
Elena Fucci - “Titolo” Basilico Rosato
2021

All about this bottle

Titolo Pink is a delicate, intense pink-colored 
rosé, with a fresh and fruity aroma and a 
smooth taste. Made from the same grapes 
as Titolo Aglianico. Born from the youngest 
parts of Titolo vineyards, it’s not a saignée 
product,We also did used cryo-maceration to 
create an important and pleasant wine.
Intense and bright pink color. On the nose, a 
bouquet of fruity aromas with hints of citrus, 
strawberries and white fl owers. In the mouth 
mineral, savory and of great balance.

Extra, Extra!

91/100 (Vinous vintage 2020)
elenafucci.comA closer look...

Total Production: 190 Cases

Vineyard: Titolo Vineyard

Soil: Volcanic, sandy soil.

Age of Vines: 1960 - 1990

Vineyard Size: 6 Hectares

Climate: Located in Barile at Contrada Solagna del Titolo 
at the foot of Vulture Mountain, at 600 mt of 
altitude. Exposition: S-SE - 85 km distance from 
the Adriatic Sea.

Farming Methods: Fertilization in the vineyard with fi eld beans 
planted on the farm. Compost is made on the 
farm with vegetable waste. We have rainwater 
recovery, a bio-architecture cellar, energy 
saving practices and a photovoltaic system. 
We have weather stations for precision 
interventions and minimizing the agronomic 
impact in the vineyard.
We work in the vineyard with maximum respect 
of the environmental and our grapes. We are 
organic certifi ed. We organize our work based 
on the trend of the season and above all on 
forecast models adopted together with the 
measurements of our weather stations and 
sensors present in the vineyard.Manual harvest, 
last week of September.

Fermentation Methods:  The grapes in the cellar are selected and cooled. 
They are destemmed and the whole grapes are 
put ino the steel tanks for the cryo-maceration 
for 3/4 days. Then the dregs are soft pressed 
(cycle of 30 mins) alcoholic fermentation 
continues in steel tanks. At the end, the wine is 
stabilized by the cold for 1 month, then fi ltred, 
bottled, and aged for 30/45 days before release.

Winemaker: Elena Fucci

Elevage: 1 month in stainless steel and 1 month in bottle.

Fining/Filtration: Light pre-bottling fi ltering

Residual Sugars: 0.35g/L

Acidity: 6.9

SO2: 15 mg/l

Tech Specs
Type: Still Rosé Wine

Ingredients: Aglianico del Vulture

Region/Subregion: Vulture, Basilicata

Organic? Yes

Vegan? Yes

Sustainable? Yes

ABV: 13%


