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Nero d’Avola Background
The 19 000 hectares of Nero d’Avola vineyards in Sicily make the 
variety the principal red grape of the region where it is a workhorse 
variety being made into a broad range of wines from light fruity 
styles to ripe, rich serious reds and Sicily’s only DOCG wine 
Cerasuolo di Vittoria.  There has been a growing interest in this 
variety among growers and consumers in Australia since Chalmers 
Nurseries imported it into Australia in the late 1990s.

Nero d’Avola Winemaking Notes
2015 sees a change in style for Chalmers Nero d’Avola.  To date 
the combination of the natural tarry notes of the variety plus the 
graphite character imparted by the rich red Cambrian soil have 
given our Nero d’Avola quite a brooding and serious character.  
What we love about the variety is it’s vibrant juciness so we 
changed the source block and the winemaking to help us achieve 
a more fresh and immediate style without compromising on quality.  
The grapes are 100% de-stemmed and wild fermented in open 
fermenters.  Fermentation typically goes for 20 days.  The wine is 
then pressed into stainless steel tank where it undergoes natural  
malolactic fermentation.  The wine is bottled without fining and with 
little or no filtration after about 6 months to retain freshness.

Nero d’Avola Tasting Notes
Selected from our top block which gives a more elegant and 
perfumed character to the Nero d’Avola grapes from Heathcote, 
this wine has fresh and vibrant forest fruit aromas of raspberry, 
blackberry and a hint of savoury spice.  Berry flavours carry 
through on the juicy palate, supported by soft but present tannin.

Nero d’Avola Food Matching
Fabulously versatile, this slurpable red is perfect for a lazy midweek 
pizza or simple tomato pasta and is equally at home with a good 
old Aussie BBQ.

Nero d’Avola Cellaring Notes
Drink now until 2020

GI: Heathcote, Victoria

“It’s a lighter-bodied, soft-skinned red with raspberry and spice-like 
flavours flowing effortlessly through the palate. It has just-enough-
flavour and more-than-enough refreshment, a lovely combination. It’s 
jubey but not too sweet; it drinks like a charm.” 89 Points, Campbell 
Mattinson, The Wine Front, January 2017
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