
VINIFICATION AND MATURATION

The grapes are machine harvested in late September. Fermentation takes place at 82°-86°F. and lasts 
eight days. The wine ages for 12 months, 80% in 3,000 and 6,000 liter botte and 20% 350 liter tonneaux, 
followed by three-six months in the bottle. 

COLOR

Brilliant and extremely intense ruby-red.

BOUQUET

Full and persistent with appealing notes of cherries, red fruit, and sweet spices.

PALATE

Rich, encompassing with clean sensations of appealing sweet spices, supported by a long finish. 

FOOD COMBINATIONS

Stuffed pasta or delicate meat sauce, lamb, Pecorino cheese.

PRODUCTS BY FEUDO PRINCIPI DI BUTERA
 
Deliella DOC 
Symposio IGT 
Nero d’Avola DOC 
Insolia DOC
Chardonnay DOC 
Syrah DOC 
Cabernet Sauvignon DOC 

FEUDO PRINCIPI DI BUTERA SYRAH 
Sicilia DOC   

APPELLATION
Sicilia DOC  

AREA
Riesi, Sicily 

GRAPES
100% Syrah 

ALCOHOL LEVEL
14%

SERVING TEMP.
64°F   

BOTTLE SIZE
750 ml 

%

ZONIN USA, INC.
3363 NE 163RD STREET, SUITE 606

NORTH MIAMI BEACH, FL 33160

WWW.ZONINUSA.COM

PRODUCED AND ESTATE-BOTTLED BY:
FEUDO PRINCIPI DI BUTERA - CONTRADA BUTERA
93011 CALTANISSETTA - SICILY - ITALY

JAMES SUCKLING
90 POINTS - 2012 
92 POINTS - 2014
92 POINTS - 2015

GAMBERO ROSSO VINI D’ITALIA 
TRE BICCHIERI - 2015

TOP WINE AWARD:


