SOLACIUM

DOC SIRACUSA MOSCATO PASSITO

VINTAGE
2017

Solacium was the Emperor’s
shelter, his delighting garden.

A naturally sweet white wine,
made from on-plant over-ripened
grapes. Solacium Moscato Passito
wine is produced at a crossroad of
Mediterranean sea-breezes. This
special terroir gives this wine a
distinguished personality and
intense, persistent flavour. Golden
yellow in color, the aroma is spicy,
full and ethereal with hints of
apricot jam, honey, candied
orange and white flowers, vanilla
and cinnamon.

PUPILLO

PRODUCTION AREA
SIRACUSA

VARIETY
MOSCATO BIANCO

ALTITUDE
50 MT ABOVE SEA LEVEL

HARVEST
END OF AUGUST

SOIL
CALCAREOUS

ALCOHOLIC CONTENT
14% VOL

SERVICE TEMPERATURE
10 -12°C

ABBINAMENTI

EXCELLENT WITH SEASONED
AND BLUE CHEESE, NATURAL
SWEET MEDITATION WINE THAT
COMBINES WITH ALL DESSERTS
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