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This wine comes from the bounty of the marvelous
Sicily. It is the result of the union of the Sicilian most
famous variety, Nero d’Avola, and an international one,
Syrah, which has found here the perfect conditions to
express its best.

Production area
Syrah, 75% of this great wine, is cultivated in the south-west of the
island where the mild climate and the fertile soils, rich in clay,
give rich and concentrated wines, that bring structure and power
in this mellow red. Nero d’Avola, 25%, is cultivated in the south-
east of the island where the climate is warmer, but with optimal
temperature range, and the light and sandy soils allow to produce
grapes characterised by an extraordinay fruity scent.

Grapes Nero d'Avola, Syrah

Characteristics
Colour: deep and intense red with slightly garnet notes.
Bouquet: fruity, with notes of red berry, such as blackberry,
raspberry and cherry with floral hints of violet. Spicy notes from
Syrah and hints of tobacco and vanilla coming from the
refinement in wood.
Flavour: soft and juicy, with elegant and delicate tannins,
excellent structure and body.
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Pairings: it pairs well with cheeses and cured meat, with first
dishes with meat ragù, red meat and baked fish.

Alcohol content
13,5%

Serving temperature
16-18°C
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Ratings
PASSIATA Passiata 20 - SILVER - Mundus Vini - 2021
PASSIATA Passiata 20 - GOLD - Berliner Wein Trophy - 2021
PASSIATA Passiata 20 - GOLD - Berliner Wein Trophy - 2021
PASSIATA Passiata 20 - SILVER - Japan Wine Challenge - 2021
PASSIATA Passiata 20 - GOLD - Berliner Wein Trophy - 2022
PASSIATA Passiata 20 - GOLD - Mundus Vini - 2022
PASSIATA Passiata 20 - GOLD - Berliner Wein Trophy - 2024


