Product Fact Sheet March 2025

NERO D'AVOLA TERRE SICILIANE
Sicilia, Italy
Method & Production

Traditional red winevinification at a controlled temperature between 25 and27 ° C.

Tasting Notes

Ruby-red color. The bouquet is slightly spicy and fruity with notes of blackberries, blueberries and
mulberries. Thefinish isrounded and fruity with well integrated tannins.

Food Matching

Serve at 1820 ° C, g reat wine for roasted or grilled meats. Excellent with grilled meats, game and hard

cheeses.
Code Label name Grape variety Vintage Alcohol Closure Casesize Organic Biodynamic Vegan Natural
type
Red Wine
MZ0424 Nero d'Avola Terre Siciliane Nero D’Avola 2024 13.0% Screw 6X0.751t No No Yes No
Cap
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