
Fiano is a complex wine of 
good structure and intensity. 
With a dry taste it express itself 
on the palate large with a great 
personality. It’s a important 
grapevine that can enhance 
many dishes. Try it with grilled 
and soup fish, pasta with 
pesto, salad of little tomatoes 
and mozzarella, pies and soft 
cheeses.

Greco is a beautiful vine that 
reveals unequivocally the terroir of 
production. Flavor and minerality 
combined with a pleasant freshness 
makes it perfect for an aperitif or 
to match fish or shellfish, grilled 
or sauteed. The more traditional 
combination it’s with pasta with 
cabbage and bland sea bass, very 
simple dishes, of which incredibly 
enhances the flavor. With the 
refinement in the bottle becomes 
fantastic with tipical italian large 
noodle egg pasta (named pappardelle) 
or risotto with mushrooms as well as 
soft cheeses do not mature.

Falanghina is a semi-aromatic 
grapevine with hints of delicate 
fruit but that well accompanies 
traditional Mediterranean dishes 
based on fish and crustaceans. 
Ideal pairing with pasta or rice 
with seafood and grilled or fried 
fish. Excellent as an aperitif or 
to accompany flans and soft 
cheeses.

Full bodied. Dry, rounded, 
harmonic, with an intense 
and persistent aftertaste, 
reminiscent of sour black 
cherries and berries. 
Complex, long-lasting and all 
embracing.

I CAPITANI
FIANO DI AVELLINO 2020

I CAPITANI
GRECO DI TUFO 2020

I CAPITANI
FALANGHINA 2020

I CAPITANI
TAURASI 2017

92 Points
Luca Maroni 

94 Points
Luca Maroni

92 Points
James Suckling



A top-class wine, red and pulsating 
life like blood (“eme” in Greek): this 
is our project dedicated to people 
with real passion. It is a magnificent 
blend, so uniquely delightful, an 
elegance achieved from the wise and 
balanced blending of wines processed 
in pureness from the grapes of the 
Aglianico and other vine varietals 
grown with real passion in our “Bosco 
Faiano” vineyards. The uniqueness of 
these clones helps to express the most 
original and authentic identity of our 
long and appealing of our family-run 
winemaking establishment.

Guaglione is a young Aglianico, 
fresh and with pleasant tannins. It 
has evident olfactory references 
to flowers and ripe fruit. A wine 
for every meal that is enhanced in 
combination with fragrant flavors 
and dishes with good intensity, 
such as pasta and bean, soups, 
roasted red meats and ripe cheeses. 
Surprising matching with dishes of 
fish cooked with tomatos sauce.

Faius of I Capitani is a project that 
pursues excellence. The highest 
expression of the grand white vine 
stocks of Irpinia (Fiano, Greco 
and Falanghina). A wine with a 
powerful structure and a typical 
feature of mineral freshness able 
to evolve with time. Refining in 
small oak barrel for a period of 
6 - 8 months adds balance and 
personality. A really unique wine.

I CAPITANI
EME 2018

I CAPITANI
GUAGLIONE 2018

I CAPITANI
FAIUS 2020
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Luca Maroni 
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