
  

Vino Rosso 

 

TASTING PROFILE 

 
 

COLOR Translucent and bright ruby red 

 

AROMAS Wild Mediterranean scrub and coastal 
breezes, with earthy hints of forest 
floor and red currants 

 
PALATE Juicy and lively; a gently spicy core 

driven by a racy acidity that makes for 
a fresh, high-energy palate 

 

WINEMAKING 

  Harvest: manual picking, second half of August 

 Spontaneous fermentation with 8 days skin contact in 
amphorae and oak casks, with manual punch-downs 

 Full spontaneous malolactic fermentation 

 Refining: 6 months in amphorae and untoasted Slavonian 
oak barrels to enhance its textural purity 

 

TECHNICAL DATA 

 
Grapes Blend of Sicilian 

native grapes 
Alcohol 11% 

Vineyard Tenuta Belicello, 
Vigne del Pozzo  

Production 4,000 bottles 

Soils Medium-textured 
clay soils 

Aging 
potential 

Best enjoyed 
within 2–3 
years 

 

STRUCTURE 

 
BODY 

●●○○○ 

ACIDITY 

●●●●○ 

SALINITY 

●●●○○ 

COMPLEXITY 

●●○○○ 

 

FOOD PAIRING 

 Born for snacks, street food and casual gatherings: artisanal 
charcuterie, cheeses, mortadella sandwiches and Sicilian 
arancine. It also pairs brilliantly with spicy ethnic cuisine. 

 

 
 

 

 

A	bright		

chillable	red		

built	on	freshness	

and	pure	

drinkability.  

With	its	bouquet	

of	wild	herbs,	

vibrant	acidity,	

and	moderate	

alcohol,	it	is	the	

kind	of	wine	that	

disappears	from	

the	table	in	an	

instant.	

	

	

	

	

	

	

WHY  

RIVEDIBILE 

Because this wine 

was never meant to 

follow the rules. 

Young, vibrant and 

intentionally 

unconventional, it 

stays true to its 

own character — 

free from 

corrections, 

compromises or 

the desire to fit 

traditional tasting 

standards. 

 

 

EASY MENFI 

No frills wines,  

easy to drink  

and easy to share 

 

RIVEDIBILE AT A GLANCE 

★  BRIGHT, SAVORY AND DANGEROUSLY DRINKABLE 
 A SOMMELIER FAVORITE FOR WINE CLUBS AND BY-THE-GLASS PROGRAMS 


