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YOU WILL VISIT THE CELLAR IN THE CUSATINO AREA,
WHERE ALL THE VINIFICATION PROCESSES TAKE
PLACE, INCLUDING THE BARREL ROOM, TO ADMIRE
THE FRENCH OAK BARRIQUES THAT REFINE THE RED
WINES.

FROM THERE WE WILL CONTINUE TO THE ESTATE OF
SUALTEZZA TO VISIT THE VINEYARDS AND CARRY OUT
THE TASTING.

SUALTEZZA CAN HOST YOU FOR GUIDED WINE
TASTINGS

SUALTEZZA IS THE HEART OF THE LOMBARDO
ESTATES. LOCATED AT AN ALTITUDE OF 650
METERS, IT DOMINATES THE VIEW OF SOME OF
THE COMPANY'S VINEYARDS. WE WILL HOST YOU
AND GUIDE YOU TO DISCOVER THE CHARACTER
AND ELEGANCE OF THE WINES CURED HERE BY
THE LOMBARDO BROTHERS, WINEMAKERS AND
OWNERS OF THE ESTATES.




WE WILL TASTE THE WINES THAT ARE THE RESULT
OF SO MUCH PASSION AND SKILL,
ACCOMPANIED BY TYPICAL PRODUCTS OF OUR
TERRITORY SUCH AS PANE CUNZATO, CHEESES
AND THE FAMOUS CUDDUREDDA DI DELIA.

SUALTEZZA IS TWO HUNDRED YEARS OLD AND WAS
COMPLETELY RENOVATED IN 2016. IT WILL OPEN ITS
HISTORIC DOORS TO MAKE YOU RELIVE THE
EXCEPTIONAL DISCOVERY OF THE STABLES AND THE
ORIGINAL OLD PRESS DISCOVERED DURING THE
RENOVATION.

WE WILL GO UP TO THE FIRST FLOOR, IN THE LARGE
LIVING ROOM WITH A FIREPLACE, FROM WHERE THE
WINDOWS EXTEND THE VIEW TO THE SEA,
LEVELLING WITH THE VINEYARDS, TRULY
BREATH-TAKING.




THE VISIT TO THE WINERY INCLUDES A GUIDED TASTING WITH 5 WINES

IT'S DIVIDED INTO 2 DIFFERENT TASTING PROPOSALS:

1.1. TERRITORIAL WINE TASTING
WITH THE FOLLOWING SELECTED WINES:
« SUALTEZZA 650 BRUT WHITE - SPARKLING WINE IGP TERRE SICILIANE (100% CATARRATTO)
+ UNANIME BIANCO - WHITE WINE IGP TERRE SICILIANE
[FROM GRILLO, CATARRATTO AND MOSCATO GRAPES)
« FIORE DI NERO - ROSE WINE IGP TERRE SICILIANE (100% NERO D'AVOLA|
+ UNANIME ROSSO - RED WINE IGP TERRE SICILIANE
[FROM NERO D’AVOLA, CABERNET SAUVIGNON AND SYRAH GRAPES)
« 5TH WINE OF YOUR CHOICE (WITH THE EXCEPTION OF “RISERVA”)
IT WILL BE POSSIBLE TO TASTE THE “RISERVA” WINES WITH A PRICE LIST DELIVERED AT THE TIME OF TASTING.
PRICE: € 40 P.P / MIN. 4 PEOPLE.

2. VARIETY TASTING
WITH THE FOLLOWING SELECTED WINES:

« SUALTEZZA 650 BRUT WHITE - SPARKLING WINE IGP TERRE SICILIANE
(100% CATARRATTO)

« BIANCO D'ALTURA - WHITE WINE DOC SICILIA (100% CATARRATTO)

« GRILLO D'ALTURA" - WHITE WINE DOC SICILIA (100% GRILLO)

« NERO D'ALTURA - RED WINE DOC SICILIA (100% NERO D'AVOLA)

« PASSA DI NERO - PASSITO RED WINE DOC SICILIA
(100 % NERO DAVOLA AGED IN BARRIQUES)

PRICE: € 50 P.P. / MIN. 4 PEOPLE.

N.B: THOSE WHO CARRY OUT THE TASTING WILL RECEIVE A 10% DISCOUNT ON ANY WINES PURCHASED.

THE TASTING WILL BE ACCOMPANIED BY LOCAL PRODUCTS:

« CUNZATO BREAD (BREAD SEASONED WITH D’ALTURA OIL AND SALT),

« CRUSHED OLIVES, OLIVE PATE FROM THE FARM,

« BRUSCHETTA WITH OLIVE PATE FROM THE FARM,

« SICILIAN PIZZA,

« SHEEP AND BOVINE MILK CHEESES WITH DIFFERENT AGING, ([PRODUCED BY THE TERRAMIA DAIRY)
 TYPICAL SICILIAN SALAMI,

« DRIED FRUIT,

« CUDDUREDDA DI DELIA.

CONDITIONS:
« VISITS ARE CARRIED OUT BY BOOKING ONLY ON THE FOLLOWING DAYS AND TIMES:
FROM MONDAY TO FRIDAY FROM 10.30 TO 13.00.
(IN CASE OF DIFFERENT DAYS/TIMES, THEY NEED TO BE ARRANGED FIRST WITH THE WINERY).
« ESTIMATED DURATION OF THE VISIT: 2/3 HOURS
« THE VISITS ARE HELD IN ITALIAN OR ENGLISH.

e ANY FOOD INTOLERANCES AND ALLERGIES MUST BE REPORTED AT THE TIME OF BOOKING.
« VISITS MUST BE BOOKED AT LEAST TWO DAYS IN ADVANCE AND CONFIRMED BY LOMBARDO ESTATES.

e THE CELLAR AND THE TASTING ROOM ARE ONLY ACCESSIBLE VIA A STAIRCASE, THIS COULD CAUSE INCONVENIENCE
TO VISITORS WITH REDUCED MOBILITY.

FOR ANY CLARIFICATIONS OR SPECIAL NEEDS, PLEASE CONTACT THE WINERY:
TENUTE info@tenutelombardo.it

LOMBARDO 0934193 5148



