Opici ltalian Selections
Sweet Marsala

Grape(s): 35% Catarratto
35% Grillo
30% Inzolia

Type: Sweet Still Red

Alcohol: 17.0%

Region: Sicily, Italy

Winemaking:

Tasting Notes:

The Opici family has partnered with a respected, family-
owned winery in Sicily to produce this traditional dry
Marsala. Opici Dry Marsala is a pure expression of native
varietals, uninfluenced by the addition of coloring or flavoring
so prevalent today. Instead, it's honey color is achieved from
incorporating older reserves of Marsala into the final blend,

Food Pairings:

Stewed fruit provides a warm mouthfeel. The palate is
creamy with a lingering finish. This sweet rendition is perfect
for cooking or drinking.

Opici Marsala is a great end to a meal. It is also a high
quality flavoring agent in the kitchen.
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