TERRE NERE ‘CALDERARA’ ETNA ROSSO

REGION: SICILY


SUB-REGION: ETNA ROSSO DOC

BODY: MEDIUM



DECANT: YES

VARIETAL(S): NERELLO MASCALESE, NERELLO CAPUCCIO 
FOOD PAIRINGS: VERSATILE
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Vinification is simple, classic, and Burgundian in technique. Alcoholic fermentation and maceration on the skins last from 10 to 15 days; malolactic fermentation and maturation are carried out in oak (25% new).  After 18 months the wine is bottled without filtering. 

The Calderara Cru is composed of two vineyards, totalling roughly 30 acres, at an altitude of about 2100-2300 feet above sea level. The soil is volcanic (volcanic ash overrun by black pumice and solid volcanic rock. Extremely rocky) 

The weather at such high altitudes makes the wines of Etna extraordinarily fine and elegant, devoid of the heat and overripe sensations that overwhelmingly define "Southern" wines. A small portion of Calderara is pre-phylloxera, the rest (which has not been uprooted) is about 40-50 years old. The Calderara vineyards are well exposed, that "airiness" helps to protect the vines from mildew and oidium. The grapes are harvested at the end of October (making it the second to last harvest in all of Italy, after Aglianico), which is risky: the weather breaks before the harvest, endangering the grapes at their most delicate stage.
