
Nero D’Avola Sicilia DOC

Production Area: 
The smooth hills surrounding 
the city of Marsala in Western Sicily.

Grapes: 
Made from a single grape, typical 
in Sicily, called Nero d’Avola.

Colour:  
Deep ruby red.

Bouquet: 
Vinous and pleasant, recalling a slightly 
bitter almond flavour.

Taste: 
Full, slightly tannic, velvet and lasting.

Service: 
At room temperature, opening the bottle 
at least 1 hour before serving. Store in 
a dry and fresh room, preserve it from light.

Food Suggestions: 
Perfect with flavoursome dishes 
and seasoned cheeses.



Production Area: 
The smooth hills surrounding 
the city of Marsala in Western Sicily.

Grapes:
Made from a single grape, typical in Sicily, 
called Nero d’Avola. Aged in barriques.

Colour: 
Deep ruby red.

Bouquet: 
Vinous and pleasant, it recalls the taste 
of bitter almonds.

Taste: 
Full, slightly tannic, velvet and lasting.

Service: 
At room temperature, opening the bottle 
at least 1 hour before serving. Store dry 
and fresh room, preserve from light. 
This wine can age for 4/5 years.

Food Suggestions: 
Perfect with flavorsome dishes 
and red meats.

Nero D’Avola Sicilia DOC



Rosato Terre Siciliane IGT

Production Area: 
The smooth hills surrounding 
the city of Marsala in Western Sicily.

Grapes: 
Nero d’Avola vinified in rosè.

Colour:  
Bright pink with hints of coral.

Bouquet: 
Fruity and inviting.

Taste: 
Fresh and full-bodied.

Service: 
Always well chilled 

Food Suggestions: 
Perfect as an aperitif, with fish 
or white meats.



Grecanico-Inzolia Terre Siciliane IGT

Production Area: 
The smooth hills surrounding 
the city of Marsala in Western Sicily.

Grapes: 
Two typical Sicilian grapes: 
Inzolia and Grecanico.

Colour: 
Pale yellow.

Bouquet: 
Delicate and fruity.

Taste: 
Pleasantly soft and full-bodied.

Service: 
Always well chilled.

Food Suggestions: 
Perfect with fish, white meats 
and fresh dishes.



Production Area: 
The smooth hills in the South-West part 
of Sicily with a gentle a sea breeze.

Grapes: 
An interesting combination between 
two typical Sicilian grapes: Grillo 
and the Vermentino recently planted 
on the Island.

Colour: 
A luminous golden yellow. 

Bouquet: 
Intense, aromatic with gentle tropical 
fruit notes.

Taste: 
A unique united concentration 
of fruit and minerals. 

Service: 
Always well chilled.

Food Suggestions: 
Great to be sipped in company but 
excellent with fish and Mediterranean 
salads.

Vermentino-Grillo Terre Siciliane IGT


