
I N I C E R I  ·  S I C I L I A

Abisso 2025

Catarratto — Sicilia
D O C  ·  D e n o m i n a z i o n e  d i  O r i g i n e  C o n t r o l l a t a

C O U N T R Y  O F

O R I G I N

Italy

R E G I O N Sicily

A P P E L L AT I O N Sicilia DOC

V A R I E TA L 100% Catarratto

V I T I C U LT U R E Biodynamic

TA S T I N G  N O T E S

Intense on the nose — white flowers, citrus

peel, green apple and a strong hint of sea

breeze. The palate is crisp and completely

dry: grapefruit, lemon zest and white peach

over a distinct line of wet stone and saline

minerality. Medium-bodied, with sharp,

vibrant acidity and a savory, salty finish.

S T Y L E

Dry white
S E R V I N G

8–10 °C

B O D Y

Medium, crisp
F O R M AT

750 ml

F O O D  P A I R I N G

Raw seafood — oysters, crudo, ceviche; grilled white fish

with lemon and herbs; pasta with clams or light pesto.
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