Name of the wine: Il Moro

Identification: Indicazione geografica tipica Sicilia

Type:Red

Vintage: 2004
Production Area: C.da Bidini-Acate (RG) – Eastern Sicily

Exposure: South.East

Type of soil: Medium texture soils, tending to compact, interspersed with limy tufa

Vine: Nero d’Avola 100% 

Cultivation system: Low trained on wires system, spur pruned cordon

Planting density: Approx 5.000 plants for hectare

Yield for hectare: 6000 kilos

Harvest period: Late September-early October

Ageing: stainless steel vessels

Refining: Minimum 9-12 months in the bottle

Alcoholic content: 13,50 %

Colour: Deep red

Bouquet:scent of mature blackberry and raspberry with notes of spices like liquorice and cacao; a particular note of wild and leather is the characteristic of its “terroir”

Taste: full and velvet palate, warm; very clean

Serving temperature: 16-18 °C

Combination: Elaborated meat dishes, roast meats, fresh and mature cheese, game dishes and pâté. Selected for “Ragusano D.O.P.

First year of the production: 1999
Number of bottles in the vintage 2004: 70.000
Vinification: the grapes are selectioned in the vineyard, the fermentation is at a controlled temperature of 25-29 °C with the maceration until the finished maceration; the first  decantation is at a controlled temperature of 15 °C for 8 days.

