PRINCIPE DI CORLEONE

ECCELLENZA DABERE

QUERCUS NEROD'AVOLA

Denomination: SICILIA DOP (Protected Designation of
Origin).

Elegant wine produced with Nero d'Avola grapes harvested in
low-yield vineyards. On the nose it presents pleasant hints of
spices and ripe red fruits. It has a complex, full and powerful
flavor. It excels with all important lunches based on red meat,
game and cheese.

ENO-SENSORYANALYSIS

Colour:Intense ruby red with purple reflections.

Aroma: Complex and fragrant bouquet with a touch of fruitiness
andoak.

Taste: Elegant,warm and dry, full-bodied and full of personality.

HOWTOTASTE

Pairings: Elegantly accompanies allimportantdishes.
Recommended glass: Ballon Grande,

Serving temperature: 16°-18°C.

ONTHE MARKET
Sizes: 75cl.
Packaging: Cartons of six bottles.

AGRONOMICALDATA

Grapevarietyused: 100% Nerod'Avola.

Location area: Contrada Malvello, Monreale (PA).
Orientation and exposure of thevines: North - South.
Training system: Guyot.

Grapeyield: 80 quintals/ha.

Harvest period: End of September.

Typeof collection: Manual,in boxes.
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ENOLOGICAL DATA
Alcohol content: 13.5%Vol. NERO D’AVOLA
Red vinification: The harvested grapes are vinified in red through } INCIPE DI CORLEONE |

maceration in stainless steel fermenters at a temperature of 24°C. T~ SICILIA mmm

Attheendoffermentation at32°C.for 10-12 days.
Malolactic: Yes.

Aging:inNevers, Allier barrelsfor24 months.
Aging:in225literbarriques.
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