
GRAPES
NERELLO MASCALESE (90%)
NERELLO CAPPUCCIO (10%)

WINEMAKING
After the grapes are picked from the bunch they 
lay with their skin for 12 days at a temperature of 
25 degrees.
Fermentation: stainless steel for 8 days. Ageing: 
stainless steel for 6 months.
Bottles for one month.

ORIGIN
Randazzo (CT)

SHELF-LIFE
Wine to drink immediately or to store for up to 
two/three years

Code:.................................................. SICILIAETR
Color:.................................................. RED
Capacity:........................................... 75 cl
Alcohol:............................................. 13,5%
Tipology:........................................... DOC
Stopper: ........................................... CORK
Bottiglie per cartone: .................. 6
Codice EAN:..................................... 8002308020010

Pallet: H 140 cm | Weight pallet: 725 kg
Layer Box: 21 /in a row: 4
Box pallet: 84 | Bottles: 504
Box dimension cm: 25,5 x 31 x 17,5
Box Weight: 8,4 kg
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www.cantinemadaudo.com

Bright red color, with aromas of red fruits. His is an elegant 
and persistent flavor with spicy hints and leather notes. It 
goes well with tasty dishes, important sauces and grilled. 
Serve at a temperature of 18 ° C.

Etna Rosso
Denominazione di Origine Controllata


