
Production area/appellation: Sicilia IGT
Vineyard name: Contrada Racalmare
Vineyard size: 25
Soil composition: Calcareous and Clay
Training method: Guyot
Elevation: 1,485-1,815 feet
Vines/acre: 1,600
Yield/acre: 3.8 tons
Exposure: Southern
Year vineyard planted: 2010/2012
Harvest time: Beginning of September
First vintage of this wine: 2011
Bottles produced of this wine: 40,000
Average Wine Age: 6 years

Varietal composition: 100% Nero d'Avola
Fermentation container: Stainless steel tanks
Length of alcoholic fermentation: 20 days
Fermentation temperature: 63-66 °F
Type of aging container: Stainless steel tanks
Length of aging before bottling: 4 months
Length of bottle aging: 2 months

Alcohol: 13.5%
pH level: 3
Residual sugar: 1.2 g/l g/L
Acidity: 6.00 g/l g/L
Dry extract: 19 g/l g/L

Bianco di Morgante 2016
W I N E  D E S C R I P T I O N
Enimgatic, eccentric, and unexpected, Bianco di Morgante is a white wine vinified entirely from
Nero d'Avola, Sicily's most noble red grape. The grapes for this wine are pressed gently and
matured in stainless steel tanks to retain their fresh aromas.

The red grapes (100% Nero d’Avola) harvested at the beginning of September, grow at 1,485-
1,815 feet above sea level, in calcareous and clayey soils.

The grapes are crushed and statically drained. The must is clarified and left to settle, then it
ferments in stainless steel tanks at a controlled temperature of 63-66 °F. Aged for 4 months in
stainless steel tanks and for two months in bottle.

T A S T I N G  N O T E S
Light straw yellow colour with shiny highlights. Very elegant at the nose, with pleasant flowery
and fruity tones, especially pear and tropical fruits at the end fresh vegetal notes of unripen
almond husk come out. In the mouth, it is surprising how the freshness is well balanced with a
pleasant saltiness.

F O O D  P A I R I N G
Pairs well with fish cooked in simple sauces, seafood with delicate marinade, grilled vegetables
with mild olive oil. It deserves a wide glass that brings out its aromas. Serve at a temperature of
54 °F.

V I N E YA R D  &  PR O D U C T I O N  I N F O

W I N E M A K I N G  &  AG I N G

A N A LY T I CA L  DATA

P R O D U C E R  P R O F I L E

Estate owned by: The Morgante Family
Winemaker: Riccardo Cotarella
Total acreage under vine: 150

Estate founded: 1994
Winery production: 40,000 Bottles

Region: Sicilia
Country: Italy
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