TERRITORY

PRODUCTION AREA
Sicily

PALERMO

SIRACUSA

TASTING NOTES

COLOUR
Granite red with amber highlights

BOUQUET
Intense, airy with clear scents of morello
cherries and almonds

FLAVOUR
Sweet, warm, ve|vety, very aromatic,
with a sourish pleasant finish
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DUCA DI SALAPARUTA

TYPE
Red aromatic wine

PREPARATION
Selected typical Sicilian red wines, aged lengthily in oak casks
and then flavoured with a fine infusion of morello cherry leaves

ALCOHOL CONTENT

17.5 % vol.

SUGARS

11%

SERVING TEMPERATURE

14° C

FOOD PAIRINGS

Typical dessert wine to be enjoyed with chocolate and
almond-flavoured pastries

STORAGE METHOD

In a cool and not excessively humid environment, away from
light

FORMAT

50 cl

1ST YEAR OF PRODUCTION

Around the 1920s



