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NAME’S ORIGIN: Ficiligno is the local stone found in abundance in 
the soil of the Pianetto estate.

DENOMINATION:  Sicilia DOC, organic.

LOCATION: Contrada Pianetto, Santa Cristina Gela (PA).

YIELD PER HECTARE: 9 tonnes.

VINE DENSITY: 4.830 plants per ha.

SOIL QUALITY: medium-textured, rich in clay, gravel and minerals.

ELEVATION: 650 m a.s.l.

TRAINING SYSTEM: vertical trellises.

PRUNING: spur-trained cordons, 8/10 buds.

BOTTLES PRODUCED: 40.000.

FIRST VINTAGE: 2001.

GRAPE BLEND: Insolia - Viognier.

HARVEST: between August and September, manual. The harvest 
is performed in three different stages to create three bases (acid/
ripe/super-ripe) and bring out the exotic andvoluptuous notes of 
the Viognier.

VINIFICATION: grapes are laid out onto conveyor belts and 
selected. The ripe grapes are put into cold storage 
to initiate the cryomaceration process. After 
destemming, the grapes are lightly pressed and 
each harvest is fermented separately. Natural 

decantation and fermentation take approx. 40-60 days and are 
performed at low temperatures. The super-ripe grapes ferment 
on the skins in steel vats at 8°C for a week and, subsequently, the 
free-run juice is stored in fermentation tanks for a minimum of 
5 months sur-lies. A month before bottling, the three cuvees are 
blended together.

AGEING: 6 months on the lees in steel tanks.

TOTAL ACIDITY: 6.10 g/L.

ALCOHOL: 13,5%.

TASTING NOTES:

COLOUR: a pale straw yellow.

AROMA: floral notes of rose, broom and tropical fruit.

FLAVOUR AND TEXTURE: balanced, sapid, the finish confirms 
impressions of mango, ripe pineapple and passion fruit.

FOOD PAIRINGS: food flexible and particularly suited to 
accompany elaborate, strongly flavoured dishes.

IDEAL SERVING TEMPERATURE: 7°.

F I C I L I G N O
C L A S S I C I
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NAME’S ORIGIN: a combination of the words Syrah (Shiraz) and 
Merlot.

DENOMINATION: IGT Terre Siciliane.

LOCATION: Syrah in Contrada Baroni, Noto (SR), Merlot in Contrada 
Pianetto, Santa Cristina Gela (PA) for the Merlot.

YIELD PER HECTARE: Syrah 9 tonnes per ha, Merlot 9 tonnes per 
ha.

VINE DENSITY: Syrah 7 ha con 8.264 plants per ha, Merlot 4.830 
plants per ha.

SOIL QUALITY: Syrah: medium-textured sandy soil; Merlot: 
medium-textured, rich in clay, gravel and minerals.

ELEVATION: 50 m a.s.l. for the Syrah and 650 m a.s.l. for the Merlot.

TRAINING SYSTEM: vertical trellises.

PRUNING: spur-trained cordons, 8/10 buds.

BOTTLES PRODUCED: 60.000.

FIRST VINTAGE: 2004.

GRAPE BLEND: Syrah - Merlot

HARVEST: manual, August and September.

VINIFICATION: grapes are sorted by hand before 
they are destemmed and lightly pressed. Early 
natural fermentation using the grapes&#39; 
own wild yeast, maceration with the aid of marc 

presses and delestage fermentation to best preserve the primary 
character of the grapes.

AGEING: in French oak barriques for 12 months, new, a second or 
third ageing depending on vintage. In bottle for 24 months.

TOTAL ACIDITY: 5.97 g/L.

ALCOHOL: 14.5%.

TASTING NOTES:

COLOUR: a clear and vivid ruby red.

AROMA: intense, complex and fine, floral (rose) and fruity (red 
berries), spicy (cloves, nutmeg).

FLAVOUR AND TEXTURE: ready and harmonious, warm, intense 
and lingering. A strong bodied wine with silky and caressing 
tannins.

