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Sicily is warm and sunny—the ideal 
climate for growing grapes. Growing 
Nero d’Avola here is so easy, in fact, that 
Sicilian wineries were known more for 
quantity than quality, until a turnaround 
began about 20 years ago. This wine 
comes from grapes grown in vineyards 
at the island’s western tip, below an 
ancient temple to Venus near the top of 
Mount Erice.

Nero d’Avola is the star grape of Sicily—that nearly 
never was. For centuries the grape was used simply 
for enhancing the color of other wines. Only in recent 
decades was it discovered that Nero d’Avola could
be crafted into a fruity, quaffable red that 
complements light and hearty dishes alike. We made 
this one with the help of Botter, a family-run winery 
that works with growers near the ancient hilltop town 
of Erice, at Sicily’s western end.

The Nero d’Avola grape is often used to make 
Marsala, a fortified wine used in cooking. It 

comes from Sicily’s town of the same name, near 
the vineyards for this wine. 

Sicily, Italy

Variety: Nero d’Avola

Vintage: 2014

Vineyard: Various

Oak: Stainless steel (no oak)

Alcohol: 13%

Farming: Conventional
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ABOUT THE WINE

ABOUT THE REGION

AT A GLANCE

Ombra del Tempio
Nero d’Avola, 2014



Low High

TASTING TIP

4) Pair and enjoy!

Body
Viscosity or weight

Sweetness
Amount of sugar

Tannins
Drying element

Tingling crispness
Acidity

TASTING NOTES

Ombra del Tempio Nero d’Avola is the classic style you would expect from 
Sicily: loaded with cherry and jammy berry flavors, yet with enough restraint so 
as not to overpower food.

1) Look at the Color

3) Taste & Savor

2) Swirl & Smell

Purple 
garnet

The fresh, juicy style of this wine 
comes from aging it in stainless-

steel tanks. Oak-aged Neros 
d’Avola are heavier, richer and less 

food-friendly. 

Strawberry jamDried thymeCherryCranberry

More classic pairings:  
Eggplant rollatini  |  Stewed lentils  |  Roasted beets

Fruity &  
Savory

Match this wine’s symbol to a Blue Apron Meal
The calling card of these reds—like Cabernet Franc, Carménère 
and some Malbecs—is the herbal, smoky or even meaty flavors 
emerging from the fruitiness. The savory element makes these 
wines match well with roasted vegetables; the more fresh herbs 
in a recipe, the more harmonious each bite and sip.


