
D E N O M I N A T I O N  O F  O R I G I N :
Cerasuolo di Vittoria DOCG

G R A P E S :
Nero d’Avola 50% Frappato 50%

V I N E S  P E R  H E C T A R E S :
4000 spurred cordon brad in organic conduction

A V E R A G E  A N N U A L  Y I E L D :
20q/Ha

B O T T L E  P R O D U C E D :
16000

T I P Y  O F  S O I L :
Floodplain origin, mostly sandy clay soil of medium texture, stony rich

H E R V E S T I N G :
By hand with careful selection of the grapes

W I N E  M A K I N G :
Vini�ed in steel vats with temperature control and with a maceration of
approximately 7-10 day.

A G I N G :
In steel in contact with the �ne lees and 3 months in the bottle.

P A I R I N G :
Spicy and processed meat dishes, mature cheese.

A N A L Y T I C A L  D A T A  O F  T H E  W I N E :
Alcool 13,0; total acidity 6,2; pH 3,40

C E R A S U O L O  D I  V I T T O R I A
A harmonious wine, with floral aromas and a soft and persistent taste, to be 

combined with elaborate meat-based dishes.
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