FOOD PAIRINGS: Roasted meats and Palermo’s traditional 
“involtini”.

IDEAL SERVING TEMPERATURE: 16-18°C.

S H Y M E R
C L A S S I C I
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NAME’S ORIGIN: an homage to the Baron of Ramione, the 
previous owner of the Pianetto estate.

DENOMINATION: DOC Sicilia.

LOCATION: Contrada Pianetto, Santa Cristina Gela (PA) for the 
Merlot and Contrada Baroni, Noto (SR) for the Nero d’Avola.

YIELD PER HECTARE: Merlot 10 tonnes per ha, Nero d’Avola 8 
tonnes per ha.

VINE DENSITY: Merlot 4.830 plants per ha; Nero d’Avola: 13 ha 
with 8.264 plants per ha.

SOIL QUALITY: Merlot: medium-textured, rich in clay, gravel and 
minerals; Nero d’Avola: medium-textured calcareous-clay soil.

ELEVATION: 650 m a.s.l. for the Merlot and 50 m a.s.l. for the Nero 
d’Avola.

TRAINING SYSTEM: vertical trellises.

PRUNING: spur-trained cordons, 8/10 buds.

BOTTLES PRODUCED: 56.000.

FIRST VINTAGE: 2000.

GRAPE BLEND: Merlot - Nero d’Avola.

HARVEST: manual; August and September.

VINIFICATION: grapes are sorted by hand before 
they are destemmed and lightly

pressed. Early natural fermentation using the grapes&#39; own 
wild yeast, maceration with the aid of marc presses and delestage 
fermentation to best preserve the primary character of the grapes.

AGEING: in French oak barriques for 12 months, new, a second or 
third ageing depending on vintage. In bottle for 24 months.

TOTAL ACIDITY: 6.35 g/L.

ALCOHOL: 14%.

TASTING NOTES:

COLOUR: a clear and vivid ruby red.

AROMA: Intense, fine and complex. Fruity (red berries, raspberry, 
cranberry and blackberry) with final spicy aromas of vanilla and 
liquorice.

FLAVOUR AND TEXTURE: Ready and harmonious, warm, fairly 
sapid, complex and lingering. Strong-bodied, with enveloping 
tannins.

FOOD PAIRINGS: Aged cheeses, roast lamb, Sicilian “pasta alla 
Norma”.

IDEAL SERVING TEMPERATURE: 18°.

R A M I O N E
C L A S S I C I
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NAME’S ORIGIN: Timaeus is one of Plato’s most important dialogues, 
dedicated to the speculation on themes such as cosmology (the origin of 
the universe), physics (the structure of matter) and eschatology (the nature 
of Man).

DENOMINATION: Sicilia DOC.

LOCATION: Contrada Pianetto, Santa Cristina Gela (PA).

YIELD PER HECTARE: 9 tonnes.

VINE DENSITY: 4.830 plants per ha.

SOIL QUALITY: medium-textured, rich in clay, gravel and minerals.

ELEVATION: 650 m a.s.l.

TRAINING SYSTEM: vertical trellises.

PRUNING: spur-trained cordons, 8/10 buds.

BOTTLES PRODUCED: 13.000.

FIRST VINTAGE: 2015.

GRAPE BLEND: Grillo.

HARVEST: between August and September, grapes are handpicked and 
collected into wooden crates for a preliminary manual sorting at the end of 
two different harvests: an early picking of under-ripe fruit in order to obtain a 
higher acidic concentration and a subsequent harvest of slightly super-ripe 
grapes which will undergo cryomaceration on the skins to 
bring out the grape’s full varietal potential.

