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Grape Varieties 
Nero D’Avola 
 

Production Area 
Naro, Canicattì 
 

Altitude 
About 500 m above sea level 
 

Designation 
DOC Sicilia  
 

Type of Soil 
Medium texture, tending to clayey 
 

Training System 
Espalier 
 

Harvest 
September 
 

Winemaking Method 
Fermentation with long maceration, without adding sulfites 
 

 
Deep red with violet hues 
 

 
Intense scents of spring fruits like cherry, strawberry, wild 
raspberry and red mulberry 
 

 
Harmonious with mild tannins, very persistent in the mouth 
 

Alcohol Content 
13,5% alc/vol. 
 

Serving Temperature 
18 – 20°C 
 

Food Pairing 
Cold cuts, first courses with meat, roasted meat, game, as 
well as soft, medium ripe and ripe cheese, salmon 
 

 GOCCIANUDA 
Wine without sulfites 

 
Goccianuda is the pure expression of the bond between grape variety and roots. A wine without sulfites,  pure and sheer 
in each sip, a very healthy wine. Best winemaking practice, hard work, men and soil: this is Goccianuda. Nothing else. 


