
Red Sici l ia  DOC

The definit ion of internat ional  wine,  
unexpected in Sici ly .

SYRAH

Vinification
After a maceration and a fermentation for 6-8 days at 
22-25°C, maturing requires 8 months in steel vats.
Tasting notes
The wine is intense ruby-red in colour with purplish 
reflections.  On the nose it is fruity and floral, with notes of 
carobs and figs, scents of elder and lavender. On the palate 
it is velvety, with notes of ripe red fruits.
Serving temperature
16-18 °C
Pairings
Semi-aged cheese, baked pasta and meat ragout.

Fresh wines from international and native sicilian grapes, which express the authentic 
aromas and flavors of a rich and diverse land.

M O N O V A R I E T A L
W I N E S

100% Syrah

0,75 L

13,5% vol

1st week of September

Vineyards are stretched along south and south-east
facing hills, 150-350 mt above sea level

Medium-textured soils

Espalier-grown and guyot-pruned,
planting density is of 4300-4700 plants/ha.


