LA
Maggiore

Bottle - fermented white wine, Pet Nat
naturally sparkling.

Unfiltered depiction of the territory

of origin: the flat plains of the coast of
Marsala reproduced here on the Jabel.
Pet Nat's bubbles are soft and not too
aggressive. Our petillant is dynamic,
delicate, with a pleasant and drinkable
taste.

LA
Maggiore

IGP TERRE SICILIANE//
PIANE LIQUIDE - MARSALA

TRAINING

Production area - Marsala (TP)
Location of the vineyards - Riserva
dello Stagnone

Grape Vareties - grillo

Exposition - south

Altitude - 50 meters above the sea level
Soil type - sandy fine texture

Planting year - 2001

Planting density vine per hectare - 2.800
Training system - trellis

Pruning - guyot a 6- 8 buds

Yield per plant - 1,95

Harvest period - september

Harvest system - manual in 15 kg cases

VINIFICATION

Press - soft pressing

Fermentation equipment: - steel fermenters

Fermentation temperature in °C 15-16
Duration of the fermentation in days 8§,
nterrupted with cold

Malolactic fermentation - yes
Maturation in steel vessels - 6 months
Bottling period: - 1 month

OENOCHEMICAL

CHARACTERISTIC
Alcohol % by Vol.: 11,5 %
Residual sugar: 0,06 g/100 ml

Nutritional Values

Energia (E) per 100 ml:

276 kj / 66 Kcal

Allergy Advice: Contains Suphites

Disposal information
Bottle: glass GL71
Steel Cap FE4O

VINTAGE 2025

The 2025 harvest at Rallo has
started in August with a slight
delay, but under favorable
climatic conditions: abundant
winter rainfall, normal tempera-
tures, and good thermal excur-
sions ensured healthy vines and
a gradual, high-quality ripening.
After two difficult vintages
(downy mildew and drought),
2025 marks a return to normali-
ty.

The grapes achieved excellent
aromatic and phenolic maturity,
with moderate sugar levels. The
ongoing challenges remain
labor shortages and climate
change, which require innovati-
ve strategies for the sector's
sustainability.

ORGANOLEPTIC
CHARACTERISTIC

ColoUR - straw yellow, bright, turbid
Bouquet - tropical notes of mango,
papaya citrus and pear.

It has an intense saltiness well
balanced. The bubbles are soft and
not too aggressive.

Flavour - dry with a pleasant freshness
and good acidity

Certification: Organic
Biologico, IT - Bio - 007

LABEL

The flat expanses of the Marsala
coastline with the salt pans and
their sparkling pools, when tou-
ched by the sun, are depicted
and stylized on the label.

La Maggiore is the feminine
version of our Bianco Maggiore,
a pure Grillo, which owes its
name to a bird belonging to the
heron family that winters in the
Stagnone Nature Reserve. Here,
the same bird is reproduced in a
more gentle pose.

Ideal as an aperitif, superb for
pairing with seafood raw dishes.
Thanks to its effervescence and
freshness, it pairs well with light
foods, fresh cheeses, oysters, fish
carpaccio, and raw vegetables.

Ideal service temperature
10 °C

First vintage
2022

RALLO family wine

Single varietal

RALLOZ

MINISTERO DELLAGRICOLTURA
‘CAMPAIGN FINANGED ACCORDING TOEU REG NO, 20212115 DELLA SOVRANITA ALIMENTARE
~° EDELLE FORESTE



