PELLEGRINO WINERIES
WHITE AND RED WINES
PANTELLERIA AND ORGANIC SWEET WINES		
MARSALA
SPECIALITIES

Since 1880

Over 135 years of experience in the vineyard and in the
winery
Since 1880 we have cultivated the best Sicilian grapes, and today we represent
a reality of great tradition and experience on the island.
Over the last 135 years we have acquired a deep knowledge of our territory,
of the methods of cultivation of native vines and of the best techniques of
vinification of the grapes.
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A family story

Among the greatest families of Sicilian wine
The Pellegrino family has always personally overseen the activities in the
vineyard and in the winery, and the family is still today, having reached the
seventh generation, involved daily in the management of the company.
A long family history made up of respect, care, love and dedication, of values
handed down from father to son, which today make it one of the greatest
families of Sicilian wine.

3

The most wine-dedicated
Sicily

Our vineyards are located in western Sicily, the most
prized and wine-dedicated area of the island
The Pellegrino vineyards are located in the westernmost part of Sicily, which
is characterized by a great variety of microclimates. The territory boasts the
highest vine-covered area in Italy as it is considered the most suitable area of the
island for grape growing. Here in fact the intense light, the dry climate, the fresh
soils, the winds coming from the south and the strong atmospheric temperature
range, create the ideal conditions for the production of quality wines.
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The cradle of native vines
The greatest Sicilian native vines have always been
cultivated in these areas

It was the Phoenicians who, between the eighth and seventh century BC,
introduced vine cultivation in these territories.
We are therefore in the cradle of the native Sicilian vines: grillo, inzolia,
catarratto, grecanico, zibibbo, malvasia, nero d’avola, nerello mascalese and
frappato, these vines have always been used here for the production of great
wines.
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Family estates

Four estates, each with a specific vocation and all
cultivated organically
We grow our grapes on four estates each with specific vocations and all run
using organic farming methods in full respect of the environment. Kelbi,
a lush garden, ideal for growing catarratto. Rinazzo, harsh and desert-like,
where the syrah grows vigorously. Salinaro, whose grillo vineyards along the
coast enjoy the fresh sea breezes. Gazzerotta, a windy plateau, ideal for the
cultivation of nero d’avola and where an ancient grillo vine has put down
deep roots, expressing the highest quality levels.
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Deep respect for the land
Organic cultivations, clean energy and green choices

We are committed to safeguarding the territory in which we operate and we
cultivate the grapes on our estates exclusively with organic methods, in full
respect of the environment. Green choices also concern all areas of production,
from lighting to logistics and from waste management to the use of water
resources, so as to limit any form of environmental pollution.
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Wide variety,
high specialization

Vineyards, wineries and specialized oenologists, each one
dedicated to the production of wines, Passito and Marsala
Thanks to different cultivation areas, three different wineries - Cardilla for
wines, Pantelleria for moscato and passito, Marsala for the homonymous
wine and fortified wines - and winemakers dedicated to every type of wine,
we are the Sicilian winery able to offer the widest variety of Sicilian wines.
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Great white and red wines
Single variety, biological native varieties, family estates,
aromatic wines and cru

In addition to the estate wines from grapes grown on family properties, we
produce: a line of single variety wines, from native and international grapes
grown in our territory; a line of wines from native organic grapes, a line
of wines produced from typical Sicilian aromatic grapes, characterized by
intense typically Mediterranean aromas, and one cru, the highest qualitative
expression of each vintage.
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Pantelleria in our hearts

We are the first producers in the world of Pantelleria Moscato
and Passito
In the alberello vineyards of Pantelleria, today a UNESCO world heritage
site, we cultivate the zibibbo grapes, from which a great Pantelleria Moscato
is born, produced in our winery on the island.
From the same grapes dried by the August sun on reed trellises, the Pantelleria
Passito is born, of which the Nes represents the most noble and precious
version.
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The history of Marsala wine
From the long rows of barrels emanate the inebriating
perfumes of the most famous Sicilian wine

The history of Marsala wine coincides with that of the Pellegrino family. In 1880
the winery began to make wine from the famous Sicilian vine so as to market it
all over the world.
Even today in their historical wineries, the different types of Marsala - Oro,
Ambra, Rubino, Garibaldi, S.O.M., and the two classics Vergine and Soleras - are
refined over many years in more than a thousand oak barrels and casks.
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TRIPUDIUM
TENUTE
DI FAMIGLIA
EXTRA-ORDINARY WINES
AROMATIC
SICILIAN ORGANIC

SINGLE
VARIETY
SPARKLING
PANTELLERIA
ORGANIC SWEET WINES
MARSALA
SPECIALITIES

WHITE AND RED WINES
The countryside of the westernmost part of Sicily
have always been suited to quality viticulture.
Grillo, catarratto, inzolia, grecanico, zibibbo,
malvasia, nero d’avola, frappato, nerello mascalese,
the most typical Sicilian vines here, have adapted
in the best way and are widespread. It is in this
territory that Pellegrino grows its own grapes on
four estates managed like important family jewels.
In the cellars of Cardilla, dedicated exclusively to
the vinification of white and red wines, monovarietal wines, native bio wines, aromatic wines,
estate wines and cru are born, all of great character
and distinct personality, and authentic expressions
of their territory of origin.

14

TRIPUDIUM
TENUTE DI FAMIGLIA
EXTRA-ORDINARY WINES
AROMATIC
SICILIAN ORGANIC
SINGLE VARIETY
SPARKLING
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THE 14 HARVESTS OF THE TRIPUDIUM
An early harvest due to the strong heat of August,
produced a great Tripudium 2001, from Nero
d’Avola grapes blended with international vines.

A particularly hot summer gave us the
Tripudium 2003, a structured, impenetrable red,
of great colour and volume, from Syrah and Nero
d’Avola grapes.

Fruit of the fresh weather trend during the grape
harvest, the Tripudium 2005 has a good structure
and is elegant, mature and complex, from Nero
d’Avola, Syrah and Cabernet Sauvignon grapes.

Born of a dry harvest with sporadic, very low
intensity rainfalls, the Tripudium 2007 is a
spicy and silky red from Syrah and Nero d’Avola
grapes.

A good year in which the perfect mix of heat and
rain gave the grapes the right balance. From this
the Tripudium 2009 was born, an intense red,
spicy and very persistent, from Nero d’Avola and
Cabernet Sauvignon grapes.

The rains of the year always fell when the plant
needed them. Tripudium 2011, rich and spicy,
has a distinct elegance and softness, from Nero
d’Avola, Cabernet Sauvignon and Syrah grapes.

The good weather trend that occurred during the
year gave us the Tripudium 2013, an extremely
pleasant red, warm, deep and elegant, a single
variety wine from Nero d’Avola grapes.

An excellent year for the Sicilian harvest, which gave
life to the particularly intense and spicy Tripudium
2002, from Nero d’Avola and Cabernet Sauvignon
grapes.

Born of an unusually cold season, the Tripudium
2004 presents a noteworthy finesse, a complex
and mature blend of three great vines: Cabernet
Sauvignon, Syrah and Nero d’Avola.

A difficult harvest that required careful attention
produced the 2006 Tripudium, intense in its
fruitiness, slightly raisiny and solid in the mouth,
from a blend of Nero d’Avola and Cabernet Sauvignon
grapes.

A mainly dry year was that in which the Tripudium
2008 was born. Soft, with great intensity and body,
from Nero d’Avola, Syrah and Cabernet Sauvignon
grapes.

The abundant rainfall did not compromise the quality
of the grapes from which the Tripudium 2010 was
born, with strong aromatic notes and with an intense
colour, from Syrah, Cabernet Sauvignon and Nero
d’Avola grapes.

