
DISTRIBUTION CHANNEL: Ho.Re.Ca.
ANNUAL PRODUCTION: 1.528 Bottles
SIZE: 75 cl
PACKAGING: Horizontal single bottle
STOPPER:  Diam10 

The most sought-after version of the Serafica family's Etna Rosso. The result of a selection of grapes that originate from the
vineyard that is born inside the caldera of an extinct volcanic crater. From the vineyard of one and a half hectares located 850
meters above sea level in the Monticelli district, only 1528 bottles are produced.
The Nerello Mascalese grapes are vinified to create a great Etna red that is aged for 18 months in 20 hl Slavonian oak barrels to
best express the elegance of the South Side of the volcano, the restless
creator of the minerality that distinguishes the typical Etna terroir and our family's wines.
ORIGIN OF THE NAME: Nicolosi is on the South Side. This is where it all started when Andrea Serafica, returning from America in 1950, dedicated
himself to the cultivation of vineyards. Today the company wants to tell the story of the territory through this line of unique wines, such as the
slope that looks at the summit of Etna on one side and Catania and the Ionian Sea on the other.

COLOUR: Ruby Red

BOUQUET:  Elegant and varietal, broad bouquet with notes of blood orange and

berries alternating with cocoa beans and spices

TASTE: The taste is surprising for its depth, pleasantness and refined tannins

for the best volcanic expression of the southern slope

FOOD PAIRING: It prefers soups, legumes and fine cuts. Try it with oriental

cuisine

SERVING TEMPERATURE: 16-18°

GRAPE VARIETY: Nerello Mascale
VINEYARD LOCATION: Southern slope of Mount Etna. We are in the Monticelli district,
Nicolosi
ALTITUDE: 850 mt a.s.l.    
SOILSOIL: Volcanic sands with high drainage capacity 
TRAINING SYSTEM: Free standying bush and espalier
VINES/HA: 5,200 with exposure from North to South
GRAPE YIELD Q.LI/HA: 50
HARVEST PERIOD : October 
TYPE OF COLLECTION: Manual 
 

ALCOHOL CONTENT: 13,5 % Vol.
SULPHITE CONTENT: 80 mg/lt
VINIFICATION: Fermentation and maceration on the skins of the whole grape for 15
days at a controlled temperature,
AGEING: In Slavonian oak barrels for 18 months before a long rest in the bottle
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