
PLANETA
FRAPPATO, VITTORIA DOC 2016
Sicily, Italy

JUNE 2019

Frappato culled from vines growing in Vittoria’s
red sandy soils macerates for just one week to
achieve this wine’s translucent ruby color. The
wine ages for six months in stainless steal,
allowing the flavors of early summer strawberry
and seeded raspberry to take center stage.
Lightly smoky, it would pair well with poultry or
pork off a charcoal grill. - S.J.

BEST BUY
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