
Terre Tardive – Terre Siciliane IGP - 2017 

90/100 

FARMING: organic certificate 

GRAPE VARIETIES: Aromatic Chardonnay dominant and Inzolia 

VINEYARDS: Milici 

FIRST VINTAGE: 2017 

AVERAGE AGE OF THE VINES: over 30 years old 

SOIL: plateau of marl origin with high clay component strongly calcareous 

PLANTS PER HECTAR: over 5600 

AVERAGE YIELDS PER HECTAR:  25 Qt.  

HARVEST: September 

HARVEST METHOD: manual in small crates of 5 kg 

VINIFICATION: Chardonnay, the grapes are gently destemmed, cold macerated for 

24h. After that they were gently pneumatically pressed. The resulting musts were 

racked and the fermantation was stopped with cold in order to preserve the sugar 

component.  

Inzolia, the grapes were gently pneumatically pressed. The resulting musts were 

racked and the fermantation was stopped with cold in order to preserve the sugar 

component and mantain an equilibrate alchol content. 

REFINING: Chardonnay in stainless steel vats.  Inzolia, 50% in oak barrique of first 

passage for 6 months aproximately ,the rest in stainless steel vats – final aging in the 

bottle 

ALCOHOL CONTENT: 14% by Volume 

PAIRINGS: foie gras, mortadella terrine, medium-aged cheeses, blue cheeses, truffles, 

feathered game dishes (quail, duck), scallops. It is a versatile and unconventional wine 

with which to experiment with unusual combinations. Also interesting for a refined 

aperitif. 

SERVING TEMPERATURE:  7-10°C 

AGING POTENTIAL: over 5 years 
 
This unconventional, intriguing and sophisticated wine is the result of the research path 

developed around our signature blend: Inzolia / Chardonnay (born in 1991 with Maria 

Costanza White Wine), to reveal new interpretations. 

Following this quest we wanted to keep together two elements : to show an innovative 

character, in the sign of t search of excellence, as a result of the cultivation techniques 

and to experiment new path in the interpretation of both the blend and the winemaking 

method, a sign of a deep knowledge of our terroir. 

CULTIVATION  METHOD 

Thinning of the bunches was carried out on both varieties. 

As they approached full physiological ripeness, the shoots were cut to reach, thanks to 

partial dehydration, a concentration of sugars and to interrupt ripening at the same 

time. This technique also allowed us to preserve the particularly delicate aromatic 

component, thus ensuring a fine and elegant olfactory profile and extraordinary 

drinkability. 

SENSORY PROFILE 

A beautiful straw yellow color with barely perceptible amber reflections, to highlight a 

modern style that wants to preserve the aromatic integrity of the grapes, deliberately 

limiting oxidative expressions. Wide, rich nose with evident tropical notes: recognizable 

hints of ripe pineapple, papaya, mango and candied orange. The notes of hay, 

peppermint and nettle are well balanced. In the mouth is structured, round and fresh. 

Persistent and fragrant, it is supported by a pleasant flavor. 


