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Oak: Stainless steel (no oak)

Alcohol: 13.3%

Farming: Conventional

Variety: Grillo

Vintage: 2016

Vineyard: Griolamo

Sicily, Italy

Sicily is warm and sunny—the ideal 
climate for growing grapes. While 
reds are more common, Grillo grows 
especially well here because it’s one 
of the few white-wine varieties that 
thrives in warmer, drier conditions. The 
Griolamo family’s vineyard is near the 
island’s southwestern tip, where cool 
Mediterranean breezes help preserve 
the grapes’ zestiness.

The origin of Grillo is a mystery. Some believe  
the grape is native to Sicily; others think it came 

from elsewhere in Italy or is a cross of other  
ancient varieties.

Grillo is the grape everyone’s consumed but nobody 
knows: It’s the primary grape used to produce 
Marsala. But a new generation of Sicilian winemakers is 
showing that Grillo is great as a bright, fresh white—
not just a wine to be fortified. Only three acres of 
Buttafoco Griolamo’s 20-acre farm are planted with 
Grillo, but he tends to each vine meticulously to 
ensure not only that the grapes make a great-tasting 
wine but that Grillo is a grape you’ll remember.

Griolamo
Grillo, 2016



Body
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Sweetness
Amount of sugar

Low High

Tannins
Drying element

Tingling crispness
Acidity

TASTING TIP

TASTING NOTES

1) Look at the Color

3) Taste & Savor

2) Swirl & Smell

4) Pair and enjoy!

Smell and taste for the wine’s 
lemon character, which is  

the signature of high-quality Grillo. 
You might detect a little  

nuttiness, too.

BasilOrange peelPeachLemon

Pale straw

Griolamo Grillo is what you expect from an Italian white: bright, fresh and zesty. 
But this wine also has more concentrated flavors than, say, a Pinot Grigio.

Light  
& Fresh

More classic pairings:  
Spring salads  |  Linguine with clams  |  Pesto

Match this wine’s symbol to a Blue Apron Meal
Light, fresh whites elevate the flavors of a dish’s fresh ingredients 
and help them shine, almost like a chorus providing the 
background harmony. That’s why these wines—such as Pinot 
Grigio, Grüner Veltliner and unoaked Chardonnays—are sublime 
with simple broiled sardines.


