
Appellation: IGP Terre Siciliane – Rosado

Production Area: C.da Miucia – Ispica – RG

VINEYARD
• Surface Area: 6.00 ha
• Planting Year: 2017
• Training System: Espalier with bilateral spurred cordon (cordón bilateral)
• Planting Density: 4,500 vines/ha
• Yield per Vine: 1.6 kg
• Pedoclimatology: Fine calcareous-clay soil with excellent texture
• Exposure: West
• Grape Variety: Nero d’Avola
• First Vintage: 2019
• Harvest Period: Manual and selective harvest during the third week of August

VINIFICATION
After harvesting during the coolest morning hours, the grapes are pressed.
 Half of the yield is destemmed and the other half is processed as whole clusters, 
followed by a soft pressing with rapid extraction of the free-run must (mosto �or). 
This is followed by a long cold settling and fermentation at low temperatures, 
initiated with a pied de cuve made from previously selected grapes.
Malolactic Fermentation: Performed / Not performed (depending on the vintage)
Aging / Re�ning: In stainless steel and in the bottle for 6 months

ORGANOLEPTIC CHARACTERISTICS
• Color: Pink with slight hues ranging from fuchsia to a bright orange-red
• Nose: Fine and complex aroma of white and red fruits, watermelon, and pomegranate; �oral and 

spicy; ethereal with notable mineral notes
• Palate: Very fresh on the palate with balanced acidity; vertical with a �ne varietal expression

TECHNICAL DATA
Closure: Technical cork stopper
Bottle Size: 0.75 l – 1.5 l
Alcohol Content: 11.5% vol.
Total Acidity: 8.50 g/l
pH: 3.14


