2012 SCALUNERA ETNA ROSSO
etna doc

PRODUCTION AREA | Mount Etna &
Contra Torre

The philosophy of Torre Mora is “one grape, one territory.” We believe in the
importance of synergy among all things in nature and we are inspired by the
unique harmony between Nerello Mascalese and Mount Etna, the only place
on earth where the varietal is grown. “Scalunera,” - meaning “the dark stairs”

DENOMINATION | Etna DOC

- refers to the volcanic terrace where the vineyard is planted. Our passion is

COMPOSITION | 95% Nerello

making wines that embody this unlikely story of life thriving on the slopes

Mascalese, 5% Nerello Cappuccio

of the active volcano.

AGING | 24 months in oak barrels, 4

VINEYARD

months in bottle

Etna is an exceptional place distinguished by extremely fertile volcanic soils,

ALCOHOL | 14.0%

signiﬁcant diurnal temperature shifts and a steep grade climbing 650-700
meters above sea level. Our two vineyards are located in Rovittello; one in
the municipality of Castiglione di Sicilia and the other at Contrada Torre, in
the municipality of Linquaglossa. Our principal grape is Nerello Mascalese
but we also grow a bit of Nerello Cappuccio. Due to the steep terrain of Mt.
Etna, vines growing in small, ﬂat areas of the terrace are spurred cordon
trained while those growing on the grade are bush vines (alberello).

WINEMAKING
Harvest generally begins in late October. All of our vines are hand-picked
and gathered in small, open bins and immediately transferred to the winery
where they are destemmed and cooled in stainless steel vats. Fermentation
follows for 7-8 days during which time the wine is regularly pumped-over to
be sure it is well oxygenated. After fermentation, the majority of grape skins
are removed so that the wine retains an elegant tannin structure without
compromising color extraction. Once the wine has completed malolactic
fermentation, it is transferred to oak barrels for approximately 24 months
and allowed to rest in bottle for 4 months prior to release.

WINE
Scalunera is a powerful, full-bodied wine with aromas of dark fruit, black
cherry, plum, spice and coffee. The structure is elegant with ﬁrm tannins
making it a brilliant pairing for rich red meat or game.
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