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Sicilia INDICAZIONE GEOGRAFICA TIPICA

Region: eastern sicily

Denomination: igt terre siciliane bianco

Location of vineyards: casa bianca country-messina

Grape variety: zibibbo

Altitude: sea level

Soil type: sandly

Vinification: cold maceration at 6 degree temperature for 18 hours
Aging process: 3 months in barriques 3 months in steel

Color: intense straw yellow

Taste: dry wine with an intense aromatic range flavor minerality
and persistence. Aromas of fresh fruit

How to serve: temperature 8 — 10°c.

Pairings: with seafood and shellfish. Suitable for dishes based on fish
And cheese marbled
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