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NERO D’AVOLA ‘CHIARAMONTE’

Style: Still red
Area of Production: Sicily, Italy
Vineyard: Trapani
Varieties: 100% Nero d’Avola
Training System: Cordon trained, 
spur pruned/Guyot
Soil: Mid-mixture, mostly clay
Yield: 50 hl/ha
Elevation: 230 meters
Farming Practices: Sustainable
Fermentation: Stainless steel tanks
Aging: 6  months in American oak 
followed by 6 months in bottle

Soft and expressive, revealing a deep strong 
character. Well-tempered silky tannins with 
flawless fruit reminiscent of plums, blackberries, 
black cherries, blueberries, cloves, black pepper, 
licorice and dark chocolate. 


