Vi. Sco., Inc. PRODUCT OF ITALY

Wine Importer & Distributor

’T“ RED

. Appellation : D.0.C.
# Grapes Variety : Nero D’Avola 1007%
R Alcohol Vol : 145 %
) Bottle size: 750 ml

Region Sicily

Nose Intense forest fruit scents with spicy hints of vanilla and eucalyptus

Palate A full-bodied, deep taste but soft and fruity at the same time

Growing Conditions Vineyards in the area of Mazara del Vallo — Province of Trapani — Sicily -

Soil characteristics: Clay and loam

Winemaking In steel tanks at a controlled temperature of 26°C for 10 days of peel maceration

— GMO free

Aging 6 months in oak barrels

Appearance Intense red color with purple reflections

Food Pairing Best enjoyed with strong flavored dishes such as grilled meat, roasted meat, game
and mature cheeses

SETTANTASET]
BOTTICELLE

/ﬂibrianza

Roberto Mazzei's passion for viticulture and his keen sense to press a
good drop of wine led to the founding of the family company Alibrianza
srl in 1981. Since the creation of the family business, the company
has consistently selected exceptional wines from Italy’s most important
wine regions for international clients. After his son, Andreas, joined the
| company in the '90s, the production plant was brought up—to—date
and innovative winery techniques were adopted, leading to greater
quality control and portfolio management. Special attention has always
been paid to consistency and reliability, quaranteeing a high quality
product. Thanks to long-lasting partnerships with local winemakers al
over Italy, today Alibrianza is a guarantee for a selected repertoire of

NERO D AVOLA

ANDRERO

well-balanced and expressive wines
85 Hazel Street - Glen Cove, NY 11542

Phone : 516-656-5959 Fax : 516-759-2408
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