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PRINCIPE DI CORLEONE

ECCELLENZADABERE

Sophia Catarratto BIO

IGP (Indicazione Geografica Protetta) Terre Siciliane

Wine from grapes from organic farming.
Grapes: Catarratto

Harvest: late september - early October

==
b J Bottling: Single batch
:/:/% Yield per hectare: 85 quintals

FERMENTATION
Harvesting: the grapes are hand-picked and carried in
cases.

Method: temperature-controlled vinification by
reduction.

Temperature: 16°- 18°C,
Duration: 10 - 12 days
Malolactic: no

Bottle aging: 3 months

TASTING NOTES

Straw-yellow color with greenish reflections.

Generous aroma, with notes of spring flowers to the fore.
Assertive and expansive on the palate, with a full, well-
balanced finish.

ACCOMPANIMENT

Serve at 12° - 14°C.

Works well with all types of fish dishes, particularly
shellfish. Also a suitable match for soft cheeses.
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Principe di Corleone - Pollara di V. Pollara & C. Sas
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Tel. +39 091.8462922 - 8463512 - +39 3206656471
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