Paoletti Estates Winery
2006 Nero d’Avola
Vineyard:

The grape source is from our estate vineyard on Tubbs Lane in Calistoga.  The deep, well drained soils are dry farmed and provide the Nero d’Avola with a meso climate allowing for later maturity and complete berry ripeness.  These cuttings were brought directly from Sicily almost 15 years ago and are an exclusive to the Paoletti Estates Winery.
Winemaking and Cellar Practices:

The grapes were hand-picked, destemmed whole berry, and pressed. The juice was fermented and aged in a combination of 30% new French and 70% neutral French oak barrels.  Following an aging regime of 17 months, 4% Cabernet Sauvignon and 4% Merlot were blended into the wine prior to bottling.
Characteristics:

Our Nero d’Avola is an intensely dark ruby colored wine with deep purple hues.  The bouquet offers aromas of black currants, plums and anise with a hint of vanilla.  The finish is defined by the rich lingering full-bodied flavors which coat the pallet and is an ideal compliment to foods such as pasta with a ragu meat sauce, roasted red meat dishes and seasoned cheeses.
     Harvest Date:

November 10 – November 13, 2006
   Harvest Sugar:

24.3 – 25.2 Brix
                      pH:

3.68
      Total Acidity:

.60/100ml
               Alcohol:

14.2%
              Oak Age:

17 months
Case Production:

86 Cases
     Bottling Date:

February 4, 2007
