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LIMITED RELEASE
Nero d’Avola

VINTAGE
2020

APPEARANCE
Bright cherry red

BOUQUET
Fresh red fruits of raspberry, 
cherry and pomegranate burst 
from the glass with subtle hints 
of dried herb and brown spice.

PALATE
A beautiful, fresh and lively 
palate dominated by fresh 
raspberries and redskin lollies 
which persist long after the 
wine has left the mouth. Soft 
tannins frame the palate whilst 
a racy acidity give the wine 
focus from start to finish.

Careful handling and minimal 
oak use have allowed this 
wine to express the variety 
and vineyard without overt 
winemaking influence.

This variety has the finesse and 
freshness which shows how 
well it performs in this region’s 
climate. The medium body, 
very Italian flavour profile and 
savoury tannins means it pairs 
exceptionally well with food.

ALCOHOL
13.5%

AGEING POTENTIAL 
This wine has been made to 
enjoy now whilst it is young and 
vibrant.

WINEMAKING
The fruit for this wine was 
harvested on the 16th March and 
carefully crushed to a small 2.5 
tonne fermenter, hand plunged 
twice daily for 8 days, before 
being pressed to 4-5-year-old 
French oak puncheons.

WINEMAKERS
Ben Tanzer + Steven Soper


