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TASTING SHEET 

TERRA DI ROSSO 

2017 

 

Terra di Lavoro was born in 1994 - ten years after Orwell’s famous book. Big 

Brother had not gained the upper hand or, perhaps, we could not see it and, 

therefore, in total freedom and with the participation of different professional 

figures, we brought to the fore an outsider wine. To create this unconventional 

red wine, we started working in 1991, another fateful date for meteorologists, 

who think it was a sort of point of no return for climate change (but don't take 

it too seriously). 

 

To return to the brother's scheme, since 1994 we have often thought about 

giving birth to Terra di Lavoro's brother, but we were first committed to 

complete the production programme, then, like many other companies, to 

contain the effects of the crisis. Time was passing by and it never seemed the 

right moment to turn thoughts into concrete actions. 

 

Then, in spite of climate change, 2017 arrived and since the first evolutionary 

stages of the ripening of the grapes, the signs of a great vintage and mainly an 

excellent performance of Piedirosso were evident. 

 

It was the right moment to do what needed to be done. In these conditions 

Aglianico and Piedirosso were different in terms of ripening and not only. The 

successful combination of elegance and unpredictability led to an early and 

excellent harvest for Piedirosso. 

 

It was the right time to select a proportion of Piedirosso that exceeded that 
needed for the mixture of Terra di Lavoro and follow its evolution with great 
care and attention. We were sure: the winemaking was proceeding smoothly, the 
wood passage fast, not even eight months, we could finish by August 2018 and 

present ourselves to the public. For a moment we forgot to think about the 
expertise of our friend / winemaker Riccardo Cotarella. Swept away by the 
enthusiasm and by the fact that the wine was working well on its own without 
any problem, we had forgotten to deal with all the exams, chemical-physical 
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analyses, tastings, various tests that had to be done for a final go-ahead for this 
new gem. 

 

In February 2019 that was it. The wine was ready. Yes, wine was ready but what 

wine? Piedirosso, of course! Obviously it is a PGI Campania Piedirosso; but without 

a name, without a label, without ever having tasted it in its final version. 

 

Terra di Rosso. To cut a long story short. 100% Piedirosso. 2017, what a beautiful 
year. 

 

A wine to be drunk young due to the right amount of soft and thin tannins. A 

wine full of taste and fruitiness, cherry in the forefront. Its colour is an 

intense and lively ruby, purple on the rim. A vegetable vein of freshness. As you 

drink it, you can't resist it, and this is its main characteristic. Therefore, it will 

be easy to serve it and, as an authentic wine from Campania, it will be fantastic to 

pair it with pizza (margherita and marinara), excellent also with fish soups and 

white meat, typical Neapolitan dishes including ragù. 

 

However, it is also a full bodied wine, with persistent and long aromatic 

sensations that show how much the vinification care does not disappoint in 

terms of the thickness and depth that a quality wine must have. Cheers. 

 




