VWVINE SYSTEM

WINE AWARD INTERNATIONAL 2023 - winter

Crudo Catarratto Zibibbo ORGANIC
Weingut: Mare Magnum Srl

bewertet am 05.03.2023

Gesamtpunktzahl 86

Kategorie WeiBwein
Jahrgang 2022
Hauptrebsorte / Rebsorten Catarratto / Zibibbo
Qualitat IGP

Land - Region Italien - Sizilien
Alkohol in vol.% 12,50

Restzucker in g/l 17,30

Saure in g/l 6,50

Schwefel freie/ges. in mg/I 58,00

Ausbau Edelstahl

Analyse - Quantitative Einschatzung

wenig->deutlich signifikant erkennbar
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Klarheit
farblos - griin - gelb - braun
Farbintensitat
gruen-fruchtig
exotisch-fruchtig
krautrig
gruene Banane
Maracuja
Gesamtintensitat
suB
Saure - gustatorisch
Saure Irritation (Haptik)
Extraktdichte
Bitter
Adstringenz
Phenole / Tannin
Alkoholeindruck
Cco2
Intensitat / Volumen
Nachhall / Lange
Balance

wenig - - - viel

reduktiv - - - oxidativ

modern - - - traditionell

AUSZEICHNUNG: SILVER

Ranking - Qualitative Einschatzung
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Beschreibung

Type: white wine Organic

Origin

Sicily, Italy

Grape variety

Catarratto 80% - Zibibbo 20%

Description

A generously fruity and aromatic wine. Zibibbo variety also known as [JMuscat d[JAlexandrie[] offers to the wine the
aromatic and floral taste, with notes of pineapple and elderberry. While Catarratto provides fresh citrus fruit
aromas and minerality.

The hand-picked grapes are harvested from hilly vineyards located

close to the sea, between Marsala and Salemi, having volcanic soil. The two grape varietals are fermented
separately in stainless steel tanks in cool temperatures 14-16°C.

Food-Pairing

Best served at 8°C as an aperitif. Best paired with oysters, octopus and spicy Asian dishes.



