
limestone mix soils at an altitude of 400m 
above sea level, and harvested in mid-October.

VINIFICATION

Grapes are fermented in stainless steel vats at 
low temperature. The wine is kept in bottle for 
3 months before been released.

FOOD MATCHING

Starters or as an aperitif, this is perfect with a 
classic caprese salad incorporating the local 
mozzarella di bufala.


