
CLASSIFICATION:
I.G.P Terre Siciliane

VINEYARD LOCATION:
Nisseni Castles

TERRENO E ALTIMETRIA:
White sandy soil, 100 m. asl

GRAPES VARIETIES:
100% Malvasia

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

AGE OF VINEYARD:
10 years 

YIELD PER HECTARE:
50 Q. 

VINIFICATION:
12h crio-macerationwith skins 
and cold fermentation with 
addition of neutral alcohol 
from wine

AGEING:
6 months in steel and 
3 months in bottle

ALCOHOL:
16,5% vol. 

FORMATS:
bottle cl. 75 

SERVING TEMPERATURE:
10° – 12° 

This Malvasia wine is 
characterized by golden 
color with amber
highlights, good aromatic 
intensity of honey and 
cooked fruit, floral
notes of orange blossom 
and broom.
The taste is warm, full 
and harmonious. It goes 
well with baked
desserts and pastries.
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DESCRIPTION:

PASSORO
Malvasia


