
Winery: Hibiscus

Wine: Isola Bianco

Appellation: Bianco IGT Terre Siciliane.

Typology: White dry from traditional viticulture.

Year of Production: 2017

Alcohol: 13% vol.

Grape Varieties:

Inzolia, Catarratto e Grillo.

Yearly Production: 2.500

Production Area:
Ustica (PA), Sicilia, Italia.

Vineyard:

The grapes used are produced by volcanic soils, 

deep and of medium texture.

Training System: Double cordon 

Yeald per Hectar: 20 Qli/Ha

Vinification:

In steel silos at controlled temperature

Ageing:

In silos steel

Our wine selection

Technical Profile



Hibiscus

Isola Bianco

Bianco IGT Terre Siciliane.

White dry from traditional viticulture.

2017

13% vol.

Straw yellow.

Scents of floral and fruity with hints of mineral 

and salty Mediterranean.

The palate is dry, mineral and tangy.

Intense floral scents.

Dishes of fish accompanied by intense and crispy 

fried vegetables.

Serve at 12°C

Typology:

Our wine selection

Organoleptic Assessment
Winery:

Wine:

Appelation:

The company produces fruit wines environmental vocation 

island, which strongly express the proximity to the sea, and 

the character of the volcanic land, beaten by the sun and 

wind. In addition to the labels "the island", white and red, 

the hibiscus winery has specialized in the production of wines 

Zibibbo both dry to sweet. Zhabib, the sweet Zibibbo, is the 

flagship product and is one of the more typical of the island 

along with the lentils of Ustica.

Year of Production:

Alcohol:

Visual Assessment:

Olfactory Assessment:

Taste Assessment:

Aftertaste:

Ageing Potential:

Matching:

Serving Temperature:

Final Assessment:

Recommended retail price:

The company produces fruit wines environmental vocation 

island, which strongly express the proximity to the sea, and 

the character of the volcanic land, beaten by the sun and 

wind. In addition to the labels "the island", white and red, 

the hibiscus winery has specialized in the production of wines 

Zibibbo both dry to sweet. Zhabib, the sweet Zibibbo, is the 

flagship product and is one of the more typical of the island 

along with the lentils of Ustica.


