
 

Capolino Perlingieri | ‘Nembo’ 

Campania Fiano IGT 

The Story: Any story that starts with, “I was looking for a great 

producer of Sciascinoso”, has to end well, right? In this case it 

does. Alexia Perlingieri is the 3rd generation of her family to farm 

in Solopaca, a beautiful, but brutal and dry part of Benevento. 

Alexia has taken over the work that her mother took over from her 

grandfather and is now farming two parcels, totaling 13ha, 

organically. Alexia was an investment banker in Milan before she 

returned to winemaking. Her mother’s last vintage was in 1987 so 

she had to start from scratch with new land, re-plant, build a 

modern cellar, and find an oenologist who shared her same view 

of wine. Alexia is regarded as one of the bright, young stars of 

Campania, which is easy to understand when you meet her and 

taste her wines. 

Vineyard: In the town of Solopaca, from vineyard-site Sheet 

12, parcel 122. The vineyard is 250-300 masl with an east/west 

exposure. Bunches are green harvested in July, grapes are then 

handpicked and hand sorted at the beginning of September. 

Vinification: Grapes were soft pressed, clarified and 

fermented in tank under temperature control using selected yeast 

with minimal cellar intervention.  

Ageing: Aged in stainless steel for 8 months including 3 months 

of batonnage. Bottled wine is stored for at least 3 months in cellar 

prior to release. 

Everything else you want to know about this 

wine: The name “Nembo” – archaic name for clouds – refers to 

the vineyards’ altitude where it is cultivated. Fiano is among Italian 

noble varieties with very good aging possibilities. It is cultivated all 

over Campania and results are very different according to the 

origins. Alexia's version is clean and harmonic. If you prefer fresh 

floral notes you can drink it upon release. If you wait 5-6 years, 

mineral and almond notes will prevail.   

 

Varietal: 100% Fiano 

Region: Campania, IT 

Winemaker: Alexia 

Perlingieri 

Vines Age: 15 years 

Production: 3,000 bottles 

Farming: Working Organic 

Soil: Volcanic Clay 


