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Wines and Vines of Sicilia

A Taste Workshop
December 6th, 2005

PROGRAM
6:30 - 7pm Reception
Food and beverage offered before tasting
7 - 7:45pm Slow Food Dallas Program
Michael Cox, Karen Silverston, Darryl Beeson, Andrew Banchetti
7:45 - 8:15 Tour (optional)
8:30 Farewell

Firriato Vinery
Salvatore Di Gaetano and Vinzia Di Gaetano founded Firriato Wines
in 1985, based in Pacheco, in northwestern Sicily near Trapani.
Winds come from both west and southwest and vines receive abun-
dant sun. Firriato released its first production in 1994. The Di
Gaetanos have dedicated themselves to producing wines from Sicily's
native grapes which embody their sense of Sicily's spirit and history.
Their plantings are dominated by Nero d’Avola, Perricone, Grillo,
Catarratto.

Firriato Wines & Vines
Altavilla della Corte 2004, Grillo (tasted at the reception)

Santagostino Baglio Soria 2004, 70% Catarratto, 30% Chardonnay
Chiaramonte Rosso 2002, 100% Nero d'Avola

Chiaramonte Rosso 2003, 100% Nero d'Avola

Harmonium 2002, 100% Nero d'Avola

Santagostino Baglio Soria Rosso 2002, 50% Nero d'Avola, 50%
Syrah

Camelot 2002, 60% Cabernet Sauvignon, 40% Merlot
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Wines and Vines
Grillo - Firriato Altavilla
It is soft pressed and fermented at controlled temperatures. It re-
ceives partial maturation in French oak. The result is an intense
yellow color, displaying fruit of golden delicious apples and an under-
lying hint of toasted nuts.

Nero D’Avola - Firriato

Intense purple color, nose of black fruits and spices. The palate is
round and complete with a natural balance of tannin, acidity, struc-
ture and length. The wine is fermented under temperature-
controlled conditions and a portion of the wine receives 6 months
maturation in barriques. Recommended with red meats, game,
stews and grilled peppery white meats.

Darryl Beeson
Darryl is an international-level wine judge, who tastes professionally,
writes and educates at all levels of the subject. As sommelier or
cellar master of hotels such as The Gaylord Texan, The Mansion on
Turtle Creek and The Adolphus Hotel's French Room, Beeson helped
garner awards such as the Wine Spectator's Grand Award, Food &
Wine Magazine's Best Wine List Award, and nomination for The
James Beard Foundation's Award For Best Restaurant Wine Service.
A Texas native, he is the "farthest flung" member of Cambridge Uni-
versity's Wine Society. Darryl is the American wine editor for the UK-
based www.wineontheweb.com

SLOW FOOD DALLAS THANKS YOU

Lucian M. LaBarba, American FoodService, 4721 Simonton Road,
Dallas 972.385.5800, www.freshpoint.com

Gary Pitman, Il Paese, 972.385.5846

Darryl Beeson, dbwineguy@hotmail.com

Andrew Banchetti

Meaders and Robert Ozarow, Empire Baking Company

5450 W. Lovers Lane, Dallas 214.350.0007

5614 E. University, Dallas 214.373.3852

Slow Food Dallas volunteers

Proceeds benefit Slow Food Dallas’ Terra Madre participation



