Category: IGP Terre Siciliane

Alc.: 13,5%

Grape varieties: Calabrese, Alicante
and Nocera

Vine training:  Spalier

Harvest: Controlled maturation
Winemaking:  Extended skin contact
Aging: Stainless steel vats
Fining: 4 months in the bottle

Tasting notes: Lovely intense ruby red
enhanced by a tinge of Tyrian purple.
Rich aromas, intense and elegant, range
from blackberries towards the spiciness
of pipe tobacco sweetness and cocoa
powder to finish up with a whiff of the
earthiness of clay. The palate is rewarded
with a powerful velvet tannin caress that
yields little by little to the flavor and the
harmonious heat of the alcohol that only
grapes grown basking in the sun on the
Island of Vulcano can boast about.

Food pairing: Dishes that stimulate the
tastebuds: try it with fresh tuna and caper
sauce.
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