
 

 

 
 
 

 

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.   

 

All farming is organic method (awaiting certification)  +  finished wines are   Vegan 
 

 

 
ROCCA DEL PRINCIPE 2019 FIANO DI AVELLINO RISERVA DOCG  
“NEVIERA DI SOPRA” 
100% Fiano di Avellino from the Neviera di Sopra Cru, first planted in 2010.  The Cru 
sits at 570 meters above sea level with a Northern exposure.  The Cru is composed of 
clay soils with volcanic origins  

• Typically harvested the first week of October 
• Maceration on the skins for 15 hours, with maceration on the lees for six days  

at controlled temperatures  
• Alcoholic fermentation carried out over 40 days 80% in stainless steel and 20%  

in barriques at controlled temperatures 
• No malolactic fermentation 
• Aged on the lees for up to eight months in stainless steel and barrique,  

followed by two years in bottle 
• Alcohol: 13.5%  
• Approximately 200 cases produced annually 

93 Points, Vinous:  “The 2019 Fiano di Avellino Neviera di Sopra lulls you in with a beguiling 
display of wild herbs, incense, sour apples and crushed oyster shells. It enters the palate 
more like nectar than wine, impossibly rich and opulent, yet then traverses to the savory 
spectrum with saline-tinged orchard fruits, hints of kiwi skins and lime. This tapers off 
incredibly long, potent and lightly structured, packed full of acid and citrus tension. Wow. 
The Neviera di Sopra is a new entry to Rocca del Principe’s single-vineyard Fiano 
selection. Talk about getting off on the right foot.”  
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