
MASSERIA CAPOFORTE tel  +39 0438 486877 
fax +39 0438 787854

P. IVA 03781020262Contrada Morrone Palombara
74122 Taranto - ITALIA

info@capoforte.it
www.capoforte.it

category
Fiano IGT Salento

grapes
Fiano

sensory profile
appearance
Straw yellow with greenish highlights.

bouquet
Rich bouquet with subtle, elegant 
fragrances. Ripe fruit and citrus 
predominate, with citron and lemon, 
followed by chamomile and �oral notes 
of wild�owers.

palate
Full-bodied and complex, with 
judicious acidity and leisurely, 
full-�avoured �nish; overall, very 
harmonious.

acidity
5.5 g/l

residual sugar
4 g/l

alcohol
13% vol

vinification
vineyard yield
90 q

harvest period
Early September.  

fermentation
O� the skins white-wine fermentation, 
at 18 °C.  

maturation
On the lees for �ve months in stainless 
steel.

growing area
location
Coastal arera, some 35 km from 
the city of Taranto. 

elevation
Sea level.

aspect
North-south.

soil profile
Sandy clay, with abundant tu�.

Vineyard density
4,000 vines/hectare.

Training sytem
Guyot.

wine tasting
serving suggestions
Antipasti and vegetable �rst courses.

Serve at
11-12 °C. Uncork the bottle at 
the moment of serving.

glass
Large tulip-shaed crystal.
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