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NERO D’AVOLA — -
RED WINE e SICILIA DENOMINAZIONE DI ORIGINE CONTROLLATA NICO S IA

This wine has an intense red colour with violet highlights
and characteristic aromas of morello cherry and plum.
On the palate it reveals an intensely fruity, well-structured
and lingering taste. Excellent with pasta dishes with meat

sauce, roasts, cold cuts and semi-aged cheese.
Serve at 16-18°C.

Designation of origin DOC Sicilia

Grape varieties Nero d’Avola

Harvesting time September

Alcohol content 12,5% vol.

Maceration and fermentation: for approximately 8-10 days SENERAZIONE MILLEB?S
at a controlled temperature (24-26°C). Ne[o
Ageing: mainly in stainless steel vats and at least 2 months d'AVOIC
in the bottle. sicilia DO

=

Tasting notes
Color: intense ruby red with violet highlights.

Nose: typically fruity, with notes of morello cherry,
Raspberries and plum.

Palate: rich, warm and well-structured, with a long persistence.

Food Pairings: ideal partner with pasta dishes with meat sauce,
roasts, cold cuts and semi-aged cheese.

Serving temperature: 16-18°C.
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