MARCHESE
MONTEFUSCO

Nero D’Avola
Terre Siciliane IGT

Producer: Marchese Montefusco

Grapes: 100% Nero d’ Avola

Area of Production: Western Sicily

Wine Making Process: This wine is left in contact

with the skins for about 12 days to give it a brilliant ruby red
color. Alcoholic and malolactic fermentations occur in
stainless steel tanks.

Alcohol: 13%

Tasting Notes: The beautiful ruby red color is
enhanced by garnet reflections. The impact that this wine
has on the nose is intense with sensations of tobacco,
spice, and mineral notes. On the palate this wine is well
balanced with the flavors of blackberry and cherry.

Food Pairing: Serve with grilled meats, such as lamb,
and aged cheeses.

SPECIALTY

WINE Co.

IMPORTER or FINE WINES

419.625.9463
www.specialtywineco.com

MARCHESE
MONTEFUSCO

NERO D'AVOLA



http://www.specialtywineco.com
http://www.specialtywineco.com

