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The term "Sulé" (attic in local language) refers to the birthplace of our raisin wine where the best grapes are left to dry and spend at least six months before being pressed.

This wine was a finalist for the best sweet wine prize in the "2007 International Wine Awards" and was served at the dinner provided by Romano Prodi, Italian Prime Minister, in honor of George W. Bush, US President, in Rome, on June 9, 2007.

      "Sulé" Caluso Passito Docg
Producer:                              Az.Agr.Orsolani - San Giorgio Canavese, 10090.

Wine variety:                       Sweet white raisin wine.

Grapes variety:                    100% Caluso Erbaluce, native grapes from Greek origin.

Ground:                                Morainic - sandy, at 250/300 m above sea level. 

Harvesting:                          Mid of September, very rigorous grapes harvesting selection. Grape
                                             harvesting in appropriate boxes of less than 5 kg.

Drying:                                 In the attic, in a natural way, until the mid of March. In February, when 
                                             the weather is moist and cool, some grapes are affected by noble mold 
                                             which increases the aromatic concentration.

Vinification:                         Grapes picking, soft pressing, fermentation in oak barrels and refining
                                             for 3 years in barrels.

In bottle:                               Refining for a year; this wine can last and evolve for a century.

Characteristics:                    Colour, dark golden yellow with significant sunset orange highlights.
                                             Nose, sweet and sunny aroma; tones of overripe fruits, apricots, plums
                                             and white figs; a light oxidation enhances liquorice root, saffron,
                                             sandal wood and other elegant spices. Palate, pleasant viscosity and
                                             tones of golden apple and tangerine, with a carob finish supporting the
                                            “freshness” for the balancing of the sweet component of this wine.

Serving Suggestions:           Right for ripe cheese, with natural gorgonzola cheese, ideal with dry
                                              pastries.

Remarks:                             This wine comes from the old Roman tradition: they had noticed the
                                             particular thickness of the skin of grapes and began grapes drying 
                                             before vinification.
Release:                                At least 60 months after harvesting.
