~ ORGOGLIO
SICILIANO

NERQ DAVOLA

SICILIA
DENOMINAZIONE DI ORIGINE CONTROLLATA

A deep red wine with violet overtones, fruity and smooth on
the palate with warm woody and spicy notes, it pairs well with
red meats and dishes with bold flavors.

Serve at a temperature of 18°C.

GRAPES

NERO D’AVOLA (100%)

WINEMAKING

Destemming followed by 12 days on the skins at
25°C. After racking malolactic fermentation is
fully carried out in steel tanks and further aging
in barriques for 6 months. After bottling further
aging in bottle for about one month at controlled

temperature.

ORIGIN

Western Sicily

SHELF-LIFE

Wine to drink immediately or to store for up to
three/five years

Code: SICILIAND
Color: RED

Capacity: 75cl

Alcohol: 13,5%
Tipology: DOC

Stopper: CORK

Bottiglie per cartone: ................. 6

Codice EAN: 8002308020102

Pallet: H 140 cm | Weight pallet: 725 kg
Layer Box: 21 /in a row: 4

Box pallet: 84 | Bottles: 504

Box dimension cm: 25,5x31x 17,5
Box Weight: 8,4 kg

1 ‘ Via Antonello da Messina - Lotto n° 7
98049 Villafranca Tirrena - Messina
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