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Here's a wine I love to drink during my Italian 
summer holidays. The Tenuta Capofaro 2023 
Malvasia Didyme (with the light blue label) shows 
a lean, silky consistency with bright aromas of 
summer caper flower, citrus and Himalayan salt. 
Winemaking is straightforward, with a quick 
ferment in stainless steel and four months on the 
lees. What stands out in this bottle is how the 
Malvasia grape reflects the mineral nuances of 
volcanic soils on the tiny island of Salina. There 
is hint of softness on the close.
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