Donnafugata Anthilia

Category White

Grapes Lucido (Catarratto), Ansonica, Grillo

Appellation Sicilia (IGT)

Producer Donnafugata

Country Italy

Region Sicile

Size 750 ml

Degree of alcohol 12,5 %

Serving temperature 7-9 °C

Available Québec, British Columbia, Alberta, New
Brunswick

H CAMPAGNE FINANCEE CONFORMEMENT AU REG.EU 1308/2013
CAMPAIGN FINANCED ACCORDING TO EU REG. 1308/2013

Vinification and maturation

Fermentation in stainless steel, at 14-16 °C. Ageing in tanks for two months and then at least two
months in bottle before release.

Features

This wine is characterized by a fresh and fragrant bouquet with notes of fruit and Mediterranean
scrub.

Food Pairings

A very versatile wine, it is perfect when paired with lightly smoked fish, crustaceans, anchovies and
first courses, also baked. Excellent with tuna salad, aubergine rolls and stuffed mussels.

Medals / Press reviews

92/100 points (Anthilia 2014) - James Suckling (Nov. 2015) | Oscar Quality/Price (Anthilia 2013) -
BereBene Gambero Rosso 2015

Product codes

Québec : 10542137, British Columbia : 213298, Alberta : 737435, New Brunswick : 8000852000113,
Nova Scotia : 1003011
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