Cavallo delle Fate Grillo DOC *ﬁ,
TASCA

CONTI D’ALMERITA

Origin

Country Italy

Wine Region Sicily DOC

Winery Tasca, Tenuta Regaleali

Technical Data

Grape Varieties Grillo

Type Dry white wine
Bottle Sizes Available 750 ml

Closure Technical cork

e Fermentation in stainless steel tanks at 16-18°C for about 15
Vinification

days.
Agein 4 monthsin stainless steel tanks on the lees for, followed by
geing several months in bottle.
Description

A cross between Catarratto and Zibibbo this ancient variety
produces a complex and flavorful wine with concentrated
aromas. In Tenuta Regaleali, the Grillo grape is grown on the

In Brief hillside alongside of Case Vecchie. The name derives from the
Italian translation of Grillo, or “cricket” which is known in
fairytales as the Cavallo delle Fate (horse of fairies) since he is
always carrying them on his back.

Pale lemon colour with golden hues. On the nose: zesty and
mineral. On the palate: medium, juicy body with a lot of
freshness and persistent minerality. An intriguing herbal note in
the long finish.

Tasting notes

Pair with salads, appetizers, creamy pasta dishes, grilled

Food Pairing chicken, pan-fried fish.

Vigne custodite dalla fa

Tasca d’Almerita

Notes
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