VWVINE SYSTEM

ORGANIC WINE AWARD INTERNATIONAL 2022 - spring

Coste a Preola Nero d'Avola
Winery: Gorghi Tondi
rated 12.05.2022

Total points 82

Category red wine

Vintage 2020

Primary grape / grape varieties Nero d'Avola

Quality DOP / DOC

Country - region Italien - Sizilien

Alcohol in vol.% 14,00

Residual sugar in g/ 3,00

Acid in g/l 6,50

Sulphur free/total in mg/I 67,00

Aged in Steel barrel
little->clearly significantly recognisable Fault drinkable->perfect
0 1 2 3 4 5 6 7 8 9 10 0 1 2 3 4 5 6 7 8 9 10

Clarity

Violet - Red - Brown
Color intensity

fruity

spicy

aetherisch
Heidelbeere
Bitterschokolade
Intensity

Sweet

Acid - gustatory

Acid Irritation (haptic)
Salty, mineral / extract
Bitter

Astringency

Phenole / tannin
Alcohol impression
Cco?

Intensity / volume
Length / finish
Balance

stylistics
reductive---oxidatve 0 1 2 3 4 5 6 7 8 9 10

modern - - - traditionel 0 1 2 3 4 5 6 7 8 9 10

exaltation
litle---much 0 1 2 3 4 5 6 7 8 9 10

Potential
2022 2022



VWINE SYSTEM

ORGANIC WINE AWARD INTERNATIONAL 2022 - spring

Coste a Preola Nero d'Avola
Winery: Gorghi Tondi
rated 12.05.2022

Description

Coste a Preola is the name chosen to pay tribute to Sicily and its biodiversity: this is the name of the vineyards'
area, located in this western part of the island, close to the Mediterranean Sea and to the WWF Nature Reserve
Lake Preola and Gorghi Tondi.The hints of Coste a Preola Nero d'Avola are an emblem of the beauty of a unique
territory suited to quality viticulture for millennia

Food-Pairing

Excellent to match grilled red meat, game, truffle dishes, spicy and seasoned cheeses



