
Solis
White Wine

From Solaris grapes
In 2015, the Grillo family decided to create a 
sustainable belt around their agritourism by 
planting resistant Solaris rooted cuttings. Solaris 
is a PIWI varietal vine, an abbreviation of a 
german word meaning fungus resistant, a hybrid 
vine that can spontaneously resist to Peronospora 
and oidium with almost no need phytosanitary 
treatments. From these vines we produce "Solis", 
a still white wine made from Solaris grapes.

Solis, from resistant Solaris grapes, is a still white 
wine. It has an intense yellow-green colour and a 
fruity bouquet with notes of banana and 
hazelnuts.

• Grapes harvested by hand
• Purely vinified
• To be served at a temperature of 8-10 C°.
• Contains sulphites - 13% vol.

Solis goes very well with white meats, fish or shellfish 
dishes, delicate first courses and fresh cheeses.


