
 

The Campo della Luna wine is produced from a Falanghina, an tipical variety grape of Campania vine. 

 Its aromas of exotic fruit and flowers blend with a soft and elegant taste. 

[Grapes: Falanghina 100% 

Altitude: 300 meters above sea level 

Exposure: south-west 

Soil: sandy 

Density: 3500 vines per hectare 

Training: horizontal counter-espalier 

Pruning: guyot 

Yield: 1.8kg per log 

Harvest: last ten days of September 

Vinification and refinement: the hand-picked bunches are transported to the cellar and subjected to soft 

pressing. The free-run must is clarified by natural cold sedimentation and ferments 100% in a stainless steel 

tank. 

 This is followed by a 4-month maturation on lies with steel batonnage. 



 


