Maskaria, Cerasuolo diVittoria DOCG

Producer
Winemaker
Estate Founded
Country

Region
Appellation

Grape Varietal

Soil Composition
Elevation

Fermentation Method

Aging

Alcohol Content

Tasting Notes

Terre di Giurfo

Giuseppe Romano

2002

Italy

Sicilia

Cerasuolo diVittoria DOCG

60% Nero d’Avola
40% Frappato

Limy tufo and medium textured soil
550 meters

6-7 day maceration on skins prior to

fermentation in stainless steel

Matured in stainless steel for 6 months
until bottling

13.5%

Blackberry and raspberry nose; soft dry

palate with velvety complex tannins.
Full bodied.
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