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TENUTA SCUOTTO OI NÌ 2019

W I N E  I N F O R M A T I O N

Country:   Italy

Region:   Campania

Producer:   Tenuta Scuotto

Principle Grape (%):  Fiano (100)

Closure:   Technical Cork Stoppers

Vegetarian Wine:  Yes

Vegan Wine:  Yes

Bottle Size:  75cl

Wine Name:   Oi nì

Vintage:    2019

ABV (%):   14.50%

Acid (g/L):  6.50

pH:   3.23

Sub-Region:  Irpinia

Wine Type:  White

Case/Pack Size:  6x75cl

W I N E  I N T R O D U C T I O N

Fiano grapes of Lapio land produce intensely flavoured and aromatic wines. “Oi nì” delivers 
just that, and more. A focused, floral, and opulent wine with a perfect balance between 
freshness and softness. Rich, full with a very long and pleasure aromatic persistance. The 
wine was fermented using natural yeasts for 12 months in oval barrels of 25 hectoliters. 
Malolactic fermentation was blocked. The wine is bottled without fining or filtration and 
completes the aging in bottle for other 6/9 months. Oi nì is an act of courage that is pushing 
the boundaries of Fiano in a different way—drawing on techniques from France’s Alsace 
region. It was a winning bet of producing a unique quality wine, convincing both the critics 
of the sector and those who have a less professional approach to wine.

W I N E M A K E R  V I N T A G E  D E S C R I P T I O N

The 2019 vintage was a cool one and with rainfall well distributed throughout the year. The 
spring months were characterised by temperate climate, with low rainfall and heat stress, 
this has led to a good, healthy fruit. The full ripening of the grapes was guaranteed by 
a breezy September with good variations in temperature. Given the weather conditions, 
the harvest took place later than in previous years lasted until the end of October/early 
November.

W I N E M A K I N G  N O T E

Vinification technique: soft pressing of grapes; temperature-controlled fermentation with 
indigenous yeasts in oval barrels (7°C). 12 months of ageing on its fine lees. Ageing: 6/12 
months in bottles.

A P P E A R A N C E ,  A R O M A  A N D  T A S T I N G  N O T E

Intense gold yellow in colour. The nose is particularly fruity and floral, very intense, with hints 
of dried apricot, honey,  pineapple, magnolia,  rose, fennel, broom and roasted hazelnuts. 
The palate is dry, warm and very soft with good freshness and a great persistence. The body 
is full but velvety and elegant.


