
spiced fish soup, wild boar steak and sheep stew

16°- 61F

Tasting Notes
Vibrant, bright ruby color. The palate is fresh and enveloping, with 
a subtle mineral note, the expression of its territory

Food Pairings

Winemaking
10 days of vinification & maceration with skins 

Harvest  Time
middle of August

Yield Per  Hectare
80 q/ha

Aging
until May in steel silos

Syrah
Lively and light palate wine, with luscious fruit and delicious mineral .

Designation
Syrah IGP Terre Siciliane

Vintage Avai lable
2020

Vineyard Age
15 years

Soil  Composit ion
clay and limestone with stone; 
250 m/asl

Grape Variety
Syrah

Alcohol  Content
12,5 %

c./da Falconeria, c./da Pozzillo - Marsala

Training Form
Espalier

Vineyard Surface
2 ha
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