
CORALTO 

PASSITO2025  

 
Sicilia DOC 

 

Coralto tells stories of light, sweetness 
and kindness. A golden thread that binds 
past and present, towards a future that is 
drawn in its soft luminous reflections. An 
invitation to stop, enjoy the moment and 
celebrate the beauty found in small 
things. 

 

 

Harvest 

First week of September 

 
The vineards 

The vineyard is located in western Sicily, 

at about 350 mt above sea level. The 

grapevines are planted on trellis east- 

facing, on a medium textured soil, using 

the Guyot pruning system. 

 

 
Vinification 

Manually harvested during the first ten 

days of September, part of the bunches 

are spread out in the sun to dry on racks, 

the remaining part, after soft pressing, is 

subjected to fermentation at a 

controlled temperature. Subsequently, 

the dried grapes are added to the 

already fermented wine and left to 

macerate before being pressed: the 

resulting wine returns to steel for a few 

weeks before being bottled. 

 
Variety 

Zibibbo-Grillo 

 
Region 

 
Trapani, West Sicily 

 

 

Colour 

Deep Gold 

 
Scent 

Dried apricots, honey, candid cedar fruit, 

black tea leaves 

Palate 

Full and vibrant, fresh with aromas of 

candied orange and honey with a persistant 

and long finish. 

Pairings 

Mature cheeses, fig tart, custard- 

based dessert. 

 
Closure 

Diam cork 

 

Tech Data Alc: 14% AT: 5,70g/l 

 

RS: 147g/l PH: 3,85 

 

Ean bottle: 8009720561657 

 

Ean carton:  8009720761651 

 

Degustalo ascoltando 

Another day of Sun - 

La La Land Original Soundrack 
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