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CANTINE COLOSI
Rosso Sicilia IGT 2014

87

“A Terre Siciliane IGT blend of 85% Nero
d’Avola and 15% Nerello Mascalese, the 2014
Rosso is Cantine Colosi’s entry: level red. The
bouquet opens to slightly rusticitones of dark
fruit with black olive and caper at the back.
It presents pretty red fruit with simple lines
and an attractive level of concentration that
never feels heavy. Served slightly chilled, it
could work as a pairing partner to grilled
tuna steaks. The Rosso offers terrific value.
Some 200,000 bottles are made.”

-Monica Larner
M .
S
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