
Murgo Etna Rosso 2008
A blend of nerello mascalese (85 percent) with 
nerello mantellato, this grows in the volcanic 
sands of Mount Etna, at elevations between 1,600 
and 2,300 feet. The fatness of its fruit is girded by 
youthful tightness, the tannins mineral and black. 
This has the restraint that makes Etna Rosso 
compelling with a range of foods, from grilled 
pork to roast eggplant stuffed with veal.

Value Brands of the Year
Southern Italians: Sicily 91


