TRIOZZI TRIOZZI TRIOZZI

Marsala Fine IP Marsala Fine IP Marsala Fine IP
Dry DOC Dry DOC Dry DOC

Sicily, Italy

PRODUCTION

Produced from a blend
of white grapes,
fortified, then aged in
wood casks for one year.

TASTING NOTE

Rich amber color. Dried
apricot and vanilla
aromas with hints of
tobacco. Dry and full
bodied with rich dried
fruit flavors and
balanced acidity.

SERVING SUGGESTION
Use in place of wine in
your favorite recipe or
chilled as an aperitif
with strong cheeses like
Parmesan and
Roquefort.
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