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Fatalone’s Spinomarino is their only white wine
and comes from just one half hectare of 20 year
old Greco vines. The wine then undergoes
natural fermentation but does not go through
malolactic fermentation in order to retain the
incredible minerality the area provides its wines
with.  The result is a beautifully textured wine
with scents and flavors of flowers, green apple,
exotic fruits, and honey. Pronounced minerality
lingers on the finish of this extremely fresh
white, lending itself to pair ideally with many

foods.
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Fatalone’s Spinomarino is their only white wine
and comes from just one half hectare of 20 year
old Greco vines. The wine then undergoes
natural fermentation but does not go through
malolactic fermentation in order to retain the
incredible minerality the area provides its wines
with.  The result is a beautifully textured wine
with scents and flavors of flowers, green apple,
exotic fruits, and honey. Pronounced minerality
lingers on the finish of this extremely fresh
white, lending itself to pair ideally with many

foods.
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Fatalone’s Spinomarino is their only white wine
and comes from just one half hectare of 20 year
old Greco vines. The wine then undergoes
natural fermentation but does not go through
malolactic fermentation in order to retain the
incredible minerality the area provides its wines
with.  The result is a beautifully textured wine
with scents and flavors of flowers, green apple,
exotic fruits, and honey. Pronounced minerality
lingers on the finish of this extremely fresh
white, lending itself to pair ideally with many

foods.
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Fatalone’s Spinomarino is their only white wine
and comes from just one half hectare of 20 year
old Greco vines. The wine then undergoes
natural fermentation but does not go through
malolactic fermentation in order to retain the
incredible minerality the area provides its wines
with.  The result is a beautifully textured wine
with scents and flavors of flowers, green apple,
exotic fruits, and honey. Pronounced minerality
lingers on the finish of this extremely fresh
white, lending itself to pair ideally with many

foods.
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Fatalone’s Spinomarino is their only white wine
and comes from just one half hectare of 20 year
old Greco vines. The wine then undergoes
natural fermentation but does not go through
malolactic fermentation in order to retain the
incredible minerality the area provides its wines
with.  The result is a beautifully textured wine
with scents and flavors of flowers, green apple,
exotic fruits, and honey. Pronounced minerality
lingers on the finish of this extremely fresh
white, lending itself to pair ideally with many

foods.
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Fatalone’s Spinomarino is their only white wine
and comes from just one half hectare of 20 year
old Greco vines. The wine then undergoes
natural fermentation but does not go through
malolactic fermentation in order to retain the
incredible minerality the area provides its wines
with.  The result is a beautifully textured wine
with scents and flavors of flowers, green apple,
exotic fruits, and honey. Pronounced minerality
lingers on the finish of this extremely fresh
white, lending itself to pair ideally with many

foods.




