
N
V ĠELLEWŻA FRIZZANTE

IGT MALTESE ISL ANDS•DEMI -SEC

“Delicata’s Frizzante range of native grape varieties has 
been awarded grand prizes in France and the UK.”

WINEMAKER’S MEMO
Unoaked and with a flurry of pristine primary varietal 

character, unsullied by autolysis of yeast, this modern-made 
sparkler entices with a hint of sweetness and bags 

of fruity goodness.

It is a rich, sultry sip packed with luscious strawberry flavours 
partnered with delicate touches of fresh herbs and a hint of 
liquorish, all edged by firm, fresh acidity thanks to careful 

fermentation in inox at controlled temperatures.

FLAVOUR PROFILE
This semi-sparkling wine makes for an effortlessly enjoyable but 

elegant sip. Ġellewża Frizzante is Malta’s original ‘lifestyle’ 
rosé wine, made entirely from the unique indigenous 

red grape variety Ġellewża. Salmon pink in colour, this 
medium-dry sparkler is bursting with ripe fruity flavours. 

A delicate strawberry bouquet is followed by a steady stream 
of fizz and fruit.

WINE STYLE
demi-sec, semi-sparkling

ALCOHOL LEVEL
12% Vol.

WHEN TO DRINK
ready now

HOW TO SERVE
chill well 5–7°C

VEGAN
yes

BOTTLE SIZE
75cl

VARIETY
Endemic & indigenous Ġellewża

SITE
Domaine Delicata Family Vineyards

GEOLOGY
Deep clay soils 
Largely dry-farmed

VINES
Old vines 
Sprawling bush pruned

HARVEST
Handpicked late September

VINIFICATION
Berry-sorted
Direct press 
Temperature-control 
Fermented in inox

REFINEMENT
Frizzante 
< 3 bar pressure in bottle (at 20°C)
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