
VINO SANTO LIQUOROSO 

Production Zone: Tuscany

Grape Varietal:
Inzolia, Grillo, Cataratto, Grecanio

Vinification: 
The grapes are pressed on the same day they are 
harvested, and a little wine alcohol is added to the 
grape must extracted in order to prevent the start of 
fermentation. This process is known as mutage and 
what it does is ensure that all the natural sugars in the 
grapes are preserved intact 

No Aging

Color: Amber

Nose:
Intense, full, nuances of candied apricot and honey

Tasting Notes: 
Soft and velvety, it gives a sensation of fullness with a 
sweet and aromatic aftertaste

Serve chilled on it's own or with dry pasteries.




