GROTTA DEL SOLE - The Cove of the Sun

i

Quality, tradition, culture. These are the threads of the oenological philosophy of Cantine Grotta del Sole. They
concentrate their efforts on the preservation of what mother nature has been able to hand down to the present
days. The process Grotta del Sole uses is based on ancient systems, but is technologically updated to maintain
quality. When you open the cork on a bottle or Grotta del Sole you will appreciate itsiinforgettable and unmis-
takable fragrance and its absolute genuine quality.

Grape Variety: 85%
Capperttone
15% Graco, Falanghina

Alcohol: 12%

Vinification: The grapes are
fermented in stainless steel
tanks at low temperatures. Then
the must is quickly bottled to
preserve its bouquet.

Tasting Note: Pale Straw
Yellow in Color with green-
ish reflections. On the nose
delicate and refined, with
wild flowers and hints of
unripe yellow peach. Dry, full
and harmonious with a long

finish.

Grape Varieties: Piedrosso,

Aglianico, Sciascinaso

Alcohol: 12%

Vinification: The grapes are
fermented in stainless steel
tanks. After vinification, 25% of
the finished wine is aged 3-6

months.

Tasting note: Ruby-red in
color with violet scents. On
the palate this wine is dry
and harmonious with notes
of raspberry and cherry fla-

VOfrs.

Greco-di Tufo-

Grape Varieties: 100 % Greco
Alcohol: 12% Vol.

Vinification: After a select
picking, the grapes under go
pressing and are fermented in
stainless steel tanks. The wines
is then bottled quickly to pre-

serve charactet.

Tasting Note: Fruity aromas
of peachesjand melon. Full-
bodied with tropical fruit
and mineral character. A

long smoath finish.

Fiano- di avellino-

Grape Varieties: 100 % Fiano
Alcohol: 12% Vol.

Vinification: After a select pick-
ing, the grapes under go soft-
pressing and cold maceration.
Fermentation takes place for
about 15 days. The wine is bot-
tled young and aged for 4

months..

Tasting Note: Aromas of min-
eral and spice with floral
noted. Well-Balanced with
substantial fruit and a long

finish.
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