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AMMARI
SPARKLING WHITE WINE

Crafted from a blend of indigenous Sicilian grapes,
Ammariis a fresh and lively sparkling wine, designed
to bring a touch of vibrancy to every occasion.

SENSORY ANALYSIS

Color: Brilliant straw yellow. Bouquet: The nose reveals
prominent notes of white-fleshed fruit, citrus, and flowers,
intertwined with tropical scents and delicate hints of spices
and sage.

Palate: Fresh, vibrant, and savory with a well-balanced
structure.

SERVING SUGGESTIONS

Food Pairings: Ideal as an aperitif, or paired with seafood
starters and main courses.

Serving Temperature: 6-8°C

AGRONOMIC DATA
Grape Varieties: 80% Grecanico — 20% Zibibbo

Production Area: Western Sicily, hilly terrain north of the
municipality of Marsala.

Altitude: 150 meters above sea level (a.s.L).

Soil: Well-drained calcareous clay.

Training System: Vertical shoot positioning (VSP) with
Guyot pruning.

Planting Density: 4,000 vines/ha.

Yield per Hectare: 9 tons/ha.

Harvest Period: Second decade of August.

DATI ENOLOGICI
Alcohol Content: 12% Vol.
Total Acidity: 6.50 g/L.

Vinification: The process begins with destemming followed
by a delicate cold skin maceration (4°C) to preserve aroma-
tic integrity. After soft pressing, the must undergoes a slow,
low—temperature fermentation. The secondary fermentation
(prise de mousse) takes place in stainless steel tanks (autocla-
ve) according to the Charmat Method, enhancing its freshness
and perlage.

Aging: The wine rests in the bottle for at least 3 months prior
to release to ensure perfect organoleptic balance.

First Vintage: 2022.
Aging Potential: 2 years.




