
Winemaking and ageing
Following a careful selection of the grapes, they are destemmed and left to macerate in temperature-controlled stainless steel vats. The wine
is aged on the lees in stainless steel vats for 9 months and then in the bottle for at least 3 months.

Terroir and altitude: 800 meter s above sea level
The Nero d’Avola comes from a vineyard situated at an altitude of 800 meters above sea level, a factor that significantly influences the
wine’s aromatic and flavour profile. The soil in which the vines are grown is of medium texture and silty-sandy in composition, a
combination that helps to give the wine distinctive characteristics in terms of concentration and aromatic complexity.

In the glass, it displays a bright cherry red colour, with vivid coral highlights that accentuate its brilliance, energy and expressive finesse.

With beautiful intensity and immediate recognisability, the bouquet evokes goji berries, plum, black cherry, blueberry, blackcurrant and
blackberry, accompanied by pomegranate and orange zest. These are followed by elegant Mediterranean notes of wild mint, wild fennel
and thyme, with spicy hints of juniper and star anise that add depth and complexity to the bouquet.

The wine flows with elegance and harmony, underpinned by well-integrated freshness and salinity. The palate is dynamic and balanced,
with silky tannins that accompany the drinking experience with continuity and precision. The finish is long, savoury and persistent, with a
texture that leaves a composed and refined impression.

Deep, harmonious and with a distinct Mediterranean character, this Nero d’Avola captures the essence of the highlands with restraint and
authenticity. The richness of the fruit, the structure on the palate and the silky tannins come together to create an elegant and captivating
red wine, which successfully combines intensity, freshness and a distinct sense of place.

In this high-altitude setting, Nero d’Avola develops a particularly refined balance between aromatic intensity, freshness and tannic
structure. The wide temperature variations encourage a slow and steady ripening of the grapes, helping to create a wine that is dynamic,
precise and beautifully expressive.

Harvest
First and second ten-day periods of September.

14° 13 %

A young Nero d’Avola, expressing generous and elegant fruit with a subtle
exotic bouquet. Its aromatic harmony reflects its terroir.
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