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GAPOARSO

PERRICONE
ROSSO TERRE SICILIANE IGT

From a careful selection of vineyards dedicated to the
cultivation of Perricone comes Capoarso, whose name
recalls the dry area of origin of the grapes. Rustic and
savoury in taste, it releases spicy and balsamic aromas.

CRU

GRAPE VARIETY

Perricone

TERRITORY OF ORIGIN

Sicily

TERROIR

Soil composition: Deep, featuring a clay texture rich in
minerals.

Altitude: 50m above sea level.

Climate: Hot and breezy, characterised by significant
temperature variations. These conditions allow this historic
Sicilian variety to express all its unique characteristics.

VINIFICATION AND AGEING

Harvested starting from the second week of September.
Maceration at controlled temperature until alcoholic
fermentation is complete. Ageing for at least 10 months in
steel and wood, followed by long ageing in the bottle.

TASTING NOTES

Colour: intense brilliant red.

Aroma: a slight spiciness (cinnamon) accompanies the scent
of violets, combined with sweet balsamic notes..

Flavour: strong, full-bodied and savoury with dense
tannins.

PAIRING

Ideal with a platter of local cold cuts and cheeses, it also
pairs perfectly with meatballs in sauce, grilled sausage and
barbecued meats. Excellent with flavourful first courses,
such as those based on meat sauce or mushrooms. Serve at

16°-18°C.

ALCOHOL CONTENT

13% by Vol.
PELLEGRINO 75d
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https://www.youtube.com/watch?v=OcURNieUtro 

