
Winery:  Vadiaperti

Vigneron: Raffaele Troisi

Varietal: Fiano
Fiano was brought by the Greeks in ancient times and is thought to be the grape behind 

the ancient Roman wine Apianum.  So considered it a “classical vine” by wine historians. 
However, because Fiano does not have high yields nor does it produce a lot of juice, it 
fell out of favor during the mad dash to make a profit.  Many winemakers replaced it with 
Sangiovese and Trebbiano before a new interest saved it from extinction! The creation of 

the Fiano di Avellino DOCG has hopefully put the argument to rest. The area around 
Avellino is particularly good for growing Fiano due to it’s mild micro-climate and 

mineral-rich, volcanic soil.

Region:  Torrecuso, Campania, Italy

Soil Type: volcanic & tufa (a type of limestone)

Vineyard Info:  400 metres above sea level

Winemaking Info: Grapes are usually harvested in the first part of 
October, depending on ripeness.  

Within 3-hours of picking, the grapes are placed in special containers 
that avoid skin tearing during the light pressing.  The vines are grown in 

very small lots with biodynamic principles which enables 
Raffaele to produce extraordinary wine from these amazing grapes.

Tasting Notes: substantial body and richness
a lovely blend of floral and honeyed (but not sweet) notes in both the 

palate and on the nose
mountain herbs play around the edges

minerality with some notes of clay & earth 
flavors and acidity are elegantly balanced
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Raffaelle, Campania & Vadiaperti

Perhaps most famous for Naples (the supposed birthplace of pizza) and the 
ancient city of Pompeii, Campania is one of the most important regions in 
southern Italy for many reasons.  Dating back to antiquity when the Greeks 
introduced winemaking to this region, Naples (which is the third largest 
city in Italy, after Rome and Milan) has been central to the southern 
Italian wine industry for many centuries. In fact, some of the most 

historically important grapes - Falaghina, Fiano, Greco, and Aglianico - 
thrive in in the mountainous soils around the province.  Indeed these 
grapes date back to antiquity and are farmed with great respect for 

tradition by the third-generation vigneron, Raffaelle Troisi.

Vadiaperti has a winemaking heritage dating to the ’40s. Their Irpinian 
vines – growing Falaghina, Fiano, Greco, Coda di Volpe and Aglianico from 
volcanic soil – are now tended by third-generation winemaker Raffaelle 

Triosi. Upholding traditions passed on to him by his father, particularly 
the belief that great wines are made in the vineyard – not the winery.  As 

a science student, Raffaelle is not opposed to utilizing modern 
information but is firmly committed to only natural farming as well as 

winemaking.
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