CASA< GIRELLI

[talian winemakers since 1966

OVER 40 YEARS OF ITALIAN HISTORY

OFFERING A NEW ITALIAN WINE EXPERIENCE, CANALETTO WINES ARE DESIGNED TO SUIT THE PALATE

OF TODAY’S MODERN INTERNATIONAL WINE DRINKER.

THE PHILOSOPHY BEHIND CANALETTO IS TO MAKE WINES WHICH ARE DISTINCTLY ITALIAN, MODERN,

VERSATILE AND TOTALLY APPROACHABLE. MODERN WINEMAKING TECHNIQUES COMBINED WITH THE
HIGHEST QUALITY FRUIT TO PRODUCE APPROACHABLE WINES SUITABLE FOR ANY OCCASION.

NERO D’PAVOLA MERLOT

TERRE SICILTANE
IGT

Grapes:
Nero d'Avola and Merlot.

Vineyard:

Both the Nero d’Avola and Merlot grapes are grown in the
western part of the region. The vineyards lie quite close to
the sea, which has a great influence on the microclimate of
the area. The soil is sandy and arid, but at the same time
rich in minerals. Vines are trained on a spurred cordon
method, producing about 60hl/ha.

Harvest:

Both grape varieties are carefully harvested by hand in
mid September. Partial picking is employed whereby the
vineyards are picked several times over, so that only
bunches of perfectly mature grapes are selected.
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Vinification:

Each grape variety is vinified separately. In both cases
grapes are de-stemmed, but not crushed, allowing some
to remain intact, and selected yeasts (different yeast
strains are used for each grape variety) are added.
Maceration lasts approximately 10 days for the Nero

NERO D'AVOLA d'Avola and 18-20 days for the Merlot.
MERLOT Fermentation:
ARE SICILIAN The must is fermented at 26 °C at the beginning, with

IGT . . .

i delastage taking place from 5% alcohol until fermentation
is complete. Malolactic fermentation occurs in both wines
immediately after primary fermentation, after which the

two wines are blended together.

Winemaker’s notes:

A distinctive red wine, with intense ripe fruit combined
with delicious savoury, spicy notes. This wine is ideal with
all sorts of hearty dishes, but also perfect on its own.
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