I1 Manto
2023 )

As the rubies embellish the cloak of
the Norman sovereign Ruggero I,

so the grapes of Nero d’Avola decorate
our vineyards

Sontuoso

Manto accoglie
preziosi ricami, come
ilfilare le bacche rubinee

Nero d’Avola
Sicilia

Denominazione di O

NEROD'AVOLA/
DOP SICILIABIO //
PATTIPICCOLO - ALCAMO

TRAINING

Production Area- Alcamo (TP)
Location of the vineyards- Pattipiccolo
Grape Vareties - nero d'avola
Exposition- north, north west
Altitude - 300-350 meters above the sea
level

Soil type - moderate fine texture
Planting year - 2005

Planting density vine per hectare - 5200
Training system - vertical trellis
Pruning - guyot 6 buds

Yield per plant {kg) - 2,28

Harvest period - september

Harvest system - manual in 15 kg cases

VINIFICATION

Press - soft pressing

Maceration of skinsin days-10

Fermentation equipment - steel fermenters
Fermentation temperature in°C 22-24
Duration of the fermentation in days 8
Malolactic fermentation - yes
Maturation in steel vessels - 6 months
Bottling perios - 1 month

OENOCHEMICAL
CHARACTERISTIC

Alcohol % by 13,5%
Residual sugar: 2,5 g/l

Nutritional Values

Energia (E) per 100 ml:

321 kj /77 Keal

Allergy Advice: Contains Suphites

Disposal information
Bottle: glass GL71
Aluminum capsule ALU4]
Cork Stopper FORS51

ANNATA 2023

The 2023 harvest began on
August 24th. It was a challen-
ging and troubled season due to
the weather conditions. The
temperatures during the cold
months from December to the
end of February were within
seasonal averages, as were the
rainfall levels. During winter,
the vineyard rested well, and all
agricultural operations procee-
ded smoothly. The situation
changed in spring, especially in
May and June; there were
periods of cold, rain, strong
winds, and in some cases even
storms. Production experienced
a decline of between 15% and
25%. However, the qualitative
results were good, with some
exceptional qualities: grapes
with great intensity and aroma-
tic concentration.

ORGANOLEPTIC
CHARACTERISTIC

Colour - intense ruby red

Bouquet- intense scent of ripe red fruits,
blackberries, cherries completed by vanilla and
spices notes

Flavour - round and full bodied.

The final tasting 1s persistent and with a distinctive
taste of blackberries, cherries and plum

Certification: Organic
Biologico, IT - Bio - 007

LABEL

The label is a tribute to the
coronation cloak of King Rug-
gero I, now kept in the Trea-
sury chamber of the Hofburg

Palace in Vienna, and here
faithfully reproduced, albeit
in a small part.

The cloak was made in the

tiraz (the weaving workshop)
of the royal palace of Palermo
in 1134. It is a rare and magni-
ficent artifact, with a semicir-
cular shape. The decoration is
made up of precious stones
such as rubies; for wus, the
immediate association was
between the rubies and the
black grapes of Nero d'Avola.

It goes very well with red meat, it
is the ideal pairing of a tuna
steak. Excellent with cheeses,
especially hard cheeses.

Ideal service temperature
16 °C

First vintage
2012

RALLO family wine

Single Varietal

RALLOZ

MINISTERO DELL’AGRICOLTURA
CAMPAIGN FINANCED ACCORDING

DELLA SOVRANITA ALIMENTARE
E DELLE FORESTE