A winter with little rain and a hot, dry summer led to
an early harvest, from which the Tripudium 2012 was
born, a fruity red, balanced wine of good colour, from
Nero d’Avola and Syrah grapes.

An unforgettable year thanks to the very balanced and
uniform climate. From this the Tripudium 2014 was
born, an elegant red with pleasant hints of red fruits
and delicate spicy notes, a single variety wine from
Nero d’Avola grapes.
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TRIPUDIUM
RED IGT

The Red which represents annually the best
example of the quality of the harvest. The 2014
vintage is a real joy for the senses, deep and
persistent.

GRAPE VARIETY

100% Nero d’Avola

TERRITORY OF ORIGIN

Province of Trapani and Agrigento.

TERROIR

Soil composition: clayey soil rich in stones.
Altitude: from 0 to 300 m above sea level.
Climate: Mediterranean, mild winters, limited
rainfall, very hot and windy summers.

VINIFICATION AND AGEING

Traditional grape harvest, starting from the first ten
days of September. Long maceration at a controlled
temperature until the end of alcoholic fermentation.
At least 24 months of ageing in steel tanks and
barriques.

TASTING NOTES

Colour: Deep red.
Bouquet: Intense fruity notes of plums, red berries
and black cherries, with slight hints of eucalyptus.
Flavour: Warm and lingering, with pleasant aromas
of plums and red berries, together with balsamic hints
and notes of rosemary.

PAIRING

Red meat, roast and braised meat, meat sauce, aged
cheese and blue cheese.
Serve at 18°-19°C.

ALCOHOL CONTENT
14% by Vol.

SIZE

75 cl / 1.5 l / 3 l
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FAMILY

ESTATES

FAMILY ESTATES
Vineyards

Wineries
Vinification
winery

IL SALINARO GRILLO
WHITE IGT
Salinaro, from the name of the salt pans that dot the
coast, whose breezes give a great richness of flavour to
the grapes. A fresh and balanced white wine made from
Grillo grapes.

GRAPE VARIETY
100% Grillo.

TERRITORY OF ORIGIN

Petrosino – Province of Trapani.

TERROIR

Soil composition: calcareous and sandy soil,
belonging to the red soils of the Mediterranean; it
has a good balance between air and water in the soil,
besides a rich water reserve.
Altitude: altitude zero above sea level.
Climate: located at 800 m from the sea, it is an area
which enjoys the mitigating effect of sea breezes
which reduce the maximum temperatures.

VINIFICATION AND AGEING

Harvest period starting from mid-August. Reductive
vinification with soft pressing and following long
fermentation at low temperature. 4 months of ageing
in steel.

TASTING NOTES

Colour: straw yellow.
Bouquet: Fine scents of citrus fruits blend with
strong floral notes of jasmine and orange blossoms.
Flavour: fresh and balanced, with notes of grapefruit,
citron and lemon, softened by hints of vanilla.

PAIRING

Grilled fish steaks and fried fish. Serve at 8°-12°C.

ALCOHOL CONTENT
13% by Vol.

SIZE

50 cl / 75 cl
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KELBI CATARRATTO
WHITE IGT

Kelbi, a lush garden on a ventilated plateau, it takes
its name from the Arab dynasty that made the land
of Sicily flourish. It is here where Catarratto grapes
yield an elegant and aromatic white wine.

GRAPE VARIETY
100% Catarratto.

TERRITORY OF ORIGIN

Mazara del Vallo – Province of Trapani.

TERROIR

Soil composition: calcareous and sandy soil,
belonging to the red soils of the Mediterranean; it
has a good balance between air and water in the soil,
besides a rich water reserve.
Altitude: 150 m above sea level.
Climate: an area located in Sicily’s interior, it
experiences sharp temperature differences between
day and night while the maximum temperatures are
mitigated by the winds.

VINIFICATION AND AGEING

Harvest period starting from mid-September.
Reductive vinification with soft pressing and
following long fermentation at low temperature.
4 months of ageing in steel.

TASTING NOTES

Colour: straw yellow tending to light green.
Bouquet: pleasant floral scents of violet, orange
blossom, and elderberries blend with a strong aroma
of lemon.
Flavour: elegant and aromatic, with citrus notes of
lemon and grapefruit, together with pleasant hints of
almonds.

PAIRING

Shellfish dishes, raw fish and grilled fish. Serve at 8°12°C.

ALCOHOL CONTENT
12.5% by Vol.

SIZE
75 cl
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RINAZZO SYRAH
RED IGT

Rinazzo, sandy, almost desertic land. These
extreme conditions yield the Syrah grapes that
make this soft and spicy red wine with good
structure.

GRAPE VARIETY
100% Syrah.

TERRITORY OF ORIGIN

Marsala – Province of Trapani.

TERROIR

Soil composition: Sandy paleo beach with semi-arid
soil on a clayey substrate.
Altitude: 100 m above sea level.
Climate: Semi-arid, with harsh living conditions,
it is characterised by sharp temperature differences
between day and night, typical of desert areas.

VINIFICATION AND AGEING

Grape harvesting from the last ten days of August to
the first ten days of September.
Long maceration at a controlled temperature until the
end of alcoholic fermentation. At least 24 months of
ageing in steel tanks and barriques.

TASTING NOTES

Colour: deep red with garnet hues.
Bouquet: floral notes of roses blend with aromas of
pomegranate and red berries, with notes of black
pepper.
Flavour: velvety and well-structured, with spicy notes
of cloves, pleasant hints of Marasca cherries and
plums and notes of rosemary.

PAIRING

Grilled red meat, stews, boiled meat and filled pasta.
Serve at 18 -19°C.

ALCOHOL CONTENT
14% by Vol.

SIZE

75 cl / 1.5 l
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GAZZEROTTA
NERO D’AVOLA

RED IGT

Gazzerotta, from the name of the elegant black
and white magpies that fly over the bare fields in
autumn. Nero d’Avola grapes yield a soft red wine
with good structure.

GRAPE VARIETY

100% Nero d’Avola.

TERRITORY OF ORIGIN

Mazara del Vallo – Province of Trapani.

TERROIR

Soil composition: clayey soil rich in minerals.
Altitude: 20 m above sea level.
Climate: Area subject to water stress and at risk of
high maximum temperatures due to the distance from
the sea.

VINIFICATION AND AGEING

Harvest period starts from mid-September. Long
maceration at a controlled temperature until the
end of alcoholic fermentation. At least 24 months of
ageing in steel tanks and barriques.

TASTING NOTES

Colour: deep red with garnet hues.
Bouquet: complex and lingering aromas of red
berries, plums, Marasca cherries and violets.
Flavour: velvety and well-structured, with pleasant
notes of red berries and prunes and slight hints of
rosemary.

PAIRING

Pasta and rice dishes with meat and mushroom sauce
and meat dishes with game and pork meat. Serve at
18°-19°C.

ALCOHOL CONTENT
13.5% by Vol.

SIZE

50 cl / 75 cl / 1.5 l / 3 l
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GAZZEROTTA
GRILLO SUPERIORE
WHITE DOC

From plants of over 35 yearsold, with a strong
structure and deep roots, a w
hite with great c
haracter and complex aromatic characteristics
.

GRAPES

Grillo - single grape variety

TERRITORY OF ORIGIN

Mazara del Vallo - Province of Trapani

TERROIR

Soil composition: characterized by a clayey base, rich in
minerals.
Altitude: 20m above sea level.
Climate: a water stressed area, which also risks being
exposed to high temperatures due to its distance
from the sea

VINIFICATION AND AGEING
subsequent long fermentation at a low temperature.
Ageing in steel for 4 months.

TASTING NOTES

Colour
Bouquet
citrus fruit and green apple.
Flavour: intense and sapid, with pleasant hints of
citrus fruit.

PAIRING
Serve at 8˚-12˚C.

