
Size: 75 cl
EAN code: 8 000 254 007 673
Dimensions (height, diameter): 
293 * 75,1 mm
Gross weight: 1166 g
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Units per carton: 6
Dimensions (width, depth, height): 
234 * 154 * 300 mm
Gross weight: 7 kg
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N Cartons per layer: 24
Layers per pallet: 5
Cartons per pallet: 120
Pallet weight: 860 kg
Pallet height: 165 cm
Pallet dimensions: 80*120 cm
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Settesoli’s organic wines preserves nature’s essence. The Sicilian sun allows 
the grape, grown according to organic agriculture practices, to ripen following 
the nature’s balance. Thanks to our enthusiast winegrowers, we produce high 
quality wines, in respect of our land and its biodiversity. 

GRAPE VARIETY
100% organic Grillo

PRODUCTION AREA
Menfi (AG)

PRODUCED AND BOTTLED BY
Cantine Settesoli S.C.A.

VINEYARD AND VINIFICATION
Our organic Grillo prefers sandy and clayey soils. The organic viticulture, here, 
It’s natural: thanks to the Mediterranean climate we can cultivate the 
vineyards according to organic agriculture practices, respecting the plant’s 
growth rates. Even without chemical intervention, we guarantee the vines 
welfare, thanks to natural treatment made of brass, sulfur and organic 
fertilizers. Organic Grillo’s grapes, with an average yield of 9.000 kg/ha, are 
harvested between the last week of august and the first 10 days of 
September. In the vinification process, the level of sulfur dioxide is below the 
established limits and during the production process we do not use animal 
derived ingredients. Fermentation and ageing takes place in steel tanks at 
controlled temperature and then in bottle for at least 3 months.

TASTING NOTES
The sicilian white wine par exellence, in its organic version releases delicate 
notes of white apple, orange blossom and honey. It’s a fresh and mineral wine, 
with a deep yellow colour and greenish shades.

PAIRINGS
It enhances chicken based dishes and crustaceans and is perfect with 
vegetables tabbouleh.

SERVING TEMPERATURE

10-12 °C

ALCOHOL CONTENT

12,5% vol

CONSERVATION

3 years

FORMAT

75 cl 


