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VARIETY
50% Nero d'Avola 25% Syrah 25% Merlot

SOIL

Nero d'Avola vineyards grow on medium-textured
calcareous soils, Merlot on sandy soils, while Syrah
prefers medium-textured soils.

HARVEST
The harvest of Nero d'Avola and Syrah takes place during
the last week of August, while Merlot grapes are picked

between the second and third week of the same month.

VINIFICATION

Fermentation takes place in steel tanks at controlled
temperature. The ageing is made in steel tanks and
then in bottle for at least 3 months.

TASTING NOTES

Fresh and enveloping, with a pale pink color, this
blend reveals notes of blackberry, black cherry, and
sweet spices.

PAIRINGS

Perfect with bold taste vegetables such as artichokes,
asparagus, and cabbage, it also enhances the unique
flavor of oysters, anchovies, and fresh cheese or the
richness flavour of "Coniglio alla Cacciatora".

FORMAT
75 cl

SERVING TEMPERATURE
10-12 °C

ALCOHOL
12,5% vol

SHELF LIFE
3 years

SUITABLE FOR VEGAN CONSUMPTION
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Rosé

SICILIA DOC

BOTTLE

Size: 75 cl

EAN Code: 8000254000131

Dimensions (height * diameter): 300 * 86 mm
Gross weight: 1350 g

CARTON

EAN Code: 8000254000148

Units per carton: 6

Dimensions (W * D * H): 268 * 175 * 308 mm
Gross weight: 8,1kg

PALLET

Cartons per layer: 19

Layers per pallet: 5

Cartons per pallet: 95

Pallet weight: 790 kg

Pallet height: 167 cm

Pallet dimensions: 80*120 cm

INGREDIENTS
AND NUTRITION FACTS