ALCOHOL CONTENT
13% vol

SIZE

75 cl / 1.5 lt
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EXTRA-ORDINARY
WINES

EXTRA-ORDINARY
WINES

FINIMONDO!
RED IGT

GRAPES

Blend of native and international red grapes

TERRITORY OF ORIGIN
Western Sicily

TERROIR

Soil composition: characterized by a silty and
clayey base, rich in minerals, known as Terra
Grande.
Altitude: from 250 to 600m above sea level.
Climate: it experiences high maximum
temperatures, mitigated by the windiness of the
area.

VINIFICATION AND AGEING

Natural dehydration of the berry obtained
through the technique of cutting the shoot, with
the consequent enhancement of the aromatic
fragrances of the mature peel. Skillful maceration
and long thermo-regulated fermentation. Ageing
in wood for 4 months.

TASTING NOTES

Colour: strong red
Bouquet: delicate hints of red fruit and plum,
accompanied by sweet notes of dried and candied
fruit.
Flavour: strong fruity notes of blackberry,
pomegranate and candied fruit are combined with
a pleasant spicy finish.

PAIRING

Ideal as an aperitif paired with cold cuts, soft curd
cheese and tempura vegetables. Serve at 12°-14°C.

ALCOHOL CONTENT
14.5% vol

SIZE
75 cl
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GORGO TONDO

NERO D’AVOLA
CABERNET SAUVIGNON
RED IGT

Gorgo Tondo, a soft and structured red wine
made of a selection of the best Nero d’Avola and
Cabernet Sauvignon grapes.

GRAPES

Nero d’Avola and Cabernet Sauvignon

PLACE OF ORIGIN

Mazara del Vallo, Province of Trapani

TERROIR

Soil composition: clayey matrix rich in mineral
Altitude: 20m a.s.l.
Climate: dry area with significant variations in
temperature due to the distance from the coast

WINEMAKING METHODS

Harvest second/third week of September,
maceration in thermo-controlled stainless steel vats
and refining for approximately 24 month in stainless
steel vats and oak barriques

TASTING

Colour: intense red with garnet reflections
Bouquet: intense and persistent wild berries and
plum notes
Flavour: soft and well rounded with dry plum notes
and hints of rosemary

PAIRING SUGGESTIONS

Ideal with meat stew, sage and pasta.
Serve at 18° - 19° C

ALCOHOL DEGREE
13,5% vol

SIZE
75 cl
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EXTRA-ORDINARY
WINES

EXTRA-ORDINARY
WINES

ETNA

RED DOC

Made of volcanic soils, this spicy red reflects his
territory of origin.

GRAPE VARIETY

Nerello Mascalese and Nerello Cappuccio

TERRITORY OF ORIGIN

DOC area on the slopes of the volcano Etna

TERRITORY OF ORIGIN

Soil composition: volcanic, rich in mineral and
organic matter
Altitude: 600m a.s.l.
Climate: high mountain with a high level of
brightness and wide temperature ranges

WINEMAKING METHODS

Traditional, long thermo-controlled maceration,
refining in small oak chestnut casks of 25hl and at
least 2 month in bottle

TASTING NOTES

Colour: ruby red with garnet reflections
Bouquet: intense and persistent with hints of red
fruits and spices. Redcurrant, plum, cloves and vanilla
Flavour: dry, soft and well-balanced

PAIRING

Grilled meat, boiled stews. Serve at 16° - 18° C

ALCOHOL CONTENT

13,5% vol

SIZE
75 cl
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DIANTHÀ
WHITE IGT
Dianthà, the divine flower. Light, ethereal, floral.
The delicate scents of orange blossoms, jasmine and
mint make it perfect for a fresh aperitif.

GRAPE VARIETY

Blend of Sicilian indigenous grape varieties.

TERRITORY OF ORIGIN

Territory of Petrosino and Mazara del Vallo
Province of Trapani

TERROIR

Soil composition: clayey, calcareous and sandy soils.
Altitude: from 0 to 150 m above sea level.
Climate: Mediterranean, mild winters, limited
rainfall, very hot and windy summers.

VINIFICATION AND AGEING

Early traditional harvest period starting from the first
ten days of August, early in the morning. Soft pressing
and fermentation at controlled temperature. Ageing
in the cellar at controlled temperature and then 2
months in bottle.

TASTING NOTES

Colour: light straw yellow.
Bouquet: elegant and floral with pleasant scents of
jasmine and orange blossoms, blended with fresh
aromas of lemon and mint.
Flavour: fresh, well balanced and citrusy, with hints of
grapefruit and wild fennel.

PAIRING

Delicate bluefish dishes.
Serve at 8°-10° C.

ALCOHOL CONTENT
12% by Vol.

SIZE
75 cl
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GIBELÈ
WHITE IGT
Gibelè, the mountain of the island of the Dammusi.
A white wine made from Zibibbo grapes; dry and
fresh, with intense aromas of jasmine, green apples
and citron.

GRAPE VARIETY
100% Zibibbo

TERRITORY OF ORIGIN
Province of Trapani

TERROIR

Soil composition: volcanic and clayey soil.
Altitude: from 0 to 400 m above sea level.
Climate: Mediterranean, mild winters, limited rainfall,
very hot and windy summers.

VINIFICATION AND AGEING

Traditional harvest period starting from the first ten
days of September. Partial maceration, soft pressing and
fermentation at controlled temperature. 4 months ageing
in the cellar at controlled temperature and then in bottle.

TASTING NOTES

Colour: straw yellow.
Bouquet: intense aroma of jasmine and lavender, with
hints of green apples and citrons.
Flavour: dry and fresh, with a long lingering taste of
citrus fruit, yellow peaches and green apples.

PAIRING

Fish soup, raw fish and shellfish dishes. Serve at 8°-10° C.

ALCOHOL CONTENT
12.5% by Vol.

SIZE

75 cl / 1.5 l
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MATERICO

SICILIAN ORGANIC

BIOSFERA
WHITE IGT

From native grapes organically grown in full respect
of the land, a light sapid and fragrant white which,
with its fresh and natural notes, combining
quality and respect for the territory

GRAPES

Organic catarratto and grecanico

TERRITORY OF ORIGIN
Province of Trapani

TERROIR

Soil composition: structured, of a calcareous-sandy type,
there is a good balance between air and water in the
soil, as well as a high water reserve.
Altitude: from 40 to 150m above sea level.
Climate: area located in the Sicilian hinterland, it
experiences strong temperature ranges, the
maximum temperatures of which, however, are
mitigated by strong winds.

VINIFICATION AND AGEING

Harvesting starting from the third ten days of
and subsequent long fermentation at low
temperature. Ageing in steel for 4 months.

TASTING NOTES

Colour: straw yellow.
Bouquet: fresh notes of orange blossom and cedar,
accompanied by an strong hint of sage.
Flavour: light, fresh and sapid, characterized by
pleasant notes of citrus fruit and yellow pulp fruit.

PAIRING

Seafood appetisers, light cheese and vegetable
tabulè. Serve at 8˚-12˚C.

ALCOHOL CONTENT
12% vol

SIZE
75 cl
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SICILIAN
ORGANIC

MATERICO
RED IGT
SICILIAN
ORGANIC

Obtained from Nerello Mascalese grapes,
organically grown in full respect of the land,
a fresh and spicy red, which brings pleasant,
fruity nuances to the nose.

GRAPES

Organic Nerello Mascalese - single grape variety

TERRITORY OF ORIGIN

Countryside around Salaparuta - Province of
Trapani

TERROIR

Soil composition: young soils, with a clayey-carbonate base,
on average deep and rich in mineral elements.
Altitude: 350m above sea level
Climate: a water stressed area, particularly in
August, returning to normal water conditions

VINIFICATION AND AGEING

Harvesting time during late maturation in the
second ten days of October. Partial maceration at a
low temperature with subsequent thermo-regulated
fermentation. Ageing in steel for 4 months.

