
 

 

 
 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Grapes 

Nero D’Avola, Nerello Mascalese, Frappato 
 
Production Area 
Sicilia  
 
Vinification 
The grapes of “Il Vero Siciliano” are grown in the hills and 

when they reach the maturation they stay a few days on 

the plant to acquire a high degree and the right 

concentration. Aging in large oak barrels for 6 months the 

Vero Siciliano achieves the right complexity that makes it 

unique.  

Description 

Intense ruby red color. Soft and full-bodied, in the mouth it 
has notes of red fruits. 
 
Food pairing 

Ideal with meat dishes, cheese and cold cuts. 

Serving temperature 

16°-18°C 

Bottle 

Burgundy Autentique 

Characteristics 
Alcohol: 15%vol.  

Residual Sugar: 17 g/l 
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