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CLASSIFICATION:

Egg Based aromatized wine

ORIGIN:

Province of Trapani excluding Pantalleria, Favignana

and Alcamo

GRAPE:

Grillo, Catarratto, Inzolia, Damaschino

PERIOD OF HARVEST:

September

VINIFICATION:

Aromatic wine, prepared with at least 80% of Marsala Fine
Doc with addition of alcohol, sugar, alcoholic infusions of

egg yolk and caramel E 150 D

Infuso tuorlo d’Uovo, Aromi,
Colorante: Caramello E 150d
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IMBOTTIGLIATO NELLE CANTINE

FRATELLI FIC
CASA FONDATA NEL 1945
MARSALA - ITALIA
PRODOTTO IN ITALIA

ALCOHOL:
16% Vol.
COLOR:
Deep amber
J AROMA:
CREMOV() Hints of egg and caramel
b FLAVOUR:
VINO AROMATIZZATO ALL'UOVO Very sweet with the taste of egg
PREPARATO CON MARSALA FINE SERVING TEMPERATURE:
- A temperature of 12 °-15° C.
ngredienti: Marsala Fine,
Zucchero, Alcool, PAl Rl NG

lts particular aromatic composition, makes it pleasant to the
taste as well as harmonious in smell. Great as a flavoring for

fruit salads

CREMOVO

FGG BASED AROMATIZED WINE

Cantine Fici S.n.c. - Via Lipari, 5 - 21025 Marsala (TP)
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