
Cantina Fina
Fina Vivi Zibibbo IGP
Sicily, Italy

Varietal Zibibbo

Vintage 2015

Soil Medium density

Trellising/training Guyot

Altitude 450-500 meters above sea level

Direction Northeast

Yield /hectare. 70 quintals per Ha.

Viticulture 10 Ha. devoted to the varietal 

Fermentation In stainless steel tanks at temperatures 
of 15 to 16 ° C with maceration on the 
skins

Ageing In stainless steel vats and 3 months in 
bottle

Residual Sugar 8 g/L

Acidity 8.2 g/L

Sulfites 145 mg/L

Fina Vini Zibibbo


