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GRILLODORO 2021 Botrytis cinerea

Late harvest Sicilia DOC - organic wine

Sweet wine from Grillo grapes - Specialty
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GORGHI TONDI

VINI PER NATURA

Grillodoro is produced only in those rare vintages when nature
allows it. Itis the result of the spontaneous development of Botrytis
cinerea — known as noble rot — in Grillo vineyards located just a few
metres from the Mediterranean Sea, in south-western Sicily.

Harvesting is late, entirely manual and carried out in several
passes between late October and early November. Each cluster is
carefully selected, sometimes berry by berry, in a meticulous
process that dramatically limits yields while preserving freshness,
balance and aromatic precision.

After gentle pressing, fermentation takes place in small
temperature-controlled stainless-steel tanks. The wine then
follows a long ageing path: first on fine lees in stainless steel, then
in new French oak barriques, and finally in bottle. Time is an
essential element in shaping the identity and longevity of
Grillodoro.

On the nose, it is refined and delicate, with aromas of orange
blossom, jasmine, undergrowth and subtle honeyed notes. The
palate is rich yet balanced, supported by vibrant acidity and a
slightly saline finish that reflects its coastal origin.

A rare wine, produced only in favorable vintages, expressing the
remarkable versatility of Grillo and the technical expertise of the
estate.
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Technical details

Appellation: Late Harvest Sicilia DOC
Grape variety: 100% Grillo
Production area: Mazara del Vallo (TP), south-western Sicily
Vineyard altitude: approx. 25 m a.s.L
Training system: Guyot
Harvest: Late harvest, manual, with successive selections
Vinification: Fermentation in small stainless-steel tanks at controlled temperature
Ageing:

o 8 months on fine lees in stainless steel

o 2 yearsin new French oak barriques

o atleast 6 months in bottle
Certification: organic wine, IT-BIO-009 / VIVA sustainable viticulture
Allergenes: contain sulfites
Bottle size: 500 ml
First vintage: 2006

Vintages produced: 2006, 2007, 2008, 2010, 2011, 2012, 2014, 2015, 2016,
2017, 2018, 2020, 2021

Analytical data - Vintage 2021

Alcohol: 14.5% vol
Residual sugar: 146 g/l

Total acidity: 6.4 g/l

e pH:33
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e Total SO2: 125 mg/l
o Bottles released: 3,000
Food pairings

Ideal with blue and aged cheeses, excellent with ricotta-based desserts, almond pastries,
marzipan and chocolate. Also perfect as a meditation wine or a refined gift for wine
lovers.

Grillodoro’s vineyard
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RAMISELLA DISTRICT 1. Uproot 8. Grillo
2. Nera d'Avala 2. Damaschino
3. Syrah 10. Cabernet Sauvignon
& 2 3 4. Merlot 11. Parricone
5. Catamatto 12. Nerello Mascalese
Z 6. Frappato 13. Pinot Nera
7. Zibibbo 14. Sayvignon Blanc
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