
E C O L O S I
CATARATTO PINOT GRIGIO TERRE SICILIANE IGP

Ecolosi’s philosophy is inspired by the magical land where its grapes grow. here, certified organic vineyards are teeming with wildlife;alive with 
theenergetic abundance of sicily’s diverse flora and fauna. deep respect for this delicately balanced ecosystem led the Colosi family to create 

the ecolosi line, which  expertly express terroir without disrupting it. This line is vegan friendly.

VINEYARD & PRODUCTION INFO
Vineyard location: 		 M a z za ra  d e l  Va l l o		
Green status: O rg a n i c
Soil  composit ion: 	 C a l c a re o u s
Training method: 		 Tre l l i s  w i t h  g u yot  p r u n i n g
Elevation: 3 5 0 - 45 0  m ete rs  AS L
Vines/hectare: 4 0 0 0
Exposure: N o r t h e a st
Vine Age: 1 5  ye a rs
Har vest t ime: E n d  of  Au g u st
First vintage: 2 01 9

WINEMAKING & AGING
Varietal  composit ion: 		  70 %  c a ta r ra t to a n d   3 0 %  P i n ot  G r i g i o
Fermentation container: 		 S ta i n l e s s  ste e l 
Type of aging container: 		 S ta i n l e s s  ste e l
Length of bottle aging: 		  4  m o n t h s

TECHNICAL DATA 
Alcohol:   12.5% ABV
Residual sugar:    5.8 g/L
Acidity:  6.6  g/L
Dry extract:  22  g/L

PRODUCER PROFILE
Estate owned by : C o l o s i  Fa m i l y
Winemaker:    P i e ro C o l o s i
Total  acreage of vine:  2 5  h e cta re s
Winer y Production: 70 0,0 0 0  b ot t l e s
Region: S i c i l y

VIas imports ltd.
viaswine.com | @viaswine
875 6th ave suite 15 new york, new york, 10001

TASTING NOTES
S t ra w ye l l ow i n  c o l o r.  Fr u i t y n ote s  of  w h i te p e a c h , w i t h  f l o ra l  n ote s .  S a p i d ,  l i g h t ,  w i t h  g o o d 
a c i d i t y,  b a l a n c e d , m i n e ra l ,  a n d  f re s h .

FOOD PAIRINGS
Pa i rs  we l l  w i t h  l i g h t ,  d e l i c a te d i s h e s , s u c h  a s  a p p et i ze rs  a n d  h o rs  d ’o e u v re s  a n d  f i s h 
c o u rs e s , a s  we l l  a s  w h i te m e a t  d i s h e s .


