& VARIETAL
PRINCIPE DI CORLEONE

ECCELLENZADABERE

Grillo

DOP (Denominazione di Origine Protetta) Sicilia

Grapes used: Grillo.
Harvest: Mid-September.
Bottling: Single batch.

FERMENTATION

Method: Temperature-controlled soft-pressing, in
stainless steel tanks.

Temperature: 18°C.

Duration: 8 days.

Malolactic: no.

TASTING NOTES
Golden yellow color. Mouth-filling and complex on the
palate.

ACCOMPANIMENT

Serve chilled at 13° - 14°C. works well with all flavorsome
- fish dishes, including mixed grills, large fish and shellfish.
PRINCIPE ];ICORLEONE' Excellent with shellfish and soft cheeses.
A

POLLAR

Grillo

DENOMINAZIONE DI ORIGINE PROTETTA

Principe di Corleone - Pollara di V. Pollara & C. Sas
C.da Malvello - Monreale (PA) - Italia
Tel. +39 091.8462922 - 8463512 - +39 3206656471
Fax +39 091.5640796
www.principedicorleone.it

info@principedicorleone.it

»Pe6

CALIBUR




	Pagina 1

