There is some debate over the origin of Syrah: many think it is a grape variety imported from France, others believe it has
Middle-Eastern origins (from the Persian city of Schiraz). It is an international grapevine, very popular in France, in the Rhone Valley,
and in California, South Africa and Australia. In Italy it is mainly cultivated in Sicily, Tuscany, Apulia and Lazio. The first proof of
the presence of Syrah in Italy dates back to 1828 when it was featured in the collection of Acerbi from Mantova (one of the most
important Italian ampelographers) under the name of Grosse Serine or Hermitage. The production of Syrah in Lazio started in the
90s and today is one of Azienda Consoli's top products.
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FOOD PAIRING
It is made exclusively from Syrah grapes.

A wine that pairs with cold cuts, pasta with
meat sauce, red meat, wild game such as

ALCOHOL CONTENT
13,5% vol.

deer, wild boar and medium-aged cheese.

