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Leone Blend Terre Siciliane IGT  
 
 

          
Origin  

Country Italy 

Wine Region Terre Siciliane IGT 

Winery Tasca, Tenuta Regaleali 

Technical Data 

Grape Varieties Catarratto, Sauvignon Blanc, Pinot Bianco, Traminer, Moscato 

Type Dry white wine 

Bottle Sizes Available 750 ml 

Closure Technical cork 

Vinification 

 
Fermentation in stainless steel tanks at 16-18°C for about 15 
days. 

 

Ageing 
4 months in stainless steel tanks on the lees for, followed by 
several months in bottle. 

Description 

In Brief 

 
The epitome of aromatic freshness of white grapes cultivated in 
the high hills, up to 900 meters of altitude: mostly Catarratto, 
blended with Pinot Blanc, Sauvignon Blanc, Traminer and 
Moscato to give the wine structure, aromas and acidity. A true 
“Lion”, a symbol of the Tasca family’s history.  
 

Tasting notes 
Pale lemon colour. On the nose: white peach, pineapple, green 
apple, and grapefruit. On the palate: fresh and juicy with a 
creamy texture and lively acidity. 

Food Pairing 

 
Pairs well with seafood dishes like spaghetti with clams, fried 
fish, and raw fish, but also poultry, appetizers, young cheeses, 
and spicy ethnic cuisine.  
 

Notes 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 


