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ATYPICAL AREA THAT BOASTS A STRONG
SUITABILITY FOR THE PRODUCTION OF WINES
WITH EXTRAORDINARILY HIGH QUALITY
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THE HEART OF WESTERN SICILY IS HOME TO BAGLIO ASSULL MUCH WORK AND A LOT OF ENERGY IS DEDICATED TO THIS LAND
THAT OFFERS THE STRENGTH OF A PERFECT POTENTIAL: ALMOST 130 HECTARES, DISTRIBUTED BETWEEN 120 AND 600 METRES
ABOVE SEA LEVEL. WITH AN INTERNATIONAL BUSINESS EXPERIENCE BEHIND IT, THE CARUSO FAMILY HAS RENOVATED AN OLD
18TH CENTURY BAGLIO. THANKS TO SCRUPULOUSLY MAINTAINING THE TRADITIONAL CANONS OF PROCESSING AUTOCHTHONOUS
GRAPES, ASSULI OBTAINS AN ORGANIC WINE PRODUCTION OF EXCELLENCE MARKED BY NUMEROUS AWARDS FROM AROUND
THE WORLD.
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Ageing on lees 4-5 months in stainless
steel tanks, then in bottles for at least
2-3 months. Straw yellow with greenish
reflections, on the nose there are delicate
notes of citrus fruits recalling the orange
blossom. Fresh, sapid and mineral, it
is excellent with seafood and shellfish
starters and fish fry.
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Ageing on lees 4-5 months in stainless
steel tanks, then in bottles for at least
2-3 months. Straw yellow with greenish
reflections, on the nose it immediately
offers an elegant range of citrus fruit
which blends perfectly with strong hints
of pineapple. Taste in line with the
olfactory sensations, fresh with salinity
and minerality. Excellent with first

courses of fish and fish fry.
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Ageing on lees 4-5 months in stainless
steel tanks, then in bottles for at least 2-3
months. Unusually vinified dry. Straw
yellow with greenish reflections, intense
and persistent bouquet on the nose with
scents of peach and Sicilian citrus. Taste
in line with the olfactory sensations,
fresh with salinity and minerality.
Excellent with fish courses, smoked fish
and fried fish and gourmet salads.
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Ageing on lees 3-4 months in stainless
steel tanks (batonnage). Bright pink
colour with gold reflections, intense
notes of fresh fruit, cherry, floral notes
with light hints of oriental spices.
Cherry, wild strawberry accompanied
by a hint of citrus stand out on the nose.
Fresh and pleasant, perfect with lightly
spiced dishes, cured meats and raw fish.
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Ageing after malolactic fermentation 3-4
months in stainless tanks, then refined in
bottles for another 3-4 months. Intense
ruby red colour with purple hues,
scents of spices, liquorice, pepper and
Mediterranean maquis. Fresh and sapid
taste followed by a lingering spiciness,
it is perfect with fresh pasta with meat
sauce.
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LOVE AND RESPECT FOR NATURE
FROM GENERATION TO GENERATION
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Ageing 3-4 montbhs in steel tanks, then
refined in bottles for 2-3 months. Deep
ruby red colour with violet reflections,
elegant and fresh tannins, the fruit is
lively, spices and liquorice dominate
and are energetically reconfirmed on
the palate. Excellent with semi-mature
cheeses, sliced meats, fish ragout, red
tuna, roasted white meat, even spicy.
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Ageing after malolactic fermentation 3-4
months in steel tanks, then refined in
bottles for another 3-4 months. Intense
ruby red colour with purple hues, intense
aromas of ripe red fruit. Good balance
taste with soft tannins, it is excellent
with medium-aged cheeses and roasted
meat with potatoes.
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Lees aged 8 montbs in large oak barrels,
then refined in bottles for at least 3-4
months. Straw yellow with greenish
reflections, extensively fruity bouquet
on the nose with notes of tropical fruit
with strong hints of citrus and lime.
Fresh taste with harmonic salinity and
minerality, it is excellent with courses of

fish, shellfish and soft cheese.
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8-10 months of ageing on lees through
battonage, then in bottles for at least
3-4 months. Straw yellow, extensively
Sruity bouquet on the nose, with hints of
apricot and white pulp fruit. Fresh taste
with bharmonic salinity and minerality,
excellent with fish-based starters and
first courses, shellfish and soft cheese.
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Aged 12 months in large oak barrels,
then in bottle for 12 months. Intense
ruby red colour with purple hues, scents
of ripe red fruit, graphite and violet.
Well-balanced taste with soft tannins,
it is excellent with roasted meat and
medium-aged cheese.
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Aged 10-14 months in medium toasted
French oak barrels, then refinement in
bottles for 12 montbs. Intense ruby red
colour, intense aromas of red fruit and
hints of spice. Well-balanced wine, with
tannins softened by its passage in wood.
Excellent with aged cheese and red meat.
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Aged 18 montbs in large oak barrels,
then refined in bottles for 6 months to
bring out all its best features. Intense
ruby red colour with purple hues,
on the nose intense aromas of ripe
red fruit with notes of graphite and
violet. Well-balanced wine with soft
tannins. Excellent with roasted meat
and medium-aged cheese.
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Lees aged 7-8 months through battonage, then in
bottles for at least 12 months to ensure the perfect
evolution of its extraordinary bouquet. Bright
golden yellow colour, on the nose it is complex,
intense and persistent with notes of Sicilian citrus
Jruits and honeyed nuances. Soft, elegant and
seductive wine with a notable nuance of dried figs
and candied fruit. Perfect with the best traditional
desserts, especially the dry ones, possibly with
some fruit.
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Extra Virgin Olive Oil Assuli is an
extraordinary combination of three
traditional cultivars, Nocellara del
Belice, Cerasuola and Biancolilla.
An oil that, thanks to the extreme
care during harvesting and pressing,
guarantees a lasting cleanliness in
colour and taste. It perfectly enbances
first courses of shellfish, raw fish,
marinated sea bass, roasted fish,
white meat and goat cheeses.
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/WINERY

Contrada Carcitella
91026 Mazara del Vallo (TP) Italy
Ph. +39 0923 1987742

9 Coordinates GPS
37.786833, 12.636655

B info@assuli.it

/REGISTERED
OFFICE

Via Archi, 9
91100 Trapani (TP) Italy
Ph. +39 0923 547267
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