VINIFICATION: grapes are laid out onto conveyor belts 
and selected. After destemming and a light pressing, the 

musts ferment in small-sized steel tanks: all operations are performed with 
the use of gravity flow thanks to the multi-level structure of our cellar. Each 
of the two harvests is fermented separately in order to obtain a complex 
bouquet. Decantation is natural, without the use of inorganic additives or 
sulphites and is performed at a low temperature to aid the separation of the 
gross lees. Fermentation is also natural and occurs over 40-60 days at a low 
temperature. The super-ripe grapes undergo their fermentation start-up on 
the skins in steel tanks and are left to macerate for a week at 8°C. The free 
run juice is then transferred into selected French wooden barrels where it 
is stored for approx. 5 months. A month before bottling, the two cuvees are 
blended together.

AGEING: 6 months on the lees in steel tanks.

TOTAL ACIDITY: 5.4 g/L.

ALCOHOL: 13,5%.

TASTING NOTES:

COLOUR: an intense straw yellow.

AROMA: floral and aromatic notes of Mediterranean scrubland.

FLAVOUR AND TEXTURE: full-bodied and persistent, with a cocoa bean and 
crusty bread finish.

FOOD PAIRINGS: perfect with poultry, shellfish, grilled fish and fish stews.

IDEAL SERVING TEMPERATURE: 9°.

T I M E O
C L A S S I C I
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NAME’S ORIGIN: an homage to the warm south-easterly wind 
that blows through the ancient town of Siracusa.

DENOMINATION: IGT Terre Siciliane.

LOCATION: Contrada Baroni, Noto (SR).

YIELD PER HECTARE: 9 tonnes.

VINE DENSITY: 7 ha with 8.264 plants per ha.

SOIL QUALITY: medium-textured sandy-calcareous soil.

ALTITUDINE: 50 m a.s.l.

TRAINING SYSTEM: vertical trellises.

PRUNING: spur-trained cordons, 8/10 buds.

BOTTLES PRODUCED: 6.900.

FIRST VINTAGE: 2014.

GRAPE BLEND: Syrah.

HARVEST: manual, August and September.

VINIFICATION: grapes are sorted by hand before they are 
destemmed and lightly pressed. Early natural 
fermentation using the grapes’ own wild yeast, 
maceration with the aid of marc presses and 

delestage fermentation to best preserve the primary character 
of the grapes.

AGEING: in French oak barriques for 12 months, new, a second 
or third ageing depending on vintage. In bottle for 24 months.

TOTAL ACIDITY: 5.83 g/L

ALCOHOL: 14%.

TASTING NOTES:

COLOUR: a clear and dense ruby red.

AROMA: Intense, fine and complex, spicy (black pepper, 
cinnamon, toasty notes).

FLAVOUR AND TEXTURE: ready and harmonious, warm, fairly 
sapid, intense and lingering, strong-bodied with silky, caressing 
tannins.

FOOD PAIRINGS: wild boar stew, rabbit, barbecued meet.

IDEAL SERVING TEMPERATURE: 18°.

S Y R A C O
C L A S S I C I
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NAME’S ORIGIN: Local rock formations commonly known as Ginolfo.

DENOMINATION: Sicilia DOC.

LOCATION: Contrada Pianetto, Santa Cristina Gela (PA).

YIELD PER HECTARE: 9 tonnes.

VINE DENSITY: 4.830 plants per ha.

SOIL QUALITY: medium-textured, rich in clay, gravel and minerals.

ELEVATION: 650 m a.s.l.

TRAINING SYSTEM: vertical trellises.

PRUNING: spur-trained cordons, 8/10 buds.

BOTTLES PRODUCED: 5.900.

FIRST VINTAGE: 2003.

GRAPE BLEND: Viognier.

HARVEST: between August and September, grapes are handpicked 
and collected into wooden crates for a preliminary manual sorting, at 
the end of two different harvests: an early picking of under-ripe fruit in 
order to obtain a higher acidic concentration and a subsequent harvest 
of slightly super-ripe grapes which will undergo cryomaceration on the 
skins to bring out the grape’s full varietal potential.

