Anita Garibaldi DOC

Carlo Pellegrino - Anita Garibaldi Superior Marsala DOC

APPELLATION
Marsala

VARIETAL COMPOSITON
Grillo, Catarratto and Inzolia

ALCOHOL CONTENT
18% Alc. By Vol

WINEMAKING
Harvesting time during the second ten days of September, at

AN ITA an advanced maturity. Vinification at 20°-22°C. The

fermentation is halted with the addition of neutral alcohol.
GARIBALD' Later, cooked grape must is added. Ageing in oak barrels for a
minimum of 24 months.

‘9 TASTING NOTES
Intense and persistent, with strong notes of quince

_ and pleasant hints of dry fig and vanilla.
"m“:,fé’,ff;ﬁt{ | ZO]Z Sweet and persistent, with strong hints of
dry apricot and pleasant honeyed
PELLEGRINO no‘l‘eS.
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FOOD PAIRING

All Sicilioan desserts with ricotta or
confectioner's cream
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