
Tenute Mannino Etna Bianco Sciarelle
Tenute Mannino
Italy - Sicily - Etna DOC 

Straw yellow with golden highlights. High intensity nose of citrus, peach and flint. Medium body and acidity with soft tannins. 
TA: 4.95 g/L
RS: 0.85 g/L

Specifications
Appellation Etna DOC

Wine Type White

Varietals 100% Carricante

Age of Vines Average 25 years

Soil type Volcanic

Vinification No irrigation.
Hand harvested + use of sorting
tables.
Maceration for 5 days.
Wine is aged
on the lees in stainless steel for 6 months and then aged
for another 6 months in Oak barrels.
No ML
fermentation. Batonnage (Lees stirring)
Wine is
slightly filtered before bottling.

Production 102 (9-liter cases)

Pairings Very versatile : Seafood, Fried Fish, White Meat,
Cheeses, Apetizers.

Codes, Weights and Measures

UPC
7 84585 03441 3

Units/Case
6

Unit Size
750 mL

Container
bottle

SCC
1 07 84585 03441 0

Case Weight
18

Cases/Pallet
44

Layers/Pallet
11

ABV
12.00%

SRP
$ 73.50 USD
750mL Bottle
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