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Avide, DOCG Cerasuolo di Vittoria, “Etichetta Nera”

, Red

DOCG Cerasuolo di Vittoria,

Among the historical cellars of the Cerasuolo di Vittoria Classico area, but also
among the

leading companies of the eastern Sicily production, Avide has always been
distinguished by the

search for quality in the vineyard, and winery. Each year, Avide, processes its own
grapes, resulting

from organic certified 40 hectares of vineyards.

PRESENTATION

The wine with the red rose: in 1984 a statistical research gave the woman the task of choosing the
table wine, the rose was our homage to the woman who chose our Cerasuolo di Vittoria. The red
rose is the symbol of the elegance, of the softness of the Frappato on the deep and full structure
of the Nero d'Avola.

TERROIR
Sandy loam, red clay

IN THE VINEYARD
Vintage is made only by hand in the first hours of the day and quickly take the grapes in our vinery.

WINEMAKING
Maceration occurs with the grape skins.

AGEING
12 months thermoregulated

VARIETALS 13,5 % VOL.

Frappato di Vittoria 50%, Nero d'Avola 50% Contains sulphites. Does not contain egg or egg
products. Does not contain milk or milk-based
products. No..

SERVING
16°C/61°F

AGEING POTENTIAL
Enjoy all year long, 5 years

TASTING
Ruby red wine with garnet reflections, floral aromas, fruity: notes of pomegranate and red fruits.
Fresh in the mouth, moderately tannic, balanced.

FOOD PAIRINGS
Elaborate and spicy meat dishes; goes well with vegetable courses due to its high levels of natural
acidity.
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