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Bianco  
d’Alessano 
By Peter Dry, Emeritus Fellow, The Australian Wine Research Institute

Background
Bianco d’Alessano (bee-AHN-koh dah-
less-AHN-oh) is grown throughout 
Puglia (southern Italy), particularly in 
the vicinity of Taranto. It is used in 
the DOC wines of Gravina, Martina 
Franca, Locorotondo, Ostuni and 
Lizzanno. Most often it is used as a 
component of a blend with varieties 
such as Verdeca; however, a recent 
revival has led to an increase in varietal 
wines. It is also grown in Calabria. 
Synonyms include Acchiappapalmento, 
Bianco di Lessarne, Iuvarello Nuiono 
and Verdurino. The global area is 419 
ha (2010) with almost 100% in Italy. 
There are a few hectares in Australia 
and at least four wine producers.

Viticulture
Budburst is late and maturity is mid to 
late (end of March/early April in the 
Riverland). Vigour is high. Bunches are 
large and well-filled to compact with 
thick-skinned medium berries. Yield 

is moderate to high. Spur pruning is 
successful in Australia. This variety 
performs well in hot climates.

Wine
Bianco d’Alessano wines are straw-
coloured with good acidity, and often 
with a tannic and textured palate. 
Descriptors include fresh pear, citrus 
and savoury. Consumer interest has 
been good in Australia. Salena Estate’s 
Bianco d’Alessano (from Riverland 
fruit) was awarded ‘Best Wine of Show’ 
at the Australian Alternative Varieties 
Wine Show in 2010. Prior to that show, 
few people had heard of this variety. For 
more information on experience with 
this variety in Australia, refer to Wine 
Vitic. J. 26(1) (2011).

For further information on this and 
other emerging varieties, contact 
Marcel Essling at the AWRI (marcel.
essling@awri.com.au or 08 8313 
6600) to arrange the presentation of 
the Alternative Varieties Research to 
Practice program in your region.

“Because of its fruit profile and acidity 
and it’s late ripening, I think it’s a variety 
that’s got potential for a lot of different 
styles. Every time we say we’ll take a little 
bit more fruit to try something else, we 
need to put it all into the pet nat because 
the demand for that keeps growing. So, 
there hasn’t been the opportunity to 
play around with it in other ways. It’d be 
fantastic for a skin contact, orange wine.”

Sherwood Estates is a collaborative 
farming venture operated and managed 
by the Proud family and comprises 200 
hectares of vines spread across some 
eight vineyards located in the Loxton 
North area. Director Brett Proud reveals 
that in 2022, in response to the demand 
for the venture’s Bianco d’Alessano from 
existing buyers of the fruit, the company 
initiated a “major development” of the 
variety, although he wouldn’t divulge 
the size of the expansion. These new 

plantings are due to bear their first crop 
in vintage 2025.

Proud says Bianco’s thick skins means 
the variety has “reasonably good disease 
resistance”.

“They are susceptible to powdery 
mildew like a lot of white varieties, but 
generally speaking it’s a very resilient 
variety,” he says.

“The leaves of the vine are quite large 
which almost block out the fruit’s 
exposure to the sun. That’s why in a 
relatively harsh climate they do so well.” 

Proud says Bianco can produce a fairly 
big bunch and berry, with management 
at Sherwood Estate’s aimed at elongating 
bunches to give better airflow through 
the bunch and reduce disease pressure.

“It is quite a tannic variety so after a 
while of tasting fresh berries, you can 
start to feel the furriness of the tannins 
in your mouth.” 
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“Ocloc S was the only strainers left 
standing after the Cudlee Creek fire.

Fast to install. No augers. Light to 
carry. No chemicals. If you bump the S 

they don’t break. Recyclable.
Use Ocloc S. “

Craig Markaby - BAppSCI VITTI 
Vineyard manager, Henschke cellars 

THE STAND ALONE, 
STRONG ANCHOR SYSTEM 

ADVANTAGES:
• Save time when installing 
• The shape locks in the soil 

and has maximum surface to 
soil exposure 

• Central round wire hole for quick 
and easy loading or tying off of 
wires 

• 3mm G450 High tensile steel
• Galfan coated for durability
• No pre auger drilling in soil, 

simply ram into place 

ONE PASS
• Available in 2.2m, 2.4m, 2.7m
• Ideal for new developments 
• Replacment of broken 

wooden strainers  
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