VINI

—
-y . . . . . ‘ ‘ ‘
- Perricone Adeni DOC Sicilia 2023
Orestiadi
Type Red wine
Origin Italy, Sicilia
Producer Orestiadi Sicilia
Classification DOC
Expansion 12 months in steel tanks
Contents 75 cl
Vintage 2023
Enjoyment up to 8 years
phase
Serving 18 - 20°C
temperature
TENUTE ORESTIADI Alcohol 14 %
e content
Grape Perricone
varieties
* Article no 19445723
Comments

FERRICONE

HEILIA The only autochthonous red grape variety of the province of Trapani, it has ancient
origins, so much so that it gets the name Pignatello because of the "pignate", pots
with the same red earth on which Perricone does its best. Abandoned for many years,

it is experiencing a period of new appreciation and growth.

Pairing

hearty roasts, spicy vegetable dishes, pasta and grilled dishes.

Tasting notes

Medium-dense, shiny ruby red. Wonderful on the nose, aromas of red wild berries,
cherries, but also warm spicy components. Grippy and juicy on the palate. Again
wonderfully spicy, with noticeable but polished tannins and a stimulating acidity.
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