TASTING NOTES

Colour: pale red
Bouquet: distinct notes of red fruit, black cherry,
blackberry and marasca cherry.
Flavour: fresh and fruity, with delicate spicy notes
of black pepper, cloves and a hint of cinnamon.

PAIRING
ALCOHOL CONTENT
13% vol

SIZE
75 cl
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SINGLE-VARIETY

TARENI INZOLIA
WHITE IGT

Clayey soils, rich in pebbles, yield a velvety white
wine with scents of orange blossoms, melon and
yellow peaches.

GRAPE VARIETY
100% Inzolia

TERRITORY OF ORIGIN

Territory of Salemi and Mazara del Vallo
Province of Trapani

TERROIR

Soil composition: clayey soil rich in pebbles, called
“cuti”, smoothed by erosion,
Altitude: 160 m above sea level.
Climate: Mediterranean, mild winters, limited
rainfall, very hot and windy summers

VINIFICATION AND AGEING

Harvest period starting from the first ten days of
September. Traditional vinification in white, with soft
pressing and fermentation at controlled temperature.
2 months of ageing in stainless steel.

TASTING NOTES

Colour: light straw yellow.
Bouquet: delicate notes of orange blossoms blend
with sweet hints of pears, melon and yellow peaches.
Flavour: velvety, with delicate notes of cantaloupes,
citrons and lemons.

PAIRING

Delicate fish and sautéed mussels and clams. Serve at
8°-12° C.

ALCOHOL CONTENT
12% by Vol.

SIZE
75 cl
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TARENI ALCAMO
WHITE DOC

The white hilly lands yield a soft, dry white wine,
with pleasant scents of orange blossoms.

GRAPE VARIETY
Catarratto

TERRITORY OF ORIGIN

Camporeale and Province of Trapani and Palermo

TERROIR

Soil composition: structured, calcareous, belonging
to the white hilly lands.
Altitude: 300 m above sea level.
Climate: Mediterranean, mild winters, limited
rainfall, very hot and windy summers.

VINIFICATION AND AGEING

Harvest period starting from mid-September.
Traditional vinification in white, with soft pressing
and fermentation at controlled temperature. 2 months
of ageing in stainless steel.

TASTING NOTES

Colour: straw yellow with greenish hues.
Bouquet: delicate notes of orange blossoms blend
with light hints of pears and hazelnuts.
Flavour: dry and velvety, with pleasant hints of citrus
fruit.

PAIRING

Fried fish, seafood dishes and white meat. Serve at
8°-12° C.

ALCOHOL CONTENT
12% by Vol.

SIZE
75 cl
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TARENI GRILLO
WHITE DOC

A clayey sandy soil produces this elegant white
wine with intense citrus and floral notes.

GRAPE VARIETY
Grillo

TERRITORY OF ORIGIN

Mazara del Vallo, Province of Trapani

TERROIR

Soil composition: clayey and sandy of the red
Mediterranean soil, huge water reserve
Altitude: 150m a.s.l.
Climate: the area is situated in the immediate
hinterland of the coast, undergoes wide temperature
ranges which are mitigated by the wind.

VINIFICATION AND AGEING

Harvest from the 2. week of August. Vinification with
a long low temperature fermentation. Refine 4 month
in stainless steel

TASTING NOTES

Colour: straw yellow
Bouquet: Fine aromas of citrus fruits accompanied by
notes of jasmine and orange blossoms
Flavour: fresh and well-balanced with notes of citron
and lemon sweetened by vanilla scents

PAIRING

Crustacean and shellfish based dishes, goes well with
grilled fish

ALCOHOL CONTENT
12% vol

SIZE
75 cl
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TARENI CHARDONNAY
WHITE IGT

Calcareous, clayey soils yield an elegant white
wine, with pleasant floral notes of mimosa and
orange blossoms.

GRAPE VARIETY

100% Chardonnay

TERRITORY OF ORIGIN
Western Sicily

TERROIR

Soil composition: Calcareous, clayey soil.
Altitude: 300 m above sea level.
Climate: Mediterranean, mild winters, limited
rainfall, very hot and windy summers.

VINIFICATION AND AGEING

Harvest period starting from the first ten days of
August. Traditional vinification in white, with soft
pressing and fermentation at controlled temperature.
2 months of ageing in stainless steel.

TASTING NOTES

Colour: straw yellow.
Bouquet: pleasant floral notes of mimosa and orange
blossoms blend with hints of pears.
Flavour: elegant, with pleasant hints of prickly pears.

PAIRING

Fish roasts and soups. Serve at 8°-12° C.

ALCOHOL CONTENT
12.5% by Vol.

SIZE
75 cl
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TARENI NERO D’AVOLA
RED DOC

Medium-textured soils, tending to clayey, yield an
intense red wine featuring with scents of roses and
red berries.

GRAPE VARIETY

100% Nero d’Avola

TERRITORY OF ORIGIN

Territory of Salemi and Mazara del Vallo
Province of Trapani

TERROIR

Soil composition: Medium-textured, tending to
clayey and saline soils.
Altitude: 160 m above sea level.
Climate: Mediterranean, mild winters, limited
rainfall, very hot and windy summers.

VINIFICATION AND AGEING

Harvest period starting from the first ten days of
September. Traditional vinification at controlled
temperature and 4 months of ageing in tanks.

TASTING NOTES

Colour: deep red with lively violet shades.
Bouquet: intense notes of roses, Marasca cherries and
blackberries.
Flavour: strong hints of black cherries blend with
light notes of vanilla.

PAIRING

Meat and game roasts, cooked vegetables and semiaged cheese. Serve at 18°-19° C.

ALCOHOL CONTENT
13.5% by Vol.

SIZE
75 cl
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TARENI FRAPPATO
RED IGT

Clayey, gravelly soils yield a fruit-driven red wine
perfect served cool and with scents of red berries
and violets

GRAPE VARIETY
100% Frappato

TERRITORY OF ORIGIN
Province of Trapani

TERROIR

Soil composition: Clayey, gravelly soils.
Altitude: 80 m above sea level.
Climate: Mediterranean, mild winters, limited
rainfall, very hot and windy summers.

VINIFICATION AND AGEING

Harvest period starting from the first ten days of
September. Partial maceration at low temperature
followed by temperature controlled fermentation. 4
months of ageing in stainless steel.

TASTING NOTES

Colour: bright garnet red.
Bouquet: intense aroma of red berries and prunes,
with floral notes of violets.
Flavour: fruity notes of prunes and black cherries,
with light hints of plums and pomegranates.

PAIRING

White meat and boiled meat, fish sauces and soups
with tomatoes and fresh and semi-aged cheese.
Serve at 12°-16° C.

ALCOHOL CONTENT
13% by Vol.

SIZE
75 cl
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TARENI SYRAH

RED IGT

Clayey soils, rich in minerals, yield a fine
red wine, with notes of black cherry and
pomegranate and delightful hints of wild
blackberry.

GRAPE VARIETY
100% Syrah

TERRITORY OF ORIGIN

Territory of Salemi and Mazara del Vallo
Province of Trapani

TERROIR

Soil composition: Clayey soils, rich in minerals.
Altitude: 100 m above sea level.
Climate: Mediterranean, mild winters, limited
rainfall, very hot and windy summers.

VINIFICATION AND AGEING

Harvest period starting from mid-August to the
first ten days of September. Partial maceration at
low temperature followed by temperature controlled
fermentation. 4 months of ageing in stainless steel.

