
ORGANIC WINE AWARD INTERNATIONAL 2023 - spring

Il Conte Sicilia Rosso Organic Bag in Box
Weingut: Mare Magnum Srl

bewertet am 06.05.2023
Gesamtpunktzahl 83 AUSZEICHNUNG: SILVER
Kategorie Rotwein
Jahrgang 2020
Hauptrebsorte / Rebsorten Merlot / Syrah, Nero d'Avola
Qualität IGP / IGT
Land - Region Italien - Sizilien
Alkohol in vol.% 13,50
Restzucker in g/l 8,70
Säure in g/l 4,50
Schwefel freie/ges. in mg/l 51,00
Ausbau Chips, Powder, Strands, Shelves

Analyse - Quantitative Einschätzung Ranking - Qualitative Einschätzung
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Klarheit
Violett - Rot - Braun
Farbintensität
würzig
Röstaromen
Vegetabil
weißer Pfeffer
gruene Paprika
Gesamtintensität
süß
Säure - gustatorisch
Säure Irritation  (Haptik)
Extraktdichte
Bitter
Adstringenz
Phenole / Tannin
Alkoholeindruck
CO2
Intensität / Volumen
Nachhall / Länge
Balance

Zusammenfassung
Stilistik

Begeisterungsindex
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reduktiv - - - oxidativ

modern - - - traditionell

wenig - - - viel
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bewertet am 06.05.2023
Beschreibung

Food-Pairing

Type: A full-bodied red wine.
Origin: Sicily IGT, Italy ORGANIC
Grape variety: Merlot, Syrah, Nero d' Avola 
Description: an organic Sicilian wine with an intense aroma of dark fruits, oak, licorice and chocolate. 
Aroma: Intense and fruity aroma with hints of cherry, black currant, toasted oak, licorice and dark chocolate.
Taste: Full-bodied and spicy taste, with soft strive  tannins and integrated oak character, hints of violets and plums.

Winemaker�s note: The grapes are organically grown and hand harvested  in September. Fermented  for 5-6 days at
25 ° C. The must is pumped over 2-3 times per day during fermentation and after  malolactic fermentation matured
oak for 4 months.
 

Food pairings: Tasty pasta dishes and most meat dishes, from pork to lamb, chicken and beef.
 


