Baglio Cumale

Nero d'Avola DOC Sicilia 2024
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Nero d'Avola (100%)
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Screw cap
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5.15g/I
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RED STILL WINE ITALY SICILY SUITABLE FOR
VEGETARIANS

TASTING NOTE

Fresh, fragrant ros€, combining strawberries,
watermelon and an appetising splash of salt

spray.

VITICULTURE

Harvest takes place in early August after which
the grapes are softly pressed and go through

a cold skin maceration for 24 hours to
preserve the delicate flavours and freshness of
the fruit.

VINIFICATION

Grapes are destemmed and then softly
pressed in the pneumatic press. Fermentation
takes place in stainless steel tanks for about
10/15 days at a controlled temperature of 18-20
°C.

FOOD MATCHING

Enjoy with Mediterranean Cous Cous or grilled
white meat.
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