TASTING NOTES

Colour: deep red with violet hues.
Bouquet: intense notes of black cherries and
pomegranates and delightful hints of wild
blackberries.
Flavour: elegant and balanced, with intense notes
of black cherries and mulberries and light balsamic
hints.

PAIRING

Braised meat, roasts, game and semi-aged cheese.
Serve at 18°-19° C.

ALCOHOL CONTENT
14% by Vol.

SIZE
75 cl
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TARENI MERLOT
RED IGT

A clayey skeletal soil produces this intense red
wine with enticing aroma of cherries and berry
fruits.

GRAPE VARIETY
Merlot

TERRITORY OF ORIGIN
Province of Trapani

TERROIR

Soil composition: clayey, very skeletal
Altitude: 100m a.s.l.
Climate: Mediterranean, mild winter, low rainfall,
very hot and windy summer

VINIFICATION AND AGEING

Harvest last ten days of August; partial low
temperature maceration, thermo-controlled
fermentation. Refines four month in stainless steel
vats

TASTING NOTES

Colour: intense red with violet reflections
Bouquet: intense and enticing aroma of cherries and
berry fruits
Flavour: vibrant warm and harmonious

PAIRING

Red meat and game. Serve at 18° - 19° C

ALCOHOL CONTENT
13,5% vol

SIZE
75 cl
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CENT’ARE GRILLO
WHITE DOC

A clayey sandy soil produces this elegant white wine
with intense citrus and floral notes.

GRAPE VARIETY
Grillo

TERRITORY OF ORIGIN

Mazara del Vallo, Province of Trapani

TERROIR

Soil composition: clayey and sandy of the red
Mediterranean soil, huge water reserve.
Altitude: 150m a.s.l.
Climate: the area is situated in the immediate
hinterland of the coast, undergoes wide temperature
ranges which are mitigated by the wind.

VINIFICATION AND AGEING

Harvest from the 2nd week of August. Vinification
with a long low temperature fermentation. Refine 4
month in stainless steel.

TASTING NOTES

Colour: straw yellow
Bouquet: Fine aromas of citrus fruits accompanied by
notes of jasmine and orange blossoms.
Flavour: fresh and well-balanced with notes of citron
and lemon sweetened by vanilla scents.

PAIRING

Crustacean and shellfish based dishes, goes well with
grilled fish.

ALCOHOL CONTENT
12% vol

SIZE
75 cl
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CENT’ARE NERO D’AVOLA
RED IGT

Medium-textured soils, tending to clayey, yield an
intense red wine featuring with scents of roses and
red berries.

GRAPE VARIETY

100% Nero d’Avola

TERRITORY OF ORIGIN

Territory of Salemi and Mazara del Vallo
Province of Trapani

TERROIR

Soil composition: Medium-textured, tending to
clayey and saline soils.
Altitude: 160 m above sea level.
Climate: Mediterranean, mild winters, limited
rainfall, very hot and windy summers.

VINIFICATION AND AGEING

Harvest period starting from the first ten days of
September. Traditional vinification at controlled
temperature and 4 months of ageing in tanks.

TASTING NOTES

Colour: deep red with lively violet shades.
Bouquet: intense notes of roses, Marasca cherries and
blackberries.
Palate: strong hints of black cherries blend with light
notes of vanilla.

PAIRING

Meat and game roasts, cooked vegetables and semiaged cheese. Serve at 18°-19° C.

ALCOHOL CONTENT
13.5% by Vol.

SIZE
75 cl
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TRAIMARI

SPARKLING WHITE WINE
With its 11 degrees, it is a light sparkling white, perfect
to drink in summer in company. Ideal as an aperitif
sh dishes.

GRAPE VARIETY

Blend of Sicilian indigenous grape varieties.

TERRITORY OF ORIGIN

Territory of Petrosino and Mazara del Vallo
Province of Trapani

TERROIR

Soil composition: calcareous and sandy soils.
Altitude: from 0 to 150 m above sea level.
Climate: Mediterranean, mild winters, limited
rainfall, very hot and windy summers.

VINIFICATION AND AGEING

Early traditional harvest period starting from the
pressing. Fermentation at controlled temperature and
second fermentation in pressure tanks. Ageing for
about a month in pressure tanks on lees.

TASTING NOTES

Colour: bright straw yellow.
Bouquet: intense and lingering with pleasant notes of
jasmine, orange blossoms and citrons.
Flavour: fresh and dry with pleasant notes of citrus
fruit and yellow peaches.

PAIRING
Serve at 7˚-8˚ C.

ALCOHOL CONTENT
11% by Vol.

SIZE
75 cl
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Light and Sparkling

SPARKLING MOSCATO
Aromatic, fresh, slightly sparkling, with its 6
degrees and pleasing hints of peach and apricot, it
is perfect as an aperitif or with desserts.

GRAPE VARIETY
100% Zibibbo

TERRITORY OF ORIGIN
Province of Trapani

TERROIR

Soil composition: clayey, calcareous and sandy soils.
Altitude: from 20 to 150 m above sea level.
Climate: Mediterranean, mild winters, limited
rainfall, very hot and windy summers.

VINIFICATION AND AGEING

rst ten
pressing
and partial fermentation at controlled temperature
in stainless steel tanks and second fermentation in
pressure tanks. 2 month ageing in bottles.

TASTING NOTES

Colour: bright light straw yellow.
Bouquet: intense aromatic notes of yellow peaches and
orange blossoms, with light hints of apricots.
Flavour: fresh and sweet, with pleasing notes of yellow
peaches and loquats and hints of citrus fruit.

PAIRING

Perfect as an aperitif or with desserts with pastry
cream, pandoro, panettone or with fresh fruit as
strawberries, kiwi and red oranges. Serve at 6˚-8˚ C.

ALCOHOL CONTENT
7% by Vol.

SIZE
75 cl
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PANTELLERIA E LIQUOROSI BIO
In the volcanic lands of Pantelleria in vineyards
cultivated from saplings, today on the Unesco
world heritage list, on steep soils, which are hard
to work and lashed by the wind, a delicious, sweet
and aromatic grape grows: the zibibbo. From these
grapes, vinified in the Pellegrino cellars on the
island, great dessert wines are born: a Moscato di
Pantelleria, two Passiti di Pantelleria and the Nes,
which represents the most noble and precious
version.
Instead, from pomace distilled in discontinuous
alembic of wood-fired copper, comes the Grappa di
Nes. A distilled wine with golden reflections that
expresses the personality of the precious natural
passito Nes.
From zibibbo and malvasia grapes grown in a
natural way in the trapanese countryside, in full
harmony and with respect for the environment,
two organic liqueur wines are born.
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PANTELLERIA
ORGANIC SWEET WINES
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NES

NATURALLY SWEET PANTELLERIA DOC WINE
Nes means miracle. The island of Pantelleria,
both wild and generous, gives us its finest nectar,
a Passito wine with intense notes of candied
fruit, citrus fruit, eucalyptus, sage and apricot.

GRAPE VARIETY
100% Zibibbo

TERRITORY OF ORIGIN
Island of Pantelleria

TERROIR

Soil composition: volcanic, sandy and slightly clayey
soil.
Altitude: from 0 to 300 m above sea level.
Climate: Mediterranean, mild winters, limited
rainfall, very hot and windy summers.

VINIFICATION AND AGEING

Harvest period during the last twenty days of
September. Soft pressing of the raisins and addition
of dried Zibibbo grapes. Fermentation at a controlled
temperature of 16°C, then lowered to 3° C. Aging in
stainless steel vats at controlled temperature for 10
months.

TASTING NOTES

Colour: golden yellow tending to amber.
Bouquet: intense notes of candied fruit and citrus
fruit with hints of eucalyptus, sage and apricot.
Flavour: balanced and lingering, with predominant
notes of apricots, dried figs and hints of candied fruit
and canned peaches.

