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MANDRAROSSA

LALBIRA

A territory is born beetween wind and light.
Here, everything begins.

White Salaparuta DOC

100% catarratto

Espalier-grown and guyot-pruned,
Planting density is of 4000 plants/ha.
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Vinification

Fermentation takes place at 14-16°C for 15 days, followed by
ageing in stainless steel tanks for 6-8 months.

Tasting notes

The wine is straw-yellow with greenish reflections. The
aroma is intense with notes of orange blossom, jasmine and
citrus fruits such as lemon and grapefruit. On the palate it is
fresh, savoury and fragrant, with perfect harmony between
fruit and minerality.

;& MANDRAROSSA Lalbira Serving temperature
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CATARRATTO 14-16°C
SALAPARUTA DOC o
Pairings

Seafood appetisers, grilled fish.

y storie ritrovate

From the small ‘contrada” districts of Menfi, to the vineyards among the foothills of Etna,
REDISCOVERED to the uncontaminated regions of the island caressed by the wind, the wines of
STORIES Rediscovered Stories tell of a Sicily never seen before, pure and innovative.



