
ORGANIC WINE AWARD INTERNATIONAL 2023 - spring

Crudo Nero d'Avola Cabernet Sauvignon
Weingut: Mare Magnum Srl

bewertet am 06.05.2023
Gesamtpunktzahl 84 AUSZEICHNUNG: SILVER
Kategorie Rotwein
Jahrgang 2020
Hauptrebsorte / Rebsorten Nero d'Avola / Cabernet Sauvignon
Qualität DOP / DOC
Land - Region Italien - Sizilien
Alkohol in vol.% 14,00
Restzucker in g/l 8,90
Säure in g/l 6,00
Schwefel freie/ges. in mg/l 53,00
Ausbau Chips, Powder, Strands, Shelves

Analyse - Quantitative Einschätzung Ranking - Qualitative Einschätzung
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Klarheit
Violett - Rot - Braun
Farbintensität
fruchtig
holzig
Röstaromen
Granatapfel
Harz
Gesamtintensität
süß
Säure - gustatorisch
Säure Irritation  (Haptik)
Extraktdichte
Bitter
Adstringenz
Phenole / Tannin
Alkoholeindruck
CO2
Intensität / Volumen
Nachhall / Länge
Balance

Zusammenfassung
Stilistik

Begeisterungsindex

Potential Status-quo best-before
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reduktiv - - - oxidativ

modern - - - traditionell

wenig - - - viel
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Beschreibung

Food-Pairing

Color: Dark Red
Aroma: Fruity aroma of dark berry fruit; black currant, cherry and plum noting licorice and oak.
Taste: Medium-bodied, fresh fruit flavor with hints of spices combined eith soft acids and an integrated oak
character.

Production and maturation: Nero d'Avola and Cabernet Sauvignon are fermended separately in stainless steel tanks
with daily over pumping of the must. After the malolactic fermentation half of the Cabernet Sauvignon is matured
in oak for a period of time to obtain the desired level of oak structure and then blended with the remaining part of
the Cabernet Sauvignon. The two varietals are then blended together for the final cuvee of Crudo Nero d'Avola
Cabernet Sauvignon.
 

Food pairing: Pairs very well with red and white meat, seafood with red sauce and various pasta dishes. Best
served at 16°C.
 