PAIRING

Traditional: dry pastries, cannolis, Sicilian cassatas,
pastries with raisins.
Unconventional: blue cheese pralines covered with
unsweetened cocoa powder and chili pepper.
Serve at 12°-14° C.

ALCOHOL CONTENT
14.5% by Vol.

SIZE
50 cl
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MOSCATO
DI PANTELLERIA
NATURALLY SWEET PANTELLERIA DOC WINE
Zibibbo grapes grown on the sandy volcanic soils of the
island yield a delicate natural Moscato wine with delightful
notes of yellow peaches, melon and citrus fruits.

GRAPE VARIETY
100% Zibibbo

TERRITORY OF ORIGIN
Island of Pantelleria

TERROIR

Soil composition: volcanic, sandy and slightly clayey
soil.
Altitude: from 0 to 300 m above sea level.
Climate: Mediterranean, mild winters, limited rainfall,
very hot and windy summers.

VINIFICATION AND AGEING

Harvest period from mid-September. De-stemming
and maceration of the grapes for 8 – 10 hours at 6° C,
followed by soft pressing and fermentation at controlled
temperature of 16° C, them lowered to 3° C.
5 month ageing in stainless steel tanks at controlled
temperature.

TASTING NOTES

Colour: light straw yellow.
Bouquet: pleasant and intense notes of peaches, melon
and citrus fruit.
Flavour: delicate and balanced, with strong notes of
yellow peaches and hints of melon and grapefruit.

PAIRING

Traditional: delicate desserts with pastry or ricotta
creams.
Unconventional: soft “pasta filata” cheese with
anchovies and pistachios. Serve at 12°-14° C.

ALCOHOL CONTENT
11.5% by Vol.

SIZE
50 cl
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PASSITO
DI PANTELLERIA
NATURALLY SWEET PANTELLERIA DOC WINE
Zibibbo grapes grown on head-trained bushes and left
to raisin on reed mats under hot August sun yield a
fine Passito wine with scents of apricot, candied fruit
and dried figs.

GRAPE VARIETY
100% Zibibbo

TERRITORY OF ORIGIN
Island of Pantelleria

TERROIR

Soil composition: volcanic, sandy and slightly clayey soil.
Altitude: from 0 to 300 m above sea level.
Climate: Mediterranean, mild winters, limited rainfall,
very hot and windy summers.

VINIFICATION AND AGEING

Harvest period during the first twenty days of September.
Soft pressing of the raisins and addition of dried Zibibbo
grapes. Fermentation at a controlled temperature of
16°C, then lowered to 3° C. Aging in stainless steel vats at
controlled temperature for 10 months.

TASTING NOTES

Colour: golden yellow tending to amber.
Bouquet: sweet with evident notes of apricots, candied
fruit and dried figs.
Flavour: honey-flavoured, with pleasing notes of dried
apricots, dried figs and stewed pears.

PAIRING

Traditional: Sicilian desserts with ricotta and pastry
creams; chocolate lava cakes.
Unconventional: jar with ricotta cream, pears and onion
jam. Serve at 12°-14° C.

ALCOHOL CONTENT
14.5% by Vol.

SIZE
50 cl
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PANTELLERIA
PASSITO LIQUOROSO
FORTIFIED PANTELLERIA DOC WINE
Zibibbo grapes grown on head-trained bushes
volcanic soils yield a wine with an intense fragrance
with scents of apricot, honey and dried figs.

GRAPE VARIETY
100% Zibibbo

TERRITORY OF ORIGIN
Island of Pantelleria

TERROIR

Soil composition: volcanic, sandy and slightly clayey
soil.
Altitude: from 0 to 300 m above sea level.
Climate: Mediterranean, mild winters, limited rainfall,
very hot and windy summers.

VINIFICATION AND AGEING

Harvest period from the end of August to midSeptember. Soft pressing of the fresh grapes and addition
of dried Zibibbo grapes. Fermentation at a controlled
temperature of 16°C, followed by fortification with wine
rectified spirit. Aging in stainless steel vats at controlled
temperature for 5 months.

TASTING NOTES

Colour: golden yellow tending to amber.
Bouquet: intense and lingering, with scents of apricots,
honey and dried figs.
Flavour: balanced and honeyed, with notes of dried figs
and light hints of apricots and sweet fruit pickles.

PAIRING

Traditional: Sicilian traditional dry pastries, Pandoro,
Panettone.
Unconventional: Sicilian Pecorino cheese with orange
pickles. Serve at 12°-14° C.

ALCOHOL CONTENT
15% by Vol.

SIZE
75 cl
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GRAPPA
DI NES

Grappa di Nes comes from grape marcs distilled
with ancient discontinuous wood-fired alembics.
A distillate with golden reflections that encloses
the personality of the precious Passito Nes.

GRAPE VARIETY

White grape marc

PRODUCTION

Distilled with ancient discontinuous wood-fired
alembics without the addition of sugars.
This is followed by a 10-month refinement period in
barriques which give the distillate the typical amber
color.

TASTING NOTES

Colour: amber.
Aroma: intense and complex, with aromas of caramel,
vanilla, dried figs and candied fruit.
Palate: pleasantly velvety, with lingering hints of
raisins, honey, dates and citrus fruit.

PAIRING

Excellent with dark chocolate. Serve at 15°-18° C.

ALCOHOL CONTENT
42% by Vol.

SIZE
50 cl
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ZIBIBBO
LIQUOROSO BIO
FORTIFIED WINE IGT
Born from a rich and generous land cultivated naturally, in full
harmony with, and respect for, the environment.
Its fragrance is intense with notes of citrus fruit and orange
blossoms and delightful hints of yellow peaches, citron and melon.

GRAPE VARIETY
100% Zibibbo

TERRITORY OF ORIGIN
Province of Trapani

TERROIR

Soil composition: medium-textured, sandy and
slightly clayey soil.
Altitude: from 0 to 300m above sea level.
Climate: Mediterranean, mild winters, limited rainfall,
very hot and windy summers.

VINIFICATION AND AGEING

Harvest period during the first 20 days of September.
Maceration for 6-8 hours, controlled fermentation and
fortification with wine rectified spirit. Ageing in vats at
controlled temperature for 6 months.

TASTING NOTES

Colour: light straw yellow.
Bouquet: intense notes of citrus fruits, orange
blossoms and pleasing hints of yellow peaches, citrons
and melons.
Flavour: elegant and lingering, with notes of yellow
peaches, melon, citrus fruit and almonds.

PAIRING

Traditional: sweets full of flavour as the “Mostaccioli”
of Erice and aniseed biscuits.
Unconventional: goat ricotta with glasswort and
vanilla chocolate of Modica. Serve at 12°-14° C.

ALCOHOL CONTENT
16% by Vol.

SIZE
75 cl
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MALVASIA
LIQUOROSO BIO

FORTIFIED WINE IGT

Unique climatic conditions and a natural
management of the land to create a fortified wine
with intense notes of ripe fruits and hints of melon
and apricot.

GRAPE VARIETY

100% Malvasia Bianca

TERRITORY OF ORIGIN
Province of Trapani

TERROIR

Soil composition: medium-textured, sandy and slightly
clayey soil.
Altitude: from 0 to 300 m above sea level.
Climate: Mediterranean, mild winters, limited rainfall,
very hot and windy summers.

VINIFICATION AND AGEING

Harvest period from the last 20 days of August to the
first ten days of September. Maceration for 6-8 hours,
controlled fermentation and fortification with wine
rectified spirit. Ageing in vats at controlled temperature
for 6 months.

TASTING NOTES

Colour: light straw yellow.
Bouquet: intense notes of ripe fruit and hints of melon
and apricots.
Flavour: full and well-balanced, with hints of dried
apricots, melon and stewed pears.

