TENUTA

ENZA LA FAUCI

Sic1lia INDICAZIONE GEOGRAFICA TIPICA

Region: eastern sicily

Denomination: igt terre siciliane bianco

Location of vineyards: etna mountain

Grape variety: grecanico

Altitude: 1200 mt above sea level

Soil type: mineral volcanic

Vinification: cold maceration at 6 degree temperature for 18 hours
Aging process: 3 months in barriques 3 months in steel

Color: straw yellow with greenish-yellow

Taste: eclectic, dry, fresh and balanced, with sensations vegetali.E citrus
How to serve: temperature 8 — 10°c

Pairings: it adapts well to all the preparations of fish, meat and fresh cheeses.
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