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MORGANTE

The authentic taste of Nero d"Avola

DoN ANTONIO
NEero D’AvoLa DOC SiciLia 2019
RISERVA

TASTING NOTES

Very deep red with purple highlights. Soft and round
texture, juicy tannins and plenty of blackberry and dark-
chocolate flavours. Very varietal and clear with hints of
liquorice and asphalt at the end. Shows great intensity in a
balanced and elegant way. Match with tasty red meat and
medium and long aged cheeses. Pour into a wide crystal
glass, Serve at 18°C.

CLIMATE

Very rainy Autumn, with some heavy rains, followed by a
very cold winter, and snow at the beginning of January. The
beginning of Spring was characterized by mild and not very
rainy climate. March and April were warm, May cold and
rainy with fog, unusual for our area, that caused a poor fruit
set, During the first part of the Summer, there was dry heat,
with temperatures up to 40° C, In July and August the
temperature went down and in September a few rainfalls
cased a slow maturation of the grapes, that made us obtain
very fruity and balanced wines.

VINIFICATION

The Mero d'Avola grapes are harvest between the end of
September and the beginning of October. The vines grow in
white calcareous soils with small portions of clay at 500,550
metres above sea level. The vinification of the grapes is in
stainless steel tanks with 20 days of skin contact at a
controlled  temperature of 26/28°C (79/824°F). The
malolactic fermentation is carried out in stainless steel tanks,
Alcohol 15% Vol.

MATURATION

12 months ageing in new French Allier, Troncais and MNever
235 litre barriques, followed by further ageing of 12 months
in the bottle.
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MORGANTE

The authentic taste of Nero d’ Avola

NErRo D'AvoLa DOC SiciLia 2020

TASTING NOTES

Very deep red with purple hues. Fine nose and clean, plenty
of fruit, cherry, hazelnut undertones and some fresh
aromatic herbs too. The mouthteel is balanced, medium to
full body, soft tannins and a juicy, fruity finish. Ideal with
meat and medium-aged chesses. To try alse with well-
seasoned tasty fish dishes. Pour into a wide crystal glass.

Serve at 18°C; 14°C with tish dishes.

A very rainy autumn characterized by a mild temperature
and strong winds, tollowed by a warm and dry winter. Some
rainfalls in the first half of the spring followed by a dry and
mild temperature, Summer was hot and with an average
temperature of 30°C. Throughout the harvest season, from
September up to the beginning of October, rainfalls have
been absent and the dry heat favoured an excellent
maturation of grapes with an optimal sanitary quality.

VINIFICATION

The harvest takes place during the first halt of September.
The vines grow in medium mixed clayey and calcareous
soils at 450/500 metres above sea level. The vinification of
the grapes is in stainless steel with 15 days of skin contact at
a contrelled temperature of 25-28°C  (77-824°F). The
malolactic fermentation is carried out in stainless steel tanks.
Alcohol 14.50% Veol.

MATURATION
Brief ageing period in second-passage Fremch Allier and

Tromgais barriques, followed by a further ageing of 24
months in the bottle,
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MORGANTE

The authentic taste of Nere d'Avola

RosE DI MORGANTE
NERrRO D'AvoLA DoC SiIcILIA 2021

TASTING NOTES

Brilliant rosé, delicate in the nose with aromas of cherries and
watermelon with some citrus and pumice. The mouthfeel is
fresh, soft and medium-bodied. Ideal as an aperitif, enhances
raw whitefish, salmon, marinated raw red prawns and any kind
of Mediterranean salad. Serve at 10-12°C.

CLIMATE

Dy and warm Autumn, The frst and the last week of
December were very rainy. During the winter enly a few
rainfalls with mild temperature which lasted over Spring.
Heavy rain the first week of June and then excessive heat
(38/40°C) that lasted till mid-August. From the second week of
August till October, mild and dry climate that favoured a
perfect maturation of the grapes, rich and balanced.

VINIFICATION

The Mero d'Avola grapes harvested in mid-September, are
collected in small plastic crates, they grow at 400/450 metres
above sea level, in calcareous and clayey soils. The grapes are
crushed and statically drained. The fermentation of the must is
in stainless steel tanks at a controlled temperature of 15-17°C
(59-62,6°F). Aged for 4 menths in stainless steel tanks. Alcohol
13.00% Vol.
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MORGANTE

The authentic taste of Nero d'Avola

Bianco b1 MorRGANTE 2021

TASTING NOTES

Produced trom red grapes, bright straw vellow colour.
Olfactory profile of great breadth with nose of peach, jasmine
and green apple. Medium-bodied with saline-mineral
character. The sip is complex, fresh and sapid, and it has a
good correspondence with the nose, with a ¢lean mouth and
a tasty long final. Pairs well with fish cooked in simple
sauces, seafood with delicate marinade, grilled vegetables
with mild olive oil. Excellent durability over time, drink with
a wide glass that brings out its aromas. Serve at a
temperature of 13°C.

CLIMATE

Dry and warm Autumn, The first and the last week of
December were very rainy. During the winter only a few
rainfalls with mild temperature which lasted over S}Tri'ng.
Heavy rain the first week of June and then excessive heat
(38,/40°C) that lasted till mid-August. From the second week
of August till October, mild and dry climate that favoured a
perfect maturation of the grapes, rich and balanced.

VINIFICATION

The red grapes harvested at the beginning of September, are
collected in small plastic crates, they grow at 450,550 metres
above sea level, in calcareous and clayey soils. The grapes are
crushed and statically drained. The must is clarified and left
to settle, then it ferments in stainless steel tanks at a
controlled temperature of 13°C (554°F). Aged for 4 months in
stainless steel tanks and for two months in bottle, Alcohol
13.5% Vol
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WINE GUIDE

You can find us at

CMK Selections Inc.

FOLLOW US

Linkedin 7/ YouTube
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