
grapeS
NERO D’AVOLA (60%) FRAPPATO (40%)

winemaking
Destemming followed by eight days of maceration at 25° 
C. After racking is made to fully extend the malolactic 
fermentation in steel tank and aging in oak barrels for 
four months.

origin
Vittoria (RG)
                                                                                                                       

Shelf-life
Wine to drink immediately or to store for 
up to three/five years.

Code:	  		  SICILIACDV
Color: 			   RED
Capacity: 		  75 cl
Alcohol: 		  13%
Tipology: 		  DOC
Stopper:			  CORK
Box Bottles: 		  6
EAN:	  		  8002308020034

Via Antonello da Messina - Lotto n° 7
98049 Villafranca Tirrena - Messina
Tel. +39  0903378556 - Fax +39  090337162
www.cantinemadaudo.com

Cherry red color, fruity aroma, dry flavor with hints of 
plum, chocolate and tobacco goes well with all the decisive 
characters of Mediterranean cuisine.
Serve at a temperature of 18 ° C.

CERASUOLO DI VITTORIA
Denominazione di Origine 
Controllata E GARANTITA

Pallet: H 140 cm | Weight pallet: 725 kg
Layer Box: 21 /in a row: 4
Box pallet: 84 | Bottles: 504
Box dimension cm:  25,5 x 31 x 17,5 
Box Weight: 8,4 kg


