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Catarratto Kemar Sicilia DOC 2024

Orestiadi
Type White wine
Origin Italy, Sicilia
Producer Orestiadi Sicilia
Classification DOC
Expansion 3 months in steel tank. Then 4 months in the
bottle

Contents 75 cl
Vintage 2024
Enjoyment up to 5 years
phase

Serving 8-9°C
temperature

Alcohol 12.5%
content

Grape Catarratto
varieties

Article no 19749224

Comments

An indigenous Sicilian grape variety with a bright straw yellow color. On the nose it

shows a Mediterranean character, with a sophisticated bouquet from which fragrant

nuances of white pulp, peach, almond and orange blossom emerge. On the palate it

shows freshness, softness and elegance.

Pairing

First courses fish, fried crustaceans, oysters and grilled shrimps.

Tasting notes

Bright yellow with greenish reflections. Mediterranean character with a sophisticated

bouquet of white pulp, peach, almond and orange blossom. Fresh, elegant, hearty

and harmonious. Excellent balance.
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