
Menfi’s traditional “house wine“

Perpetual aging in a single oak barrel

 Grapes: Inzolia, 60+ y.o. vines 

 2 days skin contact

 ageing in perpetuum (for ever) with its sediment in oak barrels

 a few hundred bottles, 2 or 3 times every decade

Bright amber color

Dried apricots, ripe figs, roasted nuts, 

onto a herbal background

Dry & full bodied, with a savory personality 

that harmoniously meets a tannic finish

no tricks, no frills, just wine

ALTRIMENTI

Tradition


