VITTORIA - SICILIA

A

VALLE DELL’ACATE

THE STORY
WINERY LOCATION: Acate, Sicilia, Italy

SELECTIONS

GRAPES: 60% Nero d'Avola; 40% Frappato

CERASUOLO
DESIGNATION: D.O.C.G. Cerasuolo di Vittoria DI VITTORIA

“Classico” DOCG CLASSICO

VINEYARD SOURCES: Estate of Valle Dell' Acate
AGE OF VINES: Vines range from 10-25 years old
SOIL: Red soll

SKIN MACERATION TIME: Frappato is macerated
up to 5 days while Nero d' Avola is macerated up to 12
days
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FERMENTATION + AGING: Barrels and tonneaux for VALLE DELL’ACATE
12 months, bottle-aged for at least 9 months

Valle dell' Acate is a family owned
ADDITIONAL TECHNICAL INFORMATION: . . . o
winery rich in tradition and beauty.

Sulfites (ppm): Below 90 ppm Founded in the nineteeth century, the

Filtration agents: Light Filtration Jacono family has been a part of the
Stabilization agents: None history of the wine making in the region.
Yeast utilized: Native yeasts Valle Dell' Acate, handed down for

generations with careful attention and

care to integrity and depth of the wine.

Keeping in the tradition of the land,
Valle Dell' Acte today is making wine
that is a pure expression of the land.
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There are seven distinctive soils of the
vineyard prodicing wines that showcase
g @ g T A I:I IN:I A ”;. E the disctivhce terrior of each of the

seven soils.

#Hfamilywinery #Cerasuolo #Sicily




