
Duca di Montalbo Red 2007 - Sicilia IGP 

VARIETIES: special selection of Nero d’Avola and Nero Cappuccio clones  

VINEYARDS: Milici and Montalbo 

FIRST VINTAGE: 1993 

AVERAGE AGE OF THE VINES: over 50 years old 

SOIL: plateau, marl in origin with high clay component strongly calcareous 

TRAINING SYSTEM: guyot 

PLANTS PER HECTAR: over 5600 

AVERAGE YIELD PER  HECTAR: 60 Qt. 

HARVEST: end of October 

HARVEST METHOD: grapes selection on the plant, manual harvesting in small 

crates of 14 kg 

VINIFICATION: the bunches were manually selected and then gently destemmed 

with final selection of the berries.The grapes were trasferred in vertical fermenters 

where the must has been periodically pumped over. A long maceration on the skins 

until the marcs are completely lowered. The malolactic fermentation took place in oak 

barrels for Nero d'Avola while large barrels were used for Nero Cappuccio 

REFINING: 48 months  in barrique and large barrels followed by a period of 

maturation in steel vats. Final refinement in the bottle. 

ALCOHOL CONTENT: 14% by Volume 

PAIRINGS: elaborated dishes and meats such as English beef sirloin, breast of duck 

or goose, lamb, game (wild boar, roe deer, red deer), blue and long-aged cheeses 

SERVING TEMPERATURE: 16 - 18°C  

AGING POTENTIAL: 15-20 years 

 

Our most precious red wine. 

Only the best vintages from the oldest vineyards, over 50 years old, with a very low 

yield per hectar are elected to be Duca di Montalbo.  

The plot of land, or Cru, is crucial: the soil in the area called Montalbo is 

characterized by a 100% calcareous marl, a lunar landscape, extremely suited for the 

long ripening of the red varieties. 

 

THE VINTAGE 

2007 was a great vintage for red wines. It was characterized by a very hot summer 

with wide temperature ranges, until the end. These conditions lead to a perfect and 

exceptional maturation of the polyphenols and tannins: wines  rich of polyphenolic 

character, but extremely fresh, with balsamic and spicy notes, smooth and velvety on 

the palate. 

 

SENSORY PROFILE  

An intense red color with purple shades.To the nose is fresh and elegant. Hints of 

fresh red fruit emerge where blackberry, raspberry and plum stand out, it closes with 

spicy notes, aromatic vegetal hints such as rosemary and thyme. On the palate is 

powerful and structured: rich in tannins of exceptional quality, silky and elegant. Full-

bodied and fresh at the same time, it reveals a great persistence. 

 


