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Rosso Riserva Menfi DOC 2016 
    

 

WHY CODA DELLA FOCE? 

Coda Coda Coda Coda della Focedella Focedella Focedella Foce means “the mouth of the River”, my 

personal tribute to the special place where this wine is born.  

    

WHAT DOES IT TASTE LIKE? 

The wine has a dark red color with a deep purple hue, and 

reveals intense aromas of rose and violet, notes of 

raspberry jam and the finest sweet spices. It is full and well 

balanced with a finish of black cacao powder and smooth 

tannins.  

 

HOW IS IT MADE? 

Grapes are handpicked in mid-September and fermented 

with wild yeast for 15 days in stainless steel tanks. After 

malolactic in old barriques, the wine refines in tonneaux for 

about 1 year, then it ages for 24 months in big neutral 

Slavonian oak barrels. It has a decade-long aging potential in 

bottles.  

 

HOW TO PAIR IT? 

It is perfect with braised red meats, with game birds and 

matured cheeses. My favorite combination is with Valrhona 

Guanaja 70% black chocolate, not extremely bitter and very 

tasty. 

Coda della Foce 

shows the 

longevity and the 

evolution 

capabilities that 

only wines from 

great terroirs can 

achieve.  

It is produced  

only in the best 

vintages that are 

able to develop  

a superior quality 

and finesse after 

long refining. 

GRAPES    

My personal selection of the 

best Nero d’Avola grown in 

Tenuta Belicello, blended with 

a small quantity of Petit 

Verdot. 

 

SOIL    

Both vineyards grow in 

Tenuta Belicello, only 1 mile 

from the Mediterranean Sea, 

on clay fertile soils. 

    

DATA    

Total production: 3.900 btls 

Alcohol content: 13.5% 

Residual sugar: 1.0 g/l 

Total acidity: 6.88 g/l 

Total SO2: 50 mg/l 

 

The label portrays the Nebra Nebra Nebra Nebra 

Sky Sky Sky Sky DiscDiscDiscDisc: dated about 2.100 

BC, it is considered the oldest 

human depiction of 

astronomical phenomena. 