PAIRING

Traditional: pastries with pastry cream or ricotta cream.
Unconventional: cream made with Caciocavallo cheese
from Ragusa with tangerine pickles and amaretto
crumbles. Serve at 12°-14° C.

ALCOHOL CONTENT
16% by Vol.

SIZE
75 cl
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MARSALA
The history of the most famous Sicilian wine in the
world coincides with that of the Pellegrino winery.
In 1880, the year of its foundation, Paolo Pellegrino
began to vinify and refine the famous wine in his
cellars, to sell it all over the world and becoming,
in a short time, one of the most important Sicilian
wineries. Still today in the historic cellars of Marsala,
Pellegrino refines the famous liqueur wine of the
same name, produced from the typical grapes of the
territory. There are over a thousand barriques and
barrels in oak wood where the different types stand
for many years: the vintage Marsala line composed
of Oro, Ambra, Rubino, Garibaldi, S.O.M., and the
classic Virgine and Soleras.
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VERGINE AND SOLERAS
MARSALA REVOLUTION
SINGLE BARREL
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MARSALA VERGINE
SOLERAS
FORTIFIED MARSALA DOC WINE

Dry and fresh, with spicy notes and hints of toasted
almonds, hazelnuts and pine nuts. It is excellent
with dry pastries with almonds, chocolate from
Modica with 50% cocoa, dry cigars and oysters.

GRAPE VARIETY

Grillo, Catarratto and Inzolia

TERRITORY OF ORIGIN

Inland of the territory of Marsala

TERROIR

Soil composition: medium-textured, slightly clayey soil.
Altitude: from 100 to 200 metres above sea level.
Climate: Mediterranean, mild winters, limited rainfall,
very hot and windy summers.

VINIFICATION AND AGEING

Harvest period from mid-September, at an advanced
phase of ripening. Fermentation at a temperature of
20°-22°C. Fortification with pure wine spirit until
reaching the optimal strength.
Aging with Soleras method for over 5 years in 100hl,
80hl and 50hl oak barrels

TASTING NOTES

Colour: deep gold
Bouquet: intense, with strong spicy notes and hints of
toasted almonds, hazelnuts and pine nuts.
Flavour: dry but fresh, with pleasant notes of almonds
and hazelnuts.

PAIRING

Traditional: dry almond pastries, Sicilian “quaresimali”
biscuits, sesame cookies, chocolate from Modica with
50% cocoa, dry cigars.
Unconventional: oysters or aged cheese with
marmalade. Serve at 12°-14° C.

ALCOHOL CONTENT
19% by Vol.

SIZE
75 cl
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MARSALA VERGINE
RISERVA 2000
FORTIFIED MARSALA DOC WINE
Sec and dry, its fragrance is intense and lingering
with spicy notes and hints of dried fruit. Perfect
with dry pastries and semi-dry cigars.

GRAPE VARIETY

Grillo, Catarratto and Inzolia

TERRITORY OF ORIGIN

Inland of the territory of Marsala

TERROIR

Soil composition: medium-textured, slightly clayey
soil.
Altitude: from 100 to 200 metres above sea level.
Climate: Mediterranean, mild winters, limited
rainfall, very hot and windy summers.

VINIFICATION AND AGEING

Harvest period from mid-September, at an advanced
phase of ripening. Fermentation at a temperature of
20°-22°C. Fortification with pure wine spirit until
reaching the optimal strength.
Aging for over 10 years in 80hl and 50hl oak barrels.

TASTING NOTES

Colour: deep gold tending to amber.
Bouquet: intense and lingering with spicy notes and
hints of dried fruit.
Flavour: sec and dry, with hints of almonds and spicy
and balsamic notes.

PAIRING

Traditional: dry pastries and semi-dry cigars.
Unconventional: smoked tuna, aged cheese with
onion jam or pickled citrus fruits. Serve at 12°-14° C.

ALCOHOL CONTENT
19% by Vol.

SIZE
75 cl
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HORATIO
MARSALA S.O.M.
AMBRA SECCO 2011
FORTIFIED MARSALA DOC WINE

Dedicated to the famous English admiral
Horatio Nelson, who at the end of the eighteenth
century would use marsala wine to refresh his
crew considering it to be a drink with
special healing benets

GRAPES

Grillo, Catarratto and Inzolia

TERRITORY DI ORIGIN

Countryside around Marsala and Mazara del Vallo
Province of Trapani

TERROIR

Soil composition:. medium consistency, tending to clayey.
Altitude: a few metres above sea level.
Climate: Mediterranean, mild winters, limited rainfall,
very hot and breezy summers

VINIFICATION AND AGEING

Harvesting time during the second ten days of
September, at advanced maturation. Vinication at
20°-22°C. e fermentation is halted with the addition
of neutral alcohol. en cooked must is added. Ageing
in oak barrels for a minimum of 24 months

TASTING NOTES

Colour: Light Amber.
Bouquet: balanced, with hints of apricot and dry g
and pleasant vanilla notes
Flavour: moderately dry with delicate notes of apricot.

PAIRING

Traditional: dry Sicilian pastries and marzipan.
Unconventional: stewed wild pigeon breast with
marsala wine wrapped in Nebrodi black pig lardo
(cured strips of fatback). Serve at 12°-14°C.

ALCOHOL CONTENT
18% vol

SIZE
75 cl
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OLD JOHN
MARSALA SUP. RISERVA
AMBRA SEMISECCO 1998
FORTIFIED MARSALA DOC WINE
In 1773 a rich Liverpudlian merchant named John
landed by chance on the Marsala coast and was
the first to make marsala wine by adding alcohol to
local wine to take it with him to England.

GRAPE VARIETY

Grillo, Catarratto and Inzolia

TERRITORY OF ORIGIN

Inland of Marsala and Mazara del Vallo

TERROIR

Soil composition: medium-textured, clayey soil.
Altitude: from a few metres to about 100 metres above
sea level.
Climate: Mediterranean, mild winters, limited rainfall,
very hot and windy summers.

VINIFICATION AND AGEING

Harvest period from mid-September, at an advanced
phase of ripening. Vinification at 20°-22°C.
Fermentation is stopped by adding rectified spirit. Then
cooked grape must is added. Aging for over 48 months
in 80hl and 50hl oak barrels, with at least 6 months in
barrique.

TASTING NOTES

Colour: intense amber.
Bouquet: pleasant notes of apricots and carob with
delicate scents of thyme and black pepper.
Flavour: full and warm, with notes of apricots and
candied fruit.

PAIRING

Traditional: All Sicilian pastries with ricotta and pastry
creams.
Unconventional: brown sugar frosted quinces wrapped
in Sicilian black swine ham. Serve at 12°-14° C.

ALCOHOL CONTENT
18% by Vol.

SIZE
75 cl
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ANITA GARIBALDI
MARSALA SUPERIORE
AMBRA DOLCE 2012
FORTIFIED MARSALA DOC WINE
A sweet memory dedicated to Anita, young wife of
Giuseppe Garibaldi who, on his landing in Sicily
in 1860 together with his thousand, was welcomed
with a glass of marsala wine.

GRAPES

Grillo, Catarratto and Inzolia

TERRITORY OF ORIGIN

Countryside around Marsala and Mazara del Vallo
Province of Trapani

TERROIR

Soil composition: medium textured, relatively clayey.
Altitude: a few metres above sea level.
Climate: Mediterranean, mild winters, limited
rainfall, very hot and windy summers

VINIFICATION AND AGEING

Harvesting time during the second ten days of
September, at an advanced maturity. Vinification at
20°-22°C. The fermentation is halted with the addition
of neutral alcohol. Later, cooked grape must is added.
Ageing in oak barrels for a minimum of 24 months.

