TARANTELLA - SPARKLING WHITE WINE

Fresh and fruity white wine made with native grapes, contains in itself all the sparkling vitality of
the tradition of Sicily. And it already does so starting from its name: Tarantella, typical dance of
Southern Italy, which however finds in Sicilian folklore its original dimension over the centuries. On
the palate, its unique bouquet unleashes a dance of joy, evoking the colors, sounds and movements
of an ancient culture but more alive than ever.

Grape Varieties
Autochthonous white berried grapes

Production Area
Naro, Ravanusa, Canicatti, Palma di Montechiaro

Altitude
About 400 m above sea level

Designation
Terre Siciliane IGT

Type of Soil
Medium texture

Training System
Bush and Counter-espalier

Harvest
End of August/beginning of September

Winemaking Method
Soft pressing and fermentation at temperature controlled in
steel tanks

Ageing
From 3 to 6 months in steel

®

Straw yellow with greenish reflections
Fruity aromas of white peach
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Enveloping and harmonious taste

Alcohol Content
11,5% alc/vol.

Serving Temperature
18 -20°C

Food pairing
Crustaceans, seafood, Crudités

CONTAINS SULFITES
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