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Dedicated to Cantrina’s founder and to his 
passion for Sauternes, Sole di Dario is the 
fruit of a small vineyard, next to the estate 
residence, planted in 1991 to sauvignon 
blanc and, in particular, to semillon, a 
grape only rarely found outside Bordeaux. 
This wine is produced only in the finest 
growing years. The clusters are selected one 
by one, cleaned of any imperfections, then 
placed in special boxes to naturally dry for 
2-3 months. The vinification process aims 
to preserve freshness rather than create 
power. The wine’s high residual sugar is 
beautifully balanced by considerable acidity 
and a never-invasive alcohol. Appearing a 
lovely, delicate gold-yellow, it releases 
ultra-refined scents of spicy candied fruit, 
apricot preserves, and crisp, pungent balsam 
in a truly fragrant bouquet. Judiciously 
sweet and well-proportioned on the palate, 
Sole di Dario is a superbly refined passito 
whose refreshing crispness is a delight with 
every sip.  
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