
ORGANIC WINE AWARD INTERNATIONAL 2022 - spring

Naturalmente Bio Nero d'Avola
Winery: Caruso & Minini

rated 12.05.2022
Total points 92 AWARD: GOLD
Category red wine
Vintage 2020
Primary grape  / grape varieties Nero d'Avola
Quality DOP / DOC
Country - region Italien - Sizilien
Alcohol in vol.% 13,80
Residual sugar in g/l 6,40
Acid in g/l 6,30
Sulphur free/total in mg/l 30,00
Aged in Steel -/Wooden barrel

analysis - intensity assessment ranking - quality assessment
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Clarity
Violet - Red - Brown
Color intensity
fruity
spicy
herbal
Sour cherry
Papaya
Intensity
Sweet
Acid - gustatory
Acid Irritation (haptic)
Salty, mineral / extract
Bitter
Astringency
Phenole / tannin
Alcohol impression
CO²
Intensity / volume
Length / finish
Balance

Summary
stylistics

exaltation

Potential
2023
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reductive - - - oxidative

modern - - - traditionel

little - - - much



ORGANIC WINE AWARD INTERNATIONAL 2022 - spring

Naturalmente Bio Nero d'Avola
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rated 12.05.2022
Description

Food-Pairing

Selezione attenta delle uve raccolte a mano. Macerazione e fermentazione del diraspato per 15-20 giorni in
vinificatori di acciaio inox alla temperatura di 25°C. Fermentazione malolattica in acciaio inox. AFFINAMENTO: 50%
in barrique da 225 lt per 2 mesi, il restante 50% in acciaio inox. Seguono 2 mesi in bottiglia.
 

Ideale compagno di carni arrosto, formaggi stagionati e piatti a base di funghi.
 


