CAVANERA ROVO DELLE COTURNIE

THE SOULOF ETNA, THE ENERGY OF THE VOLCANO
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FIRRIATO

VOLCANIC Line

D.0.CEtna
Nerello Mascalese and Nerello Cappuccio
Territory of Castiglione di Sicilia county council (Catania,
Sicily) - Cavanera Etnea Estate - Contrada Verzella
Composition loamy -sandy of volcanic origin, highly draining
North Eastern side of the Volcano (750 metres above sea level)

Alberello Etneo
3.500/4.000
5.500/5.800 kg

Hand-picking - 2nd and 3rd week of October

24°-25°C
18 days

The vinification is carried out in frustum-of-cone shaped
wooden vats, according to traditional red wine vinification method wines tradition.
The malolactic fermentation is carried out.

9 months in durmast Slovenian casks

12 months
14.20 % vol. | 3.58 (average) | 5.17 g/l (average)
2007
15.000 bottles
75cand 1,51
16°18°C

Slightly upward tapered glass

an outstanding wine exalting the exquisiteness and
voluptuousness of a different context, a real island within the island, giving all the
vibrant energy of Mount Etna and its surroundings to the careful wine-taste.

CAMPAIGN FINANCED ACCORDING TO EU REG. NO. 1308/2013

Transparent and bright ruby red color
typical of the varietys.

NOSE
Strong and sophisticated notes of small
red fruits, which are enveloped by intense
nuances of nutmeg and black pepper,
framed by more delicate rose petals. A
wine that smells of its pleased volcanicity
iniron and mineral nuances.

Clear, dynamic, broad and lingering, itfully
expresses the marvelous terroir “around
the volcano” revealing all its deeply
harmonious and captivating nature with
delicate tannins of fine lineage.



