
 
Classification:
I.G.P Terre Siciliane

Vineyard location:
Hyblean Hills

Soil and altitude:
Red sandy soil, 170 m. asl

Grapes varieties:
100% Grillo organic

Training system: 
Trained in the counter-espalier 
system and pruned by 
guyot method

Age of vineyard:
12 years 

Yield per hectare:
100 Q. 

Vinification:
12h crio-maceration with 
skins and cold fermentation

Sparkiling wine-making:
Prise de mousse with Charmat 
process with slow fermentation 
at cold temperature

Ageing:
1 month in steel and 
1 month in bottle

Alcohol:
11% vol. 

Formats:
bottle cl. 75 

Serving temperature:
8° – 10° 

This wine shows a pale 
straw yellow color and 
nuances of greenish-
yellow. It has a lively and
caressing soul. Floral 
nuances combine with 
marked notes of tropical 
fruits, aromatic
intensity, delicate 
savouriness and sensory 
freshness, give harmony 
and pleasantness. Ideal
with starters and light 
pasta dishes, perfect as 
an aperitif.
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DESCRIption:

ALESSIA
Grillo organic

ORGANIC WINE


