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&IBl 2019

by Agricola Vira is a light, pleasant
and fresh white wine that is aged for
5 months in steel. The olfactory
profile is marked by notes of citrus
fruits, Mediterranean herbs, marine

hints and light floral touches.

40% CHARDONAY

40% SAUVIGNON BLANC

20% CATARRATTO BIANCO COMUNE
12.5 % alcohol

3 HOURS skin contact maceration

5 months fining in steel tank

LOW CONTENT OF SO2
SPONTANEOUS FERMENTATION

NO ADDITIONAL YEASTS



CATARRATTO 2019

100% CATARRATTO BIANCO LUCIDO
12.5 % alcohol

7 DAYS skin contact maceration

6 months fining in steel tank

LOW CONTENT OF SO2
SPONTANEOUS FERMENTATION

NO ADDITIONAL YEASTS



100% NERO D'AVOLA

12.00 % alcohol

10 days maceration and fermentation
with natural yeasts with daily
pumping over and punching

6 months fining in steel tank
LOW CONTENT OF SO2
SPONTANEOUS FERMENTATION

NO ADDITIONAL YEASTS



