
The authentic taste of Nero d’Avola 

NERO D’AVOLA DOC SICILIA 2020 

TASTING NOTES

Very deep red with violet hues. Fine and clean nose, lots of 
fruit, cherry, nutty nuances and also some fresh herbs. In the 
mouth it is balanced medium to full-bodied, soft tannins and a 
juicy fruity finish. For quality meats, cured meats medium-
aged cheeses. Also try with intensely flavored fish well 
seasoned. Serve in a large crystal goblet. Serving temperature 
18°C; 14°C for fish dishes.  

CLIMATE

The autumn was very rainy with a mild temperature and high 
winds, followed by a warm and dry winter. In early spring 
there were some rains followed by a mild temperature with no 
humidity. The summer was hot with average temperatures of 
about 30°C. Throughout the harvest period in September and 
early October, there was no rain and the dry heat ripened the 
the grapes in optimal conditions and without any health 
problems. 

WINEMAKING

Nero d'Avola grapes, harvested in the first half of September 
from medium-textured calcareous clay soils at about 450/550 
meters above sea level, are vinified in stainless steel tanks with 
maceration on the skins for about 15 days at a controlled 
temperature of 25-28°C. Malolactic fermentation carried out 
entirely in stainless steel tanks. The alcohol content is 14.50% 
vol. 

MATURATION

Brief aging in second-passage French Allier and Troncaise oak 
barrels, followed by bottle aging for a few months. 




