BARONE DI VILLAGRANDE ETNA
BIANCO CRU ‘CONTRADA
VILLGRANDE'’ 2018

Milo, home to the Bianco Superiore, every contrada with its own
peculiarities. In Villagrande we wanted to make a wine that defies
time, that amplifies the unique characteristics of the Etna: freshness,
aging potential, elegance.

TASTING NOTES

Colour: Light Straw Yellow, Clear and Consistent.
Bouquet: Persistent floral, white fruits and almond fragrance.

Palate: Elegance and balance in the mouth, persistent minerality and
freshness.

Food Pairing: Elaborate first courses, wellcooked fish dishes,
legumes and soups.

Cellaring:

TECHNICAL DETAILS

Variety: Carricante 90%, other Indigenous Etna varieties 10%
Vintage: 2017

Region: Contrada Villagrande

Serving Temperature : 12° C

Alcohol: 13%

Maturation: Fermentation and refinement / 500L Barrels for 12
months and 12 months in bottle.

AWARDS : Robert Parker Wine advocate 91 points
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