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Cerasuolo di Vittoria

APELLATION
D.O.C.G. Cerasuolo di Vittoria
DESCRIPTION
Cerasuolo di Vittoria, the only DOCG in Sicily, is a wine that 
stems from an antique tradition. Its peculiar taste is a perfect 
balance between the delicacy and the strength coming from the 
combination of Nero d’Avola and Frappato grapes.
GRAPE VARIETIES
60% Nero d’Avola and 40% Frappato.
PRODUCTION AREA
Biviere and Fegotto districts, Chiaramonte Gul� (RG), Sicily, 
Italy.
ALTITUDE
300 meters a.s.l.
CLIMATE
Temperate climate characterized by mild winters and dry 
summers with strong temperature variations between day and 
night.
TYPE OF SOIL
Medium-textured soil, partly sandy interspersed with yellow 
clay layers (Frappato) and partly limestone and silica (Nero 
d’Avola).
TRAINING SYSTEM
Counter-espalier with spurred cordon pruning, 4.500 
plants/ha.
YELD PER HECTARE
7000 kg
HARVEST
Manual harvesting in small crates with accurate selection of 
grapes in the �rst ten days of October at perfect maturity.
VINIFICATION AND REFINEMENT
Pre-fermentative maceration of 48 hours. Alcoholic fermenta-
tion carried out at controlled temperature of 20 – 26 °C with 15 
days of skin maceration. Malolactic fermentation is followed by 
9 months of re�nement in steel and at least 9 months in bottle.
ALCOHOL CONTENT
13,5%
ANNUAL AVERAGE PRODUCTION
4000 bottles.
COLOR
Ruby red color.
NOSE
At nose scents of ripe fruits, marasca cherry, aromatic herbs, 
sage, eucalyptus, spices.
PALATE
On the palate fresh, medium-bodied, long.
PAIRINGS
Excellent with semi-cured cheeses, �rst courses, red meat, 
pork, mushrooms. It pairs well with rich and complex �sh 
dishes.
SERVING TEMPERATURE 16-18 °C
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TAPPO FOR 51
SUGHERO

BOTTIGLIA GL 71
VETRO

CAPSULA C/ALU 90
ALLUMINIO

RACCOLTA DIFFERENZIATA: VERIFICARE  LE
DISPOSIZIONI DEL COMUNE DI APPARTENENZA 

Passion, emotions, care, and quality:
 all this in our grapes and wines


