
2024 Terebinto Grillo Organic Planeta

Code E9426124  Practice Yes
Product STILL  Acidity 5.9 g/L
Style White, Crisp,
Dry and Refreshing  

Residual Sugar 2.7
g/L

pH Level 3.34  
Organic Certified
Organic

ABV 13.00 %  Biodynamic No
Closure Natural Cork  Egg / Milk No
Bottle Size 75cl

Country: Italy

Region: Sicily

Grapes: Grape Grillo 100

Tasting Note:
Aromatic, rounded white from a native Sicilian variety that's full of
tropical fruit: apricots, lychees and pineapples jostle for
prominence on the tongue.

Winemaking:
After destalking and soft pressing, the must is decanted at a low
temperature and ferments at 15°C. When fermentation is complete,
maturing on the lees for 6 months in stainless steel vats where a
bâtonneur keeps the lees in suspension.

Vineyard :
From Planeta's vineyards in Gurra at 75m above sea level on lime
and chalk soils, planted to a density of 5,000 vines per hectare.

Food matching:
Raw fish, pasta with sea urchins, fried vegetables and fish. Also
good with creamy white cheese as well as vegetables with dips.
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