
Appellation: Paestum IGP 
Type: Red, dry
Varietal: 100%  Aglianico

• Bacioilcielo — "I kiss the sky" — turns the De Conciliis family's jazz devotion up to 
eleven with a nod to Jimi Hendrix, and pours a purple haze all its own.  From 
organic hillside vines above the Mediterranean, this is Aglianico unplugged: 
fermented in steel, raised without oak theatrics, and bottled with eco-conscious 
materials chosen to tread lightly on the land — right down to the paper and ink on 
this label. 

Overview  

Tasting Notes 
Color: Deep ruby with purple glints.
Bouquet: Dark fruit and and sour cherries intersected with undergrowth, dried flowers 
and spice.
Palate: Fragrant black cherry, wild berries, dried flowers, black olive, undergrowth,       
and sweet spice.
Alcohol: 14%.
Serving Suggestion: Serve at a 16-17°C (61-63°F) in a tall, fairly wide goblet.

Food Pairing 
Lasagna, red meat, pasta al ragù, rich vegetable dishes, and cheeses like fresh 
Asiago, Pecorino Romano, or Manchego.

Winemaking and Vineyard Notes 

Production area: Agropoli, Prignano.
Vineyards: Various plots in Cilento.
Altitude: Cannetiello: 50-150 meters a.s.l. (165-490 feet), Destre: 250 meters a.s.l. 
(820 feet).
Soil: Cilento flysch (sandstone, soft marls, and sandy shale) and calcareous clay.
Training method: Bilateral guyot.
Yield: 3000-4000 Kg/Ha (1.3-1.8 tons/acre)
Harvest: Last ten days of September, by hand.
Maceration: 7 days. in thermo-conditioned steel.
Vinification: In temperature-controlled stainless steel tank, with maceration of about 5 
days.
Aging: 12 months in steel 4 months in bottle.

5950 Doyle Street Ste. #4 | Emeryville, CA 94608 | 510-601-6010 | orders@vinitywinecompany.com 

© 2026 Vinity Wine Company. All rights reserved. 

Viticoltori De Conciliis
Aglianico Paestum "Bacioilcielo"

Viticoltori De Conciliis is a family-run 
winery founded in 1996 in Prignano 
Cilento, on Campania's wild southern 
coast. Perched on hills overlooking the 
Mediterranean, between the Greek temples 
of Paestum and the Cilento National Park, 
the estate champions native grapes — 
Aglianico, Fiano, and rare Aglianicone — 
grown on organic-certified, non-volcanic 
soils of marl and sandstone. Solar-powered 
since 2007 and guided by minimal 
intervention, the winery ferments with 
indigenous yeasts and adds little sulfur. 
Jazz infuses everything: flagship Naima 
honors John Coltrane, sparkling Selim 
salutes Miles Davis. These are soulful, 
saline wines of place.
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