
 

NERO D’AVOLA  

DOC (Controlled Designa,on of Origin) SICILY 

Organic Wine Produced Without Added Arabic Gum 

Salvatore Tamburello Azienda Agricola 
Biologica  
Operatore Controllato n.31025  
Organismo di controllo autorizzato dal MIPAAF:  
IT - BIO - 004 - Agricoltura Italia 

Organic red wine 

- Grapes: Nero d’Avola (100% in pureness) - DOC: SICILY 

- Alcohol content: 14 % vol. 

- Refinement:  12 months in steel and further 6 months in 
boRle 

Vineyard 

- Area of producJon: Poggioreale (TP) - Valle del Belice / Sicily                                                        
AlJtude: 200 mt. a.s.l. 

- Vineyard extension: about 1,00 ha. (6,5 ha. of nero d’avola – vineyard area of about 12 ha.) 

- Vine age: year of plan,ng 2000 

- Grapes yield per hectare: 75 ql. 

- Grape harvest period: second half of September 

        TasJng Notes: 

“..Rich ruby red, the bouquet of cranberry and cherry leads the way to a dry, full-bodied mouthful 
of dark cherry sophis<ca<on underpinned by pepper, leather and smooth tannins.” 
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