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Grape Varieties 
Cabernet Franc and Nero D’Avola 
 

Production Areas 
Naro, Ravanusa, Canicattì 
 

Altitude 
About 400 m above sea level 
 

Designation 
DOC Sicilia  
 

Type of Soil 
Medium texture 
 

Training System 
Bush and Espalier 
 

Harvest 
September 
 

Winemaking Method 
Long maceration 
 

Ageing 
In small French oak barrels from Allier 
 

Deep red 
 
 

Intense spring fruit aromas such as cherry, strawberry, 
Marasca cherry, wild raspberry and red mulberry; carob and 
walnut aromas, nuanced with bell pepper and Porcini 
mushrooms. All well blended by vanilla notes 
 

 
Savoury and harmonious in the mouth, with soft tannins and 
fig. 
 

Alcohol Content 
14% alc/vol. 
 

Serving Temperature 
18 – 20°C 
 

Food Pairing 
Excellent served with the flavoursome dishes of traditional 
Sicilian and Italian cuisine. Pasta with wild boar ragout, game 
and mature cheeses. Perfect with roasted meat. 
 

 MILLENOTE ROSSO 
The name originates from the harmony of perceptions felt at the moment of tasting. Savoury and confident, with a 

symphony of aromas composed in a skillful and delicate concert of flavours as tantalizing as Vivaldi’s Spring, the result of 
a successful union of native Nero d’Avola and international Cabernet Franc varieties. 

 


