
ORGANIC WINE AWARD INTERNATIONAL 2024 - spring

Sensale Nero D'Avola
Winery: SIBILIANA VINI S.R.L.

rated 03.05.2024
Total points 97 AWARD: GRAND GOLD
Category red wine
Vintage 2023
Primary grape  / grape varieties Nero d'Avola
Quality DOP / DOC
Country - region Italien - Sizilien
Alcohol in vol.% 13,00
Residual sugar in g/l 5,00
Acid in g/l 3,40
Sulphur free/total in mg/l
Aged in Stainless tank
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Clarity
Violet - Red - Brown
Color intensity
rot-beerig
woody
spicy
Ecueme
Nelke
Intensity
Sweet
Acid - gustatory
Acid Irritation (haptic)
Salty, mineral / extract
Bitter
Astringency
Phenole / tannin
Alcohol impression
CO²
Intensity / volume
Length / finish
Balance
complexity

Summary
stylistics

exaltation

Potential Status-quo best-before
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reductive - - - oxidative

modern - - - traditionel

little - - - much
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rated 03.05.2024
Description

Food-Pairing

La linea Sensale, biologica ed autentica, espressione di una Sicilia attenta al rispetto del territorio e alla
concretizzazione delle buone pratiche.
 

Food pairing: Ottimo da gustare con primi piatti di ragù e pasta al forno, con grigliate di carne, e con formaggi
stagionati.Servire a 17-18 °C
 


