










"I Mori" or “Teste di Moro” are colorful, ceramic vases that 
represent the face of a man and a woman, with a solemn 

crown. A quite common feature of terraces and gardens in big 
and small towns in Sicily, they are made by skilled local 

craftspeople and have spread across Italy over time.
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ROSSO
SICILIA

Terre Siciliane I.G.P.

Syrah

Elegant bouquet, with light vanilla and berries notes. A red colour with fresh and mineral notes and aroma of black and mixed 
berries. In the mouth, the perceptible but delicate tannins, set the fragile flavor perfectly describing its body.

The grapes, with a slight state of drying, are harvested in late August early September and vinified at a controlled temperature, in 
a first phase at T of 15-20 ° C and in a second phase at T of 20-25 ° C, for the 'extraction of the fruit and the structure. At the end of 
fermentation the product is left to mature in wood for 3 to 6 months.

its huge versatility makes this wine the perfect match for any meal, from appetizers and main dishes with meat to tasty fish dishes
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CHARDONNAY
SICILIA

Terre Siciliane I .G.P.

Chardonnay

Intense straw yellow colour; with a hint of tropical fruit accompained by pleasant floral notes; full, structured with a mar ked 
minerality and persistence

The grapes are harvested in the first ten days of August and vinified at a controlled tempe rature, after cold skin mace ration for about 
8/10 hours, for the extraction of the aromatic part. After fermentation, the wine follows a maturation for 2 months, on the noble lees, 
in steel tanks.

ideally combined with pasta and fish dishes
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