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DI SIPIO BIANCO 
STRUCTURED.   

COMPLEX.  ELEGANT. 
 These are the 
foundational 

characteristics of  
DI SIPIO wines.  The 

“Classic White” is a special blending of 
Falanghina (72%), Pecorino (15%) and 
Trebbiano (13%).  In your senses the 

wine will surprise.  In your glass the wine 
will explode.  The taste is decisive and 

fresh with great balance.  This is a 
special white made for appetizers of all 
kinds and is excellent with both seafood 

dishes and white meat recipes.   
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