
D E N O M I N A T I O N  O F  O R I G I N :
IGT Terre Siciliane

G R A P E S :
Nero d’Avola 50%, Frappato 50%

V I N E S  P E R  H E C T A R E S :
4000 trained in organic spurred cordon

A V E R A G E  A N N U A L  Y I E L D :
20q/ha

B O T T L E  P R O D U C E D :
665

T I P Y  O F  S O I L :
Floodplain origin, mostly sandy clay soil of medium texture, stony rich.

H E R V E S T I N G :
By hand with careful selection of the grapes.

W I N E  M A K I N G :
Vini�ed in steel vats with temperature control.

A G I N G :
In steel for 6 months

P A I R I N G :
It goes well with seafood and land appetizers, �sh �rst dishes and fresh cheeses.

A N A L Y T I C A L  D A T A  O F  T H E  W I N E :
Alcohol 13,0 total acidity 5,7; ph 3,2; SO3 85 mg/l

P E D O C L I M A T I C  D A T A :
Cumulative rainfall in the year 425 mm, vineyard altitude 400m a.s.l., average day/night 
temperature range 10°C

M U R G E N T I A  B I A N C O
Blanc de noir obtained from the white vinification of our native black grapes. 

Ideal to combine with seafood, fried fish and vegetables.
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