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SorelleSala 2022 
Rosso Riserva Sicilia DOC – sustainable wine 

Red wine from Nero d’Avola and other grapes – SIGNATURE wine 
 
SorelleSala represents the evolution of two historic estate red 
crus, Sorante and Segreante. It is a wine that tells a story of 
transition and unity: two sisters, two visions and two vineyards 
brought together into a single expression. 

Produced from vineyards averaging over twenty years of age, 
located in south-western Sicily just a short distance from the 
sea, it reflects a mature approach to viticulture. Nero d’Avola, 
the dominant variety, is combined with Syrah and Cabernet 
Sauvignon, creating a balance that is rooted in the 
Mediterranean while open to an international perspective. 

Fermentation takes place in temperature-controlled stainless-
steel tanks, with approximately two weeks of skin maceration. 
The wine then continues its evolution with ageing on fine lees in 
stainless steel, followed by extended maturation in French oak 
barriques of different passages, and further bottle ageing. 

On the nose, it reveals red fruit and wild berries, with hints of 
spice, black pepper, balsamic nuances and delicate toasted and 
vanilla notes. The palate is enveloping and structured, with 
well-integrated tannins and a long, harmonious finish. 

A Riserva red that expresses Sicily as a place of dialogue 
between varieties and cultures, while maintaining a clear 
Mediterranean identity. 

 

Technical details 

• Appellation: Rosso Riserva Sicilia DOC 
• Grape varieties: Nero d’Avola (predominant), Syrah, Cabernet Sauvignon 
• Production area: Mazara del Vallo (TP), south-western Sicily, Contrada San Nicola 
• Vineyard altitude: approx. 25 m a.s.l. 
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• Training system: Guyot 
• Harvest: first and second ten days of September 
• Vinification: fermentation in stainless steel at controlled temperature, approx. 14 days 
skin maceration, 5 months on fine lees 
• Certification: VIVA for sustainable viticulture 
• Allergens: contains sulfites 

• Ageing: 
– 14 months in French oak barriques (33% new, 33% second use, 33% third use) 
– at least 12 months in bottle 

• Bottle size: 750 ml, 1.5 L 
• First vintage: 2020 

 

Analytical data – 2022 vintage 

• Alcohol: 14.5% vol 
• Residual sugar: 0 g/L 
• Total acidity: 5.2 g/L 
• pH: 3.62 
• Total SO₂: 64 mg/L 
• Bottles produced: 750 ml (12,500) | 1.5 L (300) 

 

Food pairing 

Red meats, roasts, game, braised dishes and medium-aged cheeses. Serve at 16–18 °C. 
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