Andico Etna Rosso by Zumbo Vini

Complex and powerful red
2018

75 clL

13,0 %

Wine profile

Soft
Light
Smooth
Sweet

Simple

D Acidic

0 Bold
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Tips to enjoy

I
li
®

Lighter meats, including poultry or pork
with roasted tomato or red pepper, and
spices like oregano, thyme and sage

20°C

b-8 years

Tasting notes

A nose of vanilla, dried black cherry and red flowers and hints of crushed rock and dried thyme

Vineyard and vinification

C%) Nerello Mascalese

Vulcanic
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Mount Etna, 700m

Rovittello, Catania, Sicily

Manual harvest in the last week of October, selected by hand
In the cellar

Fermentation in open wine casks during 30 days, stirred daily
by hand

Maturation in oak barrels during 12 months, followed by a
minimum of 6 months in the bottle

This wine offers noticeable tannins, moderately high accidity and a long blooding finish
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