
VARIETY	 Nero	d'Avola,	Nerello	Mascalese,	Merlot,	Cabernet	Sauvignon	

APPELLATION	 Sicilia	DOC	

ALC.	VOL	 14,50%	

The	alcohol	content	is	indicative	and	it	could	be	subject	to	variations	of	+-	0,5%	vol.	

VINEYARD	AREA	

Sicily	-	Santa	Ninfa	-	Belice	Valley	

SOIL	

Soil	predominantly	consisting	of	limestone,	clay,	and	iron.	Mediterranean	climate	.		Mediterranean	climate.	

WINEMAKING	

The	best	grapes	are	hand-picked	and	placed	in	single	layers	of	small	cases	of	maximum	5kg	each.			Grapes	are	stored	for	4	

weeks	in	a	controlled	temperature	fruit	chamber	room.	The	natural	enzymatic	processes	develop	the	peculiar	aromas	and	

taste	profile.			Grapes	are	gently	handled	to	preserve	their	delicate	balance.	The	wine	rests	for	8-10	months	in	medium	toasted	

oak	casks.	After	4	months	in	the	bottle,	the	wine	starts	showing	its	best	expression.			Guyot	training	system.	

TASTING	NOTES	

A	fruit	driven	red	with	fruity	notes	of	prune	and	blackberries.	The	palate	is	gentlly	balanced	and	full-bodied	due	to	the	

delicate,	sweet	tannins.	

FOOD	PAIRING	

A	fruit	driven	red	best	paired	with	savory	meat	dishes,	baked	pasta,	and	matured	cheeses.	Serve	between	14-16°	C.	/	57-60°	F.	

		Serve	up	to	1	hour	after	opening.	

NOTES	

Magnum	(1,5L)	also	available	

PACKAGING	INFORMATION	

bottle	size	 750	ml	 empty	bottle	weight	 800	gr	

pallet	 80x120	EUR-EPAL	 bottle	ean	code	 8030423004028	

bottles	per	case	 6	 full	case	weight	 9.30	kg	

case	per	pallet	 44	 case	ean	code	 8030423003304	
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APPELLATION: Sicilia DOC 
VINEYARD REGION: Santa Ninfa - Belice Valley  
VARIETALS: Nero d'Avola, Nerello Mascalese, 
Merlot, Cabernet Sauvignon  
ALOCOHOL: 14.5% 
OAK REGIMEN: French oak barrique 
TIME IN OAK: 10 months 

Founded in 2000 in Santa Ninfa, Sicily, Barone Montalto strives to make a mark on the winemaking world. 
Barone Montalto truly believes that the only way to achieve that goal is through a combination of research, 
innovation, and a genuine commitment to quality. We take a modern approach in this ancient winemaking 
region. 

Most vineyards are located in the heart of the Belice valley near the Santa Ninfa cellars.The area is 
characterized by predominantly calcareous soils, a warm sun, and a favorable Mediterranean micro 
climate. This uncontaminated land is perfectly suited to viticulture and ensures the production of wine of 
great character and personality. Classical Sicilian wines are produced here, such as Nero d”Avola, 
Grecanico, Catarratto, and Grillo as well as international varieties such as Pinot Grigio, Viognier, 
Chardonnay, and Sauvignon Blanc.

 

Founded in 2000 in Santa Ninfa, Sicily, Barone Montalto strives 
every day to make a mark on the winemaking world. 

We believe this is only possible through research, innovation, 
and a genuine commitment to quality. 

Most vineyards are located in the heart of the Belice valley near 
the Santa Ninfa cellars. The area is characterized by 
predominantly calcareous soils, a warm sun, and a favorable 
micro climate. This uncontaminated land is perfectly suited to 
viticulture and ensures the production of wine of great character 
and personality. Classical Sicilian wines are produced here, 
such as Nero d’Avola, Grecanico, Catarratto, Grillo, as well as 
international varieties such as Pinot Grigio, Viognier, 
Chardonnay and SauvignonBlanc. 

When the expected phenolic maturation is achieved, harvest 
takes place just in small and carefully identified vineyard plots.  
The best grapes are hand picked and displayed in single layer in 
small cases of maximum 5 kilograms each.  Grapes are stored 
for 4 weeks in a controlled temperature fruttaia fruit chamber. 
The natural enzymatic processes develop the peculiar aromas 
and taste profile. The wine rests for 8 - 10 months in medium 
toasted oak casks.  
After 4 months from bottling the wine starts showing its best 
expression. 

SICILIA SICILY 
Fondata nel 2000 a Santa Ninfa, Trapani, Barone Montalto lavora ogni giorno per lasciare un segno nel mondo 
enologico.Crediamo che questo sia possibile soltanto attraverso la ricerca, l'innovazione e un reale impegno per la 
qualità. 
Founded in 2000 in Santa Ninfa, Sicily, Barone Montalto strives every day to make a mark on the winemaking 
world. 
We believe this is only possible through research, innovation, and a genuine commitment to quality. 

 
 
 

VIGNETI VINEYARDS 
Gran parte dei vigneti si trova nel cuore della Valle del Belice nei pressi della cantina di Santa Ninfa. I terreni 
prevalentemente calcarei, il sole caldo e il microclima ne favoriscono la crescita. Si tratta di un’area incontaminata, altamente 
vocata, dove si possono ottenere vini di grande carattere. Da qui provengono i vini classici siciliani come il Nero d Avola, il 
Grecanico, il Catarratto e il Grillo, ma anche vini ottenuti da uve di varietà internazionali come il Pinot Grigio, il Viognier, 
lo Chardonnay e il Sauvignon Blanc, che si ergono a veri e propri ambasciatori del territorio in cui nascono. 

 
 

Most vineyards are located in the heart of the Belice valley near the Santa Ninfa cellars. The area is characterized 
by predominantly calcareous soils, a warm sun, and a favorable micro climate. This uncontaminated land is perfectly 
suited to viticulture and ensures the production of wine of great character and personality. Classical Sicilian wines 
are produced here, such as Nero d’Avola, Grecanico, Catarratto, Grillo, as well as international varieties such as Pinot 
Grigio, Viognier, Chardonnay and Sauvignon Blanc. 

Nero d'Avola - Nerello Mascalese - Merlot - Cabernet 
Sauvignon

Tasting Notes: A fruit driven red with fruity notes of 
prune and blackberries. The palate is gently 
balanced and full bodied due to the delicate, sweet 
tannins.

When phenolic ripeness is achieved, the grapes are 
hand picked and placed into into small boxes in a 
single layer. Those boxes are stored for four weeks in 
a temperature controlled fruttaia which is designed to 
allow the grapes to slowly loose water weight without 
spoiling. The natural enzymatic process develops the 
unique aromas and taste profile in the finished wine.  

The grapes are then crushed and aged for 10 months 
in medium toasted French oak barrels before bottling.  

SICILIA