VINIFICATION: grapes are laid out onto conveyor belts 
and selected. After destemming and a light pressing, 
the musts ferment in small-sized steel tanks. Each of 
the two harvests is fermented separately in order to 

obtain a complex bouquet. Decantation is natural, without the use of 
inorganic additives or sulphites and is performed at a low temperature 
to aid the separation of the gross lees. Fermentation is also natural and 
occurs over 40-60 days at a low temperature. The super-ripe grapes 
undergo their fermentation start-up on the skins in steel tanks and are 
left to macerate for a week at 8°C. The free run juice is then transferred 
into selected French wooden barrels where it is stored for approx. 9 
months. A month before bottling, the two cuvees are blended together.

AGEING: One part in steel vats and the other in French oak barriques for 
9 months on the lees. In bottle for 24 months.

TOTAL ACIDITY: 6.7 g/L.

ALCOHOL: 13,5%.

TASTING NOTES:

COLOUR: golden yellow.

AROMA: full and spicy, with hints of ripe citrus fruit.

FLAVOUR AND TEXTURE: robust, harmonious and lingering, the palate 
confirms the aromatic notes with a crusty bread finish.

FOOD PAIRINGS: poultry, oily fish, tuna and baked salmon.

IDEAL SERVING TEMPERATURE: 9°.

G I N O L F O
R I S E R V E
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NAME’S ORIGIN: inspired by the willow trees that grow in the 
vicinities of our Merlot vines.
 
DENOMINATION: IGT SICILIA.
 
LOCATION: Contrada Pianetto, Santa Cristina Gela (PA).

YIELD PER HECTARE: 9 tonnes.

VINE DENSITY: 4.830 plants per ha.

SOIL QUALITY: medium-textured, rich in clay, gravel and 
minerals.

ELEVATION: 650 m a.s.l.

TRAINING SYSTEM: vertical trellises.

PRUNING: spur-trained cordons, 8/10 buds.

BOTTLES PRODUCED: 6.500.

FIRST VINTAGE: 2001.

GRAPE BLEND: Merlot.

HARVEST: manual, August-September.

VINIFICATION: grapes are sorted by hand before they are 
destemmed and lightly pressed. Early natural fermentation 
using the grapes’ own wild yeast, maceration with the aid 
of marc presses and delestage fermentation 
to best preserve the primary character of the 
grapes.

AGEING: in French oak barriques for 12 months, new, a second 
or third ageing depending on vintage. A selection of the best 
barriques is then transferred into larger barrels for an extra 
ageing of approx. 6 months. In bottle for 36 months.

TOTAL ACIDITY: 5.92 g/L.

ALCOHOL: 14,5%.

TASTING NOTES:

COLOUR: a clear, dense, red with maroon highlights.

AROMA: Intense and finely complex, with hints of ripe berries, 
fruit preserved in alcohol, dried figs and a balmy finish of 
willow and eucalyptus.

FLAVOUR AND TEXTURE: mature and harmonious, warm, 
lightly sapid, intense and lingering. Strong-bodied with silky 
tannins.

FOOD PAIRINGS: Palermo’s traditional oven baked “anelletti” 
pasta, heifer beef, particularly from Sicily’s native Cinisara 
breed.

IDEAL SERVING TEMPERATURE: 18°.

S A L I C I
R I S E R V E
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NAME’S ORIGIN: takes its name from a sound similar to the 
one produced by a cymbal, a sound created by the south-
easterly wind that blows through the reeds that boarder the 
Tenuta Baroni estate.

DENOMINATION: IGT SICILIA.

LOCATION: Contrada Baroni, Noto (SR).

YIELD PER HECTARE: 6 tonnes.

VINE DENSITY: 5.917 plants per ha.

SOIL QUALITY: medium-textured calcareous-clay soil.

ELEVATION: 50 m a.s.l.

TRAINING SYSTEM: traditional bush vine.

PRUNING: short.

BOTTLES PRODUCED: 17.000.

FIRST VINTAGE: 2001.

GRAPE BLEND: Nero d’Avola.

HARVEST: manual, September.

VINIFICATION: grapes are sorted by hand 
before they are destemmed and lightly pressed. 
Early natural fermentation using the grapes’ 
own wild yeast, maceration with the aid of 

marc presses and delestage fermentation to best preserve the 
primary character of the grapes.

AGEING: in French oak barriques for a minimum of 12 months, 
a second or third ageing period depending on the vintage. A 
selection of the best barriques is then transferred to big-sized 
barrels for an ulterior ageing of minimum 6 months.

TOTAL ACIDITY: 6.03 g/L

ALCOHOL: 14%.

TASTING NOTES:

COLOUR: a clear, intense ruby red, with vivid maroon 
highlights.

AROMA: Very intense. Complex and high quality, fruity (sour 
cherry, blackberry, plum and blueberry) and floral (violet), 
develops spicy aromas (leather, cocoa, chocolate, carob, 
licorice and cinnamon) and balsamic touches (menthol and 
eucalyptus).

FLAVOUR AND TEXTURE: ready and harmonious, warm, quite 
sapid, intense and very lingering, a great structure and tannic 
body.

FOOD PAIRINGS: seared meat, aged cheese and, in general, all 
strongly flavoured dishes, mushrooms and game dishes.

IDEAL SERVING TEMPERATURE: 18°.

C E M B A L I
R I S E R V E
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NAME’S ORIGIN: refers to a small clearing located within the 
Pianetto estate, commonly known as Chianu Carduni, because 
of the wild thistles that grow there.

DENOMINATION: IGT SICILIA.

LOCATION: Contrada Pianetto, Santa Cristina Gela (PA).

YIELD PER HECTARE: 9 tonnes.

VINE DENSITY: 4.830 plants per ha.

SOIL QUALITY: medium-textured, rich in clay, gravel and 
minerals.

ELEVATION: 650 m a.s.l.

TRAINING SYSTEM: vertical trellises.

PRUNING: spur-trained cordons, 8/10 buds.

BOTTLES PRODUCED: 6.500.

FIRST VINTAGE: 2004.

GRAPE BLEND: Petit Verdot.

HARVEST: manual, October.

VINIFICATION: grapes are sorted by hand before 
they are destemmed and lightly pressed. Early 
natural fermentation using the grapes’ own wild 

yeast, maceration with the aid of marc presses and delestage 
fermentation to best preserve the primary character of the 
grapes.

AGEING: in French oak barriques for a minimum of 12 months, 
a second or third ageing period depending on the vintage. A 
selection of the best barriques is then transferred to big-sized 
barrels for an ulterior ageing of minimum 6 months. In bottle 
for 36 months.

TOTAL ACIDITY: 6.15 g/L.

ALCOHOL: 15%.

TASTING NOTES:

COLOUR: a clear, intense red.

AROMA: Intense, complex and fine, light herby notes with hints 
of liquorice, vanilla, black pepper, bitter cocoa. Balsamic notes, 
ripe fruits (cherry and prunes) and a touch of blackberry and 
marasca cherry jam..

FLAVOUR AND TEXTURE: Mature and balanced, warm with a 
light sapidity, intense and lingering. The texture is robust, the 
tannin is soft and velvety.

FOOD PAIRINGS: seared filet mignon, small game, aged cold 
cuts, meat-based sauces and pasta dishes.

IDEAL SERVING TEMPERATURE: 18°.

C A R D U N I
R I S E R V E
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NAME’S ORIGIN: the “Ra’Is” was the leader of the Sicilian tuna fishermen during 
the dangerous and exhausting rite known as “mattanza”. Baglio di Pianetto’s 
homage to the blue waters of Marzamemi and Sicily’s maritime traditions.

DENOMINATION: IGT Terre Siciliane.

LOCATION: Contrada Baroni, Noto (SR).

YIELD PER HECTARE: 4.5 tonnes.

VINE DENSITY: 5.050 plants per ha.

SOIL QUALITY: medium-textured calcareous-clay soil.

ELEVATION: 50 m a.s.l.

TRAINING SYSTEM: vertical trellises.

PRUNING: spur-trained cordons, 8/10 buds.

BOTTLES PRODUCED: 7.300.

FIRST VINTAGE: 2005.

GRAPE BLEND: Moscato.

HARVEST: manual, August and September.

VINIFICATION: grapes are handpicked and collected into wooden crates, for 
a preliminary manual sorting, at the end of two different 
harvests: an early picking of slightly under-ripe fruit in order 
to obtain a higher acidic concentration and a subsequent 
harvest of naturally raisined grapes which are allowed to 

macerate on the skins to bring out their full varietal character. The fruit is then 
transferred onto conveyor belts, selected, destemmed and lightly pressed. 
Each of the two harvests undergoes fermentation separately, to ensure the 
greatest complexity to the final bouquet. Decanting is natural, without any 
addition of sulphites or inorganic fermentation starters, aided only by tem-
perature reduction to separate the lees. Alcoholic fermentation lasts 40-60 
days. The grapes collected during the later harvest begin the fermentation 
process on the skins in steel vats and are then left to macerate for a week at 
a temperature of 8°C. The free-run must is then transferred into fermentation 
vats until it is fully mature.

AGEING: The early harvest undergoes sur lie aging in steel tanks for one year, 
while the raisined late harvest is transferred into lightly-toasted French oak bar-
riques. The wine is then bottled and left to perfect for a minimum of two years.

TOTAL ACIDITY: 7.65 g/L.

ALCOHOL: 14,5%.

TASTING NOTES:

COLOUR: clear golden yellow with copper highlights.

AROMA: intense and lingering fragrance with notes of citrus and candied 
orange peel, apricot, honey and date fruit.

FLAVOUR AND TEXTURE: fresh and slightly sweet, a perfect balance of su-
gar and acidity, with pleasant hints of almond praline.

FOOD PAIRINGS: a dessert wine, perfect with patisserie 
and biscuits.

IDEAL SERVING TEMPERATURE: 9°.

R A ’ I S  E S S E N Z A
R I S E R V E
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NAME’S ORIGIN: derived from the valley of the river Agno, at the 
foothills of the Vicentine Alps, the birthplace of Count Paolo Marzotto. 
An homage to the bonds of family history and childhood memories.

DENOMINATION: red wine.

LOCATION: Contrada Pianetto, Santa Cristina Gela (PA) and Contrada 
Baroni, Noto (SR).

YIELD PER HECTARE: 9 tonnes.

VINE DENSITY: 4.830 plants per ha for Tenuta Pianetto and 5.050 
plants per ha for Tenuta Baroni.

SOIL QUALITY: Tenuta Pianetto: medium-textured, rich in clay, gravel 
and minerals; Tenuta Baroni: calcareous-clay soil.

ELEVATION: 650m a.s.l. for Tenuta Pianetto and 50m a.s.l. for Tenuta 
Baroni.

TRAINING SYSTEM: vertical trellises. 

PRUNING: spur-trained cordons, 8/10 buds.

BOTTLES PRODUCED: 4.737 all numbered.

FIRST VINTAGE: 2010.

GRAPE BLEND: red-skinned grapes.

HARVEST: manual, August-October.

VINIFICATION: grapes are sorted by hand before they are 
destemmed and lightly pressed. Early natural fermentation using the 
grapes’ own wild yeast, maceration with the aid of marc presses and 
delestage fermentation.

AGEING: in French oak barriques for a minimum of 18 months, new. 
In bottle for 36 months.

TOTAL ACIDITY: 6.08 g/L

ALCOHOL: 14%.

TASTING NOTES:

COLOUR: clear ruby colour with maroon highlights.

AROMA: intense, complex and fine, floral (rose, violet), fruity 
(