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PRINCIPE DI CORLEONE

ECCELLENZADABERE

Nero d’Avola
DOP (Denominazione di Origine Protetta) Monreale

Grapes used: Nero d’Avola, cultivated in vineyards located
near Corleone and Monreale.

Harvest: September.
Bottling: Various lots.
FERMENTATION

Method: At controlled temperatures in stainless steel
tanks for about 10 days.

Malolactic: Yes.

TASTING NOTES
Intense red colour, cherry and blackberry aroma and
balanced taste and tannicity.

ACCOMPANIMENT
Read meat dishes and hard cheeses.
To serve at 16 - 18°C.

PRINCIPE DI CORLEONE'

POLLARA

RIDENTE

NERO D’AVOLA Y
e Principe di Corleone - Pollara di V. Pollara & C. Sas
C.da Malvello - Monreale (PA) - Italia
Tel. +39 091.8462922 - 8463512 - +39 3206656471
Fax +39 091.5640796
www.principedicorleone.it

MONREALE
DENOMINAZIONE DI ORIGINE PROTETTA
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