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Being enveloped by the intensity and finesse of this blend is
a truly intriguing emotion. Cristo di Campobello has always
had  a  great  balance  in  its  wines,  which  demonstrate  an
affinity with the land where they are made with precise wisdom
and experience.
The fruit enclosed in this Adènzia Rosso 2018 is the tangible
demonstration  of  its  depth  and  research,  with  notes  of
particular olfactory elegance dictated in a frank and clear
way by the Nero d’Avola, well harmonized by the “wild” Syrah,
as regards its particular aromas , which in this case is
exalted by an inebriating breadth.
It  recalls  the  Sicilian  summer  as  much  as  it  can  be
represented by the sea wind that collects with it bringing all
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the aromas of aromatic herbs towards the land, but at the same
time it is alive in the candied red fruit and notes of black
pepper well expressed in the olfactory finesse.
In the mouth, the harmony felt on the nose is accentuated by
its  softness  and  in  an  overwhelming  body.  To  be  combined
exclusively with an evening with real friends.

Company Profile
After decades spent tending the vines grew the vision of a new
enological path to follow, driven by the wish to attain the
highest quality. The appropriate location, an extraordinary
microclimate, qualified human resources have given life to
“Cristo di Campobello”, born into an uncontaminated land that
displays infinite environmental nuances and carries with it
local religious tradition, a land cultivated with passion,
devotion and experience from three family men. 35 hectares of
vineyards in the soil of Campobello di Licata, near Agrigento,
Sicily. Deep soil, calcareous and chalky, spread over hills
between 230 and 270 meters above sea level, just 8,000 meters
from the coast. Limited production, following the fortunes of
each vintage, only fully ripe grapes hand harvested, separate
vinification of each variety, to respect and preserve the
characteristics of the unique land. Only some of the choices
made by “Cristo di Campobello” in an endeavor to achieve the
level of quality sought from the outset.
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