LUNA NUDA

TECH & SELL SHEET

2024 VINTAGE

SICILY, ITALY

RED BLEND

Ruby red, medium-bodied, and smooth to the finish.

A classic Southern lItalian red for pasta night, the grill, or a slow Sunday
sauce. Nero d’Avola, Syrah, and Merlot, aged six months in new French

oak.

IN THE GLASS AT THE TABLE

Brilliant ruby red with an intense Grilled red meats, roasted lamb,
bouquet of berries. Medium-bodied, red-sauce pastas, aged cheeses, or
with a delicate, harmonious finish. sausage and peppers.

FROM THE WINERY

The Giovanett family hand-selects fruit from vineyards across Sicily and brings
it to Alto Adige for vinification. An early, hot, dry 2024 harvest gave the wine
remarkable aromatic complexity.

MADE FOR A TUESDAY

The house red for red-sauce nights,
anything off the grill, and whatever
cooks low and slow.

TECHNICAL DETAILS

VARIETALS
Nero d’Avola, Syrah, Merlot

FERMENTATION
Stainless steel, 6 months

CLIMATE
Mediterranean

RECOGNITION

POINTS - GOLD
9 USA Wine Ratings 2026
2024 vintage

LUNANUDA.COM/TRADE

TASTES LIKE A SATURDAY A NAME BEHIND IT
Hand-selected Sicilian fruit and real Made by the Giovanett family of
barrel time. It drinks a step above its Castelfeder. Gold at USA Wine
price. Ratings two years running.

Vinified at Castelfeder, Alto Adige

APPELLATION VINTAGE ALCOHOL

Vino Varietale Rosso 2024 13.5% ABV

AGING VINE TRAINING HARVEST

French oak barriques, 6 months Guyot Handpicked

SOIL FORMAT FRUIT FROM

Alluvial, mostly clay, siliceous 750 mL Sicily
ORDERING

91 POINTS - GOLD
USA Wine Ratings 2025
2028 vintage

750 mL - 12 per case
UPC 899986001237
7 Case SCC 10899986001234

99986

00123

Made in ltaly by Castelfeder, Alto Adige Please drink responsibly.
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