
                    NICOLÒ GRIPPALDI
SICILIA ROSSO ‘DEI PINTI’’

Color: Red

Grapes: Nero D’Avola 80%, Nerello Mascalese 20%

Area of Production: Sicily, Enna

Age of Vines: 7 years

Soils: Sandy clay

Farming Practices: Biodynamic

Yeast: Indigenous

Fermentation and aging: Spontaneous fermentation with 

indigenous yeasts in cement vats, takem off the lees after 6 

months and furher ageing in concrete until bottled.  

Alcohol: 14%

Bright red fruit aromas including notes of macerated 
strawberry with violets and tobacco leaf. A rich texture 
on the palate with a medium bodied frame and fine but 
firm tannins. 


