
Beneventano is a small region northeast 
of Naples, in the province of Campania. 
The long, hot summers tempered by 
cool Mediterranean breezes provide the 
perfect climate for vines. Aglianico wines 
from Beneventano are crafted in a bright, 
food-friendly style, while intensely tannic 
styles made for aging are produced 
about 20 miles away, in Taurasi.

Aglianico vines have ruled southern Italy for 
millennia, growing exceptionally well on the hillsides 
surrounding Benevento. Rocca dei Rettori is a sixth-
century castle in the town center, and throughout 
Roman times the inhabitants of the site revered the 
red wine from the neighboring vineyards. It’s still in 
great demand today. To ensure a modern, fruity wine 
to complement food, the grapes were fermented and 
aged in stainless-steel tanks.

Many Aglianico wines can age well for 
decades—and they need it. Otherwise their  
big, mouth-drying tannins won’t soften to  

reveal the wines’ fruit flavors. 

Beneventano, Italy

Variety: Aglianico

Vintage: 2014

Vineyard: Various

Oak: Stainless steel (no oak)

Alcohol: 12.6%

Farming: Conventional

DID YOU KNOW?

ABOUT THE WINE

ABOUT THE REGION

AT A GLANCE

To learn more about this wine, visit blueapron.com/wines/59

Rocca dei Rettori
Aglianico, 2014



4) Pair and enjoy!

Body
Viscosity or weight

Sweetness
Amount of sugar

Low High

Tannins
Drying element

Tingling crispness
Acidity

TASTING TIP

It’s rare for a wine to be full- 
bodied and rich yet have 

mouthwatering freshness that 
cleanses your palate. But that’s 

the hallmark of Aglianico.

TASTING NOTES

Rocca dei Rettori Aglianico is a powerful, intense wine, but it’s more vibrant 
than the typical Aglianico. This one was made to showcase the variety’s fruity 
flavors without the need to store the bottle for several years before uncorking it.

1) Look at the Color

3) Taste & Savor

2) Swirl & Smell

Black pepperLeatherBlack oliveCherry

Garnet

Rich &  
Decadent

More classic pairings: 
Burgers  |  BBQ  |  Steak au poivre  |  Braised short ribs

Match this wine’s symbol to a Blue Apron Meal
The opposite of subtle, these reds completely coat your palate 
with fruit flavor and tannin. California Zinfandel and Cabernet 
Sauvignon as well as reds from countries with warm climates, like 
Spain and Australia, are what you want with dishes that are rich in 
their own right. It’s why these reds rule every steakhouse wine list.