TASTING NOTES

Colour: strong amber.
Bouquet: intense and persistent, con strong notes of
quince and pleasant hints of dry fig and vanilla.
Flavour: sweet and persistent, with strong hints of dry
apricot and pleasant honeyed notes.

PAIRING

Traditional: all Sicilian desserts with ricotta or
confectioner’s cream
Unconventional: round slice of Ragusan caciocavallo
cheese with candied orange peel and caramelized
sesame seeds on Tumminia bread crostini.
Serve at 12°-14°C.

ALCOHOL CONTENT
18% vol

SIZE
75 cl
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BIP BENJAMIN
MARSALA SUP. RISERVA
ORO DOLCE 2013
FORTIFIED MARSALA DOC WINE

An enterprising British merchant, Benjamin
known as “Bip” who, thanks to his exceptional
entrepreneurial skills, on his arrival in Sicily in
1806, founded a true economic empire linked to
the production of Marsala.

GRAPE VARIETY

Grillo, Catarratto and Inzolia

TERRITORY OF ORIGIN

Coastline of Marsala and Petrosino

TERROIR

Soil composition: medium-textured, tending to
sandy soil.
Altitude: few metres above sea level.
Climate: Mediterranean, mild winters, limited
rainfall, very hot and windy summers.

VINIFICATION AND AGEING

Harvest period from mid-September, at an advanced
phase of ripening. Vinification at a temperature of
18°-20°C. The fermentation is stopped by adding
brandy aged at least 5 years in oak barrels. Aging for
over 48 months in 80hl and 50hl oak barrels, with at
least 6 months in barrique.

TASTING NOTES

Colour: deep gold with hues of amber.
Bouquet: ethereal, with strong hints of melon and
light notes of honey and loquat.
Flavour: sweet and lingering, with evident notes of
apricots and stewed pears.

PAIRING

Traditional: All Sicilian pastries with ricotta and
pastry creams. Unconventional: all aged and spicy
cheeses served with pears, grapes or Chinese lantern
berries. Serve at 12°-14° C.

ALCOHOL CONTENT
18% by Vol.

SIZE
75 cl
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UNCLE JOSEPH
MARSALA SUPERIORE
RUBINO DOLCE 2015
FORTIFIED MARSALA DOC WINE

Dedicated to the English businessman Joseph who
in 1819 joined Uncle Benjamin in Sicily to produce
Marsala wine and distribute it around the world
thanks to their impressive fleet of sailing ships.

GRAPE VARIETY
Nero d’Avola

TERRITORY OF ORIGIN

Territory of Mazara del Vallo

TERROIR

Soil composition: medium-textured, clayey soil
Altitude: few metres above sea level.
Climate: Mediterranean, mild winters, limited
rainfall, very hot and windy summers.

VINIFICATION AND AGEING

Harvest period from mid-September, at an advanced
phase of ripening. Cold maceration of the grapes,
partial fermentation interrupted by fortification with
wine brandy aged at least 5 years in oak barrels. Aging
in 50hl and 20hl Allier oak barrels for over 24 months.

TASTING NOTES

Colour: deep ruby red.
Bouquet: extremely fruity, with notes of black
cherries, pomegranates and plums.
Flavour: sweet, with evident hints of red berries,
cherries, Marasca cherries and pomegranates.

PAIRING

Traditional: dark chocolate with at least 70% cocoa.
Unconventional: slice of grilled black bread from
Castelvetrano, fresh Tuma cheese and mulberry jam.
Cheese aged in Nero d’Avola wine. Serve at 12°-14° C.

ALCOHOL CONTENT
18% by Vol.

SIZE
75 cl
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MARSALA SINGLE BARREL
VERGINE RISERVA 2001
FORTIFIED MARSALA DOC WINE

Born from a single oak barrel, a dry marsala that
in over 15 years has developed intense aromas of
wood and spices, as well as an impressive taste,
particularly warm and balsamic.

GRAPE VARIETY

Grillo, Catarratto and Inzolia

TERRITORY OF ORIGIN

Inland of the territory of Marsala

TERROIR

Soil composition: medium-textured, slightly clayey
soil.
Altitude: from 100 to 200 metres above sea level.
Climate: Mediterranean, mild winters, limited
rainfall, very hot and windy summers.

VINIFICATION AND AGEING

Harvest period from mid-September, at an advanced
phase of ripening. Fermentation at a temperature of
20°-22°C. Fortification with pure wine spirit until
reaching the optimal strength.
Aging for over 15 years in single 20hl oak barrel.

TASTING NOTES

Colour: mahogany with amber reflections.
Bouquet: intense with a broad hint of wood and spicy
notes of cloves and cinnamon. Slight nuances of citrus
peel, plum and cocoa.
Flavour: impressive, with remarkable sapidity and
acidity; warm and balsamic, with strong aromas of
wood and licorice and slight hints of cocoa.

PAIRING

Traditional: dry pastries and semi-dry cigars.
Unconventional: smoked tuna, aged cheese with
onion jam or pickled citrus fruits. Serve at 12°-14° C.

ALCOHOL CONTENT
19% by Vol.

SIZE
75 cl
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SPECIALITIES
A liqueur of Sicilian tradition expertly made,
meticulously following the ancient recipe of Oscar
Despagne, a French liquorist who had long worked
in Cognac and who came to Sicily in 1895 to work
with Pellegrino. The result was a liqueur that
combines its Sicilian essence with typical hints of
the Mediterranean, with notes of bitter oranges,
mint, cocoa, licorice and toasted coffee.
A pleasant drink characterized by the typical scent
of Sicilian lemon peels.
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AMARO
LEMONCELLO
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BATÒ

SICILIAN AMARO
In 1895, Oscar Despagne, a French liquorist,
arrived in Sicily by ship, or by “batò” as he loved
to say, to work with the Pellegrino family on the
production of the liqueur.

PRODUCTION

Long alcoholic maceration with more than twenty
medicinal herbs and essences.

TASTING NOTES

Colour: deep brown.
Bouquet: balsamic and aromatic scents typical
of Mediterranean maquis. Evident notes of bitter
oranges, mint, cocoa, licorice and toasted coffee.
Flavour: balanced, mainly bitter, velvety and round,
with sweet but not sickly notes.

PAIRING

It can be served cold, on the rocks or at room
temperature, it is excellent with ricotta pastries,
vanilla ice-cream. Perfect after meals or digestive, it
scans your moments of relax during the day.
Ideal also to prepare cocktails. A delicious and fresh
cocktail is made of 1/3 Amaro Pellegrino, 2/3 tonic
water and ice cubes. Serve cool in a tumbler that can
contain also one or two ice cubes.

ALCOHOL CONTENT
33% by Vol.

SIZE
70 cl
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LEMONCELLO
A pleasant drink characterized by the typical scent
of Sicilian lemon peels.

PLACE OF ORIGIN
Sicily

PRODUCTION PROCESS

Infusion of lemon peels in alcohol for 15 days

TASTING NOTES

Colour: Lemon Yellow
Aroma: Typical fragrance of Sicilian lemons.
Flavour: Liqueur characterized by the typical scent of
Sicilian lemon peels. The alcohol content is balanced
by its sweetness. This features make this liqueur a
pleasant drink.

PAIRING

Drinking it chilled is the best way to taste its Sicilian
lemon aroma. Also, it could be used to make cocktails
or sweets.

ALCOHOL CONTENT
32% vol

SIZE
50cl

79

Carlo Pellegrino & C Spa - 91025 Marsala (Tp) Italia - www.carlopellegrino.it
Uffici / Offices: Via del Fante, 39 - tel. (+39) 0923 719911 - info@carlopellegrino.it
Visite in Cantina / Cellars tours: Lungomare Battaglia delle Egadi, 10
tel. (+39) 0923 719970/80 - visite@carlopellegrino.it

COD. 4075019900V3098

