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DESIGNATIONS

WHITE

ROSE

SPARKLING

* To complete the composition may contribute grape varieties not listed in the table,
but still authorized for cultivation in the regional or provincial level.

VINES

Aglianico del Taburno

’_. RED

Aglianico (min. 85%).*

Fiano di Avellino

Fiano (min. 85%), Greco and/or Coda di Volpe Bianca and/or Trebbiano Toscano (max. 15%).*

Greco di Tufo

Greco (min. 85%), Coda di Volpe Bianca (max. 15%).*

Taurasi Aglianico (min. 85%).*

Aversa Asprinio (min. 85%).*

Campi Flegrei White: Falanghina (from 50% to 70%). Red and Rosé: Piedirosso (min. 50%), Aglianico (max. 30%).*
Capri White: Falanghina (min. 50%), Greco (max. 30%). Red: Piedirosso (min. 80%).*

Casavecchia di Pontelatone

Casavecchia (min. 85%).*

Castel San Lorenzo

White: Trebbiano Toscano (from 50% to 60%), Malvasia Bianca (from 30% to 40%). Red and Rosé: Barbera (from 60% to
80%), Sangiovese (from 20% to 30%), Aglianicone.*

Cilento White: Fiano (from 60% to 65%), Trebbiano Toscano (from 20% to 30%), Greco and/or Malvasia Bianca (from 10%
to 15%). Rosé: Sangiovese (from 70% to 80%), Aglianico (from 10% to 15%). Red: Aglianico (from 60% to 75%),
Primitivo and/or Piedirosso (from 15% to 20%).*

Costa d'Amalfi White: Falanghina (min. 40%) or Falanghina and Biancolella (min. 40%), Pepella, Ripoli, Fenile, Ginestra (from 40% to

60%). Red and Rosé: Piedirosso (min. 30%), Sciascinoso and/or Aglianico (max. 50%), Tintore (min. 20%).*

Falanghina del Sannio

Falanghina (min. 85%).*

Falerno del Massico

White: Falanghina (min. 85%). Red: Aglianico (min. 60%), Piedirosso (max. 40%), Primitivo.*

Galluccio White: Falanghina (min. 70%). Red and Rosé: Aglianico (min. 70%).*

Irpinia White: Greco (from 40% to 50%), Fiano (from 40% to 50%), Coda di Volpe, Falanghina. Red and Rosé: Aglianico
(min. 70%), Sciascinoso.*

Ischia White: Forastera (from 45% to 70%), Biancolella (from 30% to 55%). Red and Rosé: Guarnaccia (from 45 to 70%),
Piedirosso (from 30% to 55%).*

Penisola Sorrentina White: Falanghina and/or Biancolella and/or Greco (min. 60%). Red: Piedirosso and/or Sciascinoso (min. 60%).*
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DESIGNATIONS

RED

WHITE

ROSE

SPARKLING

* To complete the composition may contribute grape varieties not listed in the table,
VINES but still authorized for cultivation in the regional or provincial level.

Sannio

White: Trebbiano Toscano and Malvasia Bianca (min. 50%) or Aglianico and/or Falanghina (min. 70%), Coda di
Volpe, Fiano, Greco, Moscato. Red and Rosé: Sangiovese (min. 50%), Aglianico, Barbera, Piedirosso, Sciascinoso.*

Vesuvio

e @

White: Coda di Volpe and/or Verdeca (min. 80%), Greco and/or Falanghina (max. 20%). Red and Rosé: Piedirosso
and/or Sciascinoso (min. 80%), Aglianico (max. 20%).*
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