
 

 
 
 

In 2004 (the 1st vintage), Aurelia Fabrizio immediately commanded the attention of critics and consumers 
alike through the sheer breadth of aromatics, minerals and compelling nuances displayed in her 
substantial Fiano di Avellino.  The philosophy has been a simple one: low production in the vineyards means 
higher quality in the cellars. This principle commands all decisions throughout production. Extensive green-
harvests are done and no chemicals or synthetic fertilizers are used.  In short time, abundant praise has 
accumulated for the wines and Rocca del Principe is now a reference point in the region. Today, a new 
generation is writing the next chapter of the story. Winemaking is now in the hands of daughter Simona 
Zarrella, who brings a bold, personal perspective to the wines, with her sisters assuming other key roles in 
the winery.  This all-female Estate continues to drive towards greatness and establish a new benchmark 
for the DOCG. 
 
 

 
 

 

ROCCA DEL PRINCIPE 2018 FIANO DI AVELLINO DOCG 
100% Fiano from up to 21 year old organically farmed vines planted in volcanic soil on 
northeast facing slopes at 500-600m.  Fermented and aged in stainless steel. 
92 Points, Vinous:  “Crystalline, pure aromas of apple, lime pith, pear and herbs. Fresh and 
juicy, with lovely inner-mouth peach, perfumed lime and depth. Plenty of focus and energy 
on the long finish, which showcases subtle sweetness and strong dusting of powdered rocks.” 
91 Points, Wine & Spirts Magazine:  “chiseled detail in its apple and pear flavors, with a 
pleasant edge of tartness and a light, honeyed finish.” 
 

ROCCA DEL PRINCIPE 2018 FIANO DI AVELLINO DOCG “TOGNANO” 
Contrada Tognano is where Rocca del Principe’s greatest passion and pride can be felt.  
Here is an expression of Fiano that is deeply complex and truly beautiful.  The old vines are 
the result of grafting an ancient, pre-phylloxera clone of Fiano.  The Cru Tognano sits on 
an East facing slope of sandy clay soil.  At an altitude of 550 meters, the climate is dry and 
windy.  15 hours of skin contact prior to a slow, 45 day fermentation in stainless steel tanks.  
Aged for 12 months in steel tanks and another 12 months in bottle.  
 
 
 

ROCCA DEL PRINCIPE 2017 IRPINIA AGLIANCIO DOC 
100% Aglianico from 20 year old vines planted on the Estate’s “Campore” vineyard.  The 
vineyard sits at 2,300 feet above sea level and has a complex soil of Calcareous clay and 
yellow marls.  Aged 4 months in stainless steel followed by 12 months in French oak - small 
barrels and transferred to  big barrels (tonneau) and then rested in bottle for 6 months 
prior to release.  Production is very small, only 200 cases. 
 
 

ROCCA DEL PRINCIPE 2016 TAURASI “AURELIA” DOCG 
100% Aglianico from 24 year old vines planted on the Estate’s “Campore” vineyard.  The 
vineyard sits at 2300 feet above sea level and has a complex soil of Calcareous clay and 
yellow marls.  Aged 6 months in stainless steel followed by 12 months in French barriques, 
12 months in used 20 hectoliter Slavonian oak tonneau and then rested in bottle for 24 
months prior to release.  Production is very small, less than 300 cs. 
92 Points, Vinous:   “The 2016 Taurasi Aurelia shows the more earthy and animal 
characteristics of Taurasi, as musky black cherry gives way to savory herbs and mineral 
tones, with balsamic spice and hints of sous bois. It floods the palate with silky textures, 
which are quickly contrasted by sour cherry, yet gaining energy and lift as vibrant acids 
stimulate the senses. The finish is long and structured with an acid twang, showing all the 
qualities of a young Taurasi that’s geared for the cellar, as its spicy red fruits slowly fade.” 
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