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Sulle bucce
TERRE SICILIANE BIANCO

LOCATION
Contrada Lavina, Linguaglossa, north facing Etna

BLEND
40% Carricante, 40% Cataratto, 10% Grillo, 10% Trebbiano

ALCOHOL CONTENT
12 % Vol

APPELLATION
IGT Terre Siciliane Bianco

VINE TRAINING
Spur pruning (cordon), 550m above sea level

VINIFICATION

Harvested late September. Destemmed, pressed and spontane-
ous fermentation without temperature control. 55 day skin
contact and basket pressed. Unfiltered, no chemicals, additives

or sulphites. .. -l pr=iei=a
MATURATION ‘ :
7 months in oak wood, minimum 2 in bottle 7 o
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TASTING NOTES & A A ﬁ, ‘

An honest wine, exuberant and complex on the nose with notes
of local flowers, chamomile, honey, vanilla and black tea. Soft, 6 E ‘F\
round and long on the palette, with an enveloping tannin. Su}{t’b‘u“@a
IGT TERRE SICILIANE
BIANCO
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FOOD PAIRING
Structured and flavourful dishes, aged cheese, grilled fish and
dishes with wild and foraged herbs and vegetables

SERVE AT
12°C
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