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Grape varieties: Grillo
Production zone: Sicily

ABV: 12% vol.
Bottle capacity: 0,75 L

Sensory profile

Appearance: straw-yellow with golden
reflections

Nose: fruity, with floral notes and scents of
citrus

Palate: fresh, sapid, and well-balanced

Recommended food pairings: fresh cheese,
vegetables, and fish-based specialties of
Sicilian culinary tradition. It also makes an
excellent aperitif.

Serving temperature: 8-10° C (approximately
50 F)

Type of bottle: white Bordeaux bottle
Type of cork: straight

Bottles per case: 6

Cases per pallet: 24x4
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