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CUMMO
1908

Il Nero Cappuccio or Mantellato is an ancient vine that Sicilian winemakers neglected in recent decades
to the point of risking its extinction. It is a very ancient grape, perhaps the oldest in Sicily. The founder of
Cummo Vini, Diego’s grandfather after whom he was named, was born in 1908.

Grape Varieties
Nero Cappuccio

Production Area
Canicatti

Designation
Terre Siciliane IGT

Type of Soil
Medium texture

Training System

Bush, Espalier, with average yield of 50 — 60 quintals/ha
Harvest

Late September

Winemaking Method

Cold maceration for 15 days at controlled temperature in stages from 25 °C to
15 °C. Grapes are soft-pressed and juices collected in steel tanks, allowing
residue to settle and malolactic fermentation to begin.

Ageing
6 months in steel, 6 months in large wood, 18 months in French oak barriques
with lees stirred at various times to endow the wine with body and softness.

Alcohol Content
14% alc/vol.

Serving Temperature
18 — 20°C, and leave to breathe for about half an hour in a large decanter

@ Deep red

o
‘2% Vanilla, ripe fruit, dried figs, toasted dried fruit, carob, leather

P
= palate Profile
Full-bodied, feisty, tannin-rich, well-balanced and nuanced with almond

Food Pairing
Hearty Pasta dishes, red meat, game, mature cheeses.
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