PUPILLO

CYANE

DOC SIRACUSA MOSCATO

Nymph Ciane tried to save her friend Persefone
from Ade. The ired God beat her with his scepter
and turned her into a water source. The nymph
myth gives the name to a unique wine: Cyane, the
fabulous dry Moscato perfect for any dishes,
tasting dry and soft, with a lingering persistence.
The nose is intense and aromatic, floral and fruity.

PRODUCTION AREA
Siracusa

VARIETY
Moscato Bianco

ALTITUDE
50 meters above sea level

HARVEST
First decade of August

SOIL
Calcareous

ALCOHOLIC CONTENT
13% vol.

PAIRINGS & SERVICE TEMPERATURE
Serve at 10—-12°C

Pairs with most meals, seafood dishes and white meat.

Especially suggested with Oriental cuisine

AWARDS

2010 vintage: 90 RP points
2012 vintage: 87 GB points
2 Stars on Veronelli’s Guide
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