Cortenova Organic Nero d'Avola

Cortenova

Italy - Sicily

Color: Dense ruby red with violet reflections.
Bouquet: Lush and ripe bouquet full of mulberries, blackberries and spice.
Taste: Harmonious and well balanced with good berry fruit in a spicy background.

Acidity: 5.5

Specifications

Wine Type Red

Varietals 100% Nero d'Avola

Age of Vines between 10 and 25 years old

Agricultural Practices Organic J—
ICEA Organic Biologico NERO D -:'-._I.:w

Certifications

Soil type Limestone and Clay mix
The grapes are soft pressed and the juice is placed in
stainless steel along with the skins for a maceration of 8

to 10 days with daily pumping over of the juice to extract
more color and sweet tannins. The must is then racked and
lightly filtered. Fermentation then takes place with
selected yeast under controlled temperatures. The finished
wine is placed in stainless steel holding tanks and bottled
on order.

5,000 (9-liter cases)

Vinification

Production

Excellent with lamb, grilled and barbecued meats, dishes

Pairings . .
9 with olives or capers and seasoned cheeses.

Codes, Weights and Measures
7 84585 03589 2

UPC

12
Units/Case

750 mL
Unit Size

bottle
Container

107 84585 03489 2
SCC

70
Cases/Pallet

14
Layers/Pallet

13.00%
ABV

$ 20.99 USD
SRP 750mL Bottle
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