LUNA NUDA

RED WINE BLEND

SICILY, ITALY
2024
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TECHNICAL INFORMATION

A classic Southern Italian-style red, the
2024 Luna Nuda Red Blend is crafted
from Nero d’Avola, Syrah, and Merlot
grapes. The Giovanett family hand-
selects the fruit from vineyards across
Sicily, then transports it to Alto Adige
for vinification. The wine is aged six
months in new French oak barriques.

The 2024 vintage was shaped by an
early start to Sicily’s 100-day harvest.
High heat and drought conditions
lent the wine remarkable aromatic
complexity.

TASTING NOTES

Brilliant ruby red in color, with an
intense bouquet of berries. Medium-
bodied on the palate, with a delicate,
harmonious finish.

PAIRING SUGGESTIONS

Pairs beautifully with grilled red meats,
roasted lamb, hearty pasta dishes with
tomato-based sauces, aged cheeses,
and Mediterranean fare such as
eggplant parmigiana or sausage and

peppers.

Please drink responsibly.




