PUPILLO

RE FEDERICO

DOC SICILIA ROSSO

Federico Il, the emperor who changed his times.
100% Nero d’Avola, indigenous grape from East
Sicilian coast. The Vineyard extends between the
Dionysian walls and the lonian sea. This special
location gives off a combine of scents perfectly
describing the Siracusa area terroir: fine and
persistent with red fruits hints, vanilla and floral
background. The taste is smooth, well-balanced
and reveals good structure and pleasant charm.

PRODUCTION AREA
Siracusa

VARIETY
Nero d’Avola

ALTITUDE
50 meters above sea level

HARVEST
Second decade of September

SOIL
Calcareous

ALCOHOLIC CONTENT
14% vol.

PAIRINGS & SERVICE TEMPERATURE

Serve at 16 — 18°C

Main and second course meat and vegetable dishes
Excellent with grilled meats and blue cheese

AWARDS

2010 vintage: 88 RP points
2011 vintage: 89 GB points
2 Stars on Veronelli’s Guide
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