
Winemaking and ageing
The winemaking process is a blend of tradition and innovation. Following a careful selection and manual harvest of the grapes into crates,
the different varieties are vinified separately in temperature-controlled stainless steel vats to preserve their varietal and organoleptic
characteristics as fully as possible. The wine is aged for a period of 18 months in French oak barrels, where a slow and gradual
transformation takes place, enriching it with complexity and harmony. It is then left to rest in the bottle until the perfect balance is
achieved.

Terroir and altitude: 730–830 meter s above sea level
Viafrancia Rosso is a high-altitude blend of remarkable elegance and character, expressing the finest qualities of Baglio di Pianetto.
Composed mainly of Nero d’Avola and Syrah grapes, the wine is distinguished by its origin from varied terroirs, ranging from medium-
textured soils to more clayey ones, situated between 730 and 830 meters above sea level.

With its intense colour, the deep ruby hue is enhanced by violet highlights that accentuate its richness and expressive complexity.

Rich and complex, the bouquet blends spices, fruits and aromatic herbs with natural harmony. Balsamic notes of bay leaf and eucalyptus
lend freshness and depth, whilst hints of tobacco add a touch of subtle complexity. On the floral side, rose, violet and wisteria emerge with
finesse, lending elegance to the profile. The fruit is vibrant and juicy, with hints of plum, wild blackberry, blueberry juice, cherry and wild
strawberry, accompanied by citrus notes of blood orange. Wild fennel and rosemary flowers complete the picture with a distinct
Mediterranean character.

The palate is striking for its freshness and savouriness, unfolding in a complex progression that lends depth and dynamism to the drinking
experience. The flavour profile is intense yet well-balanced, providing structure without weighing the wine down. The finish is very
persistent and exciting, leaving a long, enveloping trail of great character.

Decisive, refined and with a strong identity, Viafrancia Rosso is the result of a harmonious blend of Nero d’Avola and Syrah, grown in
high-altitude vineyards of exceptional quality. The richness of the fruit, the depth of the spice notes and the dynamic palate combine to
create a commanding and captivating red wine, capable of expressing nobility, structure and elegance in a fully realised form.

The altitude range between 730 and 830 meters plays a decisive role in the wine’s balance and character. The wide daily temperature range
and cool climate encourage the grapes to ripen slowly, enhancing the aromatic complexity and contributing to a dense, vibrant tannic
structure that supports the palate with energy and precision.

Harvest
From the first to the second ten days of September.

16° 14 %

An elegant blend of  high-altitude grape varieties, embodying the finest
qualities of  Baglio di Pianetto.

Sicilia DOC - Organic
Nero D’Avola, Syrah
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