
2016 AGLIANICO
PROFILE
Vineyard 
Heringer Estates, Clarksburg, Ca

Body 
Light tannin, smooth, oaky finish

Aroma 
Vanilla, nutmeg, cherry, juniper

Barrel Program 
24 months in French and American oak barrels

Production 
360 cases

Alcohol 
14.5%

FROM THE WINEMAKER
The 2016 Aglianico is an experience with beautiful 
aromas of cherry, blackberry, leather, spiced plum, and 
white pepper. This wine pairs well with braised meats 
and rich foods such as BBQ, stews, and strong fatty 
cheeses. “The wine has a bright fruit forwardness like a 
Pinot Noir but with a stronger structure to age longer,” 
says Winemaker Mike Heringer, “and in Clarksburg, the 
wine comes out even brighter and with more minerality 
that makes it truly great today.”

PAIR WITH
Grilled rack of lamb with a brown sugar glaze

FUN FACT
Pronounced “alli-yawn-nico” and was first harvested by 
the Phoenicians in Ancient Greece
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