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SCURO :

NERO DAVOLA

TOTONAVARRA'

SCURO

Scurd is a wine with a bold and
embracing character, capable of
captivating from the very first sip. Its
intense aromas of red fruits, spices,
and balsamic notes deliver a profound
and unforgettable sensory experience.
Elegant and structured, it embodies the
richness and authenticity of Sicily.

Nero d’Avola In Red 14,5% vol  17°/18°C

100%

INFO DI SMALTIMENTO,
NUTRIZIONALI € INGREDIENT!

L LA L™
Per 100 ml
E=325 kJ /78 kcal

vinitalydesign

Etichetta D'Oro Vinitaly
Design International
Packaging Competition

Medaglia d’oro
Concours Mondial
de Bruxelles 2024

The WineHunter
Award

91 punti Falstaff
Sizilien Trophy
2023

NAVARRA

90 punti Falstaff
Sizilien Trophy
2025



Nero d’Avola \\ Sicilia DOC

Appelation
Nero d’Avola Sicilia DOC

Grapes
Nero d'Avola 100%

Production Year
2023

Produced bottles
10.000

Production area
Contrada Judeca nell’agro di Butera (CL)

Soil composition
Medium consistency and tendentially clayey
soil with well-balanced alkalinity

Elevation
mid hill 350/400 m above sea level

Exposure
South / south-west

Planting density
250x100 cm

Vine training system
Espalier training

Vine pruning
Guyot

SCURO

SCURD

NERO D'AVOLA

TOTONAVARRA

NAVARRA

Vine stocks/Ha
4.000

Vine age
1998

Weather conditions

One of the hottest in the last 5 years,
with a drought season during the
summer that required emergency
irrigation

Harvest
In the first or second half of September

Winemaking
In red

Fermentation temperature
24° C/26° C

Malolactic fermentation
Completed

Aging
6 months in second and third passage
French oak barriques, 6 moths in steel
tanks, then 5 months in bottles before
selling

Serving temperature
17°/18°C

Alcohol content
14,5%
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