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FRODOTTO IN ITALIA

NERO D'AVOLA

Nero dAvola

BODY SERVING
TEMPERATURE '
Serve at GOLD MEDAL
room AT THE ESTONIAN WINE
temperature CHALLENGE 2003
Style:

Deep ruby red in colour, with aromas of blackberries and
blueberries. The soft tannins harmonize well with the gentle
note of wood, which gives this wine it’s elegant structure
and style.

Serving:
Serve at room temperature. (16-18 grad C)
Pairs well with grilled red meat, game and ripe cheeses.

About this wine:

Nero d"Avola is Sicily’s most classic grape variety and has
quite a unique character.

The grapes stem from vineyards in the Trapani area
(Marsala); which lays 250-350 Meters above sea level. The
climate here is typically Mediterranean, very dry and warm
conditions. The soil is mostly clay.

Partially aged in French and American oak barrels for 3
months.
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