2008 VALLE DELL ACATE ‘ZAGRA’

REGION: SICILY


SUB: SICILY IGT

GRAPES: 70% INZOLIA (ANSONICA), 30% GRILLO

BODY: MEDIUM-FULL


DECANT: NO

FOOD PAIRINGS: SEAFOOD, WHITE MEATS
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Under the direction of the current head of the family winery, the elegant Gaetana Jacono, many of the vineyards have been replanted to the great traditional grapes of Sicily which are farmed organically. 

This wine has a bright straw yellow color, with a bouquet of jasmine, white flowers, roses, and exotic citrus fruits. Its flavors are dry and refreshing, with well-balanced acidity, lush texture, and generous tropical fruit notes. Aged four months in stainless steel, and two additional months in bottle before release.

The estate covers over 100 hectares and a large part of it, from 2001 to today, has been replanted with the area's top varieties and with international varieties. Here, the soil - locally known as "Milaro" - is characterized by a particular substrate of calcareous sandstone, with packets of clay that allow the vines to produce high quality grapes.
