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PACCAMORA NERO D’AVOLA BIO 2019 

 

OurPaccamora Nero d’Avola is a elegantwine, with notes of cherry 
and plum and a hint of white pepper, made from carefully 
selected grapes coming from central Sicily.  

 

VINEYARD 

The Vineyard are located in “Favara San Cataldo” atabout 500 
m.s.l. The vines are planted southfacing, following the trellis 
system and guyot pruning. The soil is sandy and clay. 

 

WINEMAKING 

After de-stemming and skin maceration for 6 daysat 22-24 ° C, 
the grapes are soft-pressed and then fermented in temperature-
controlled stainless-steel tanks. The wine is kept there for a few 
months before being bottled. 

 

VARIETY : Nero d’Avola 
 

 
APPEARANCE:Brightred, with hints of purple 

 

NOSE:Notes of violet and cherry, plum and a tinge of 

whitepepper 

 

PALATE:Very tipical and captivating, with soft tannins and and 
elegantfinish 

 

FOOD PAIRING:Perfect for a barbecue, grilledsteak, vegetables 

or a great Italian pasta dish 

 

TECHNICAL DATA: Alc:13%  -  TA 5,70g/l - RS: 3,5  - PH 3,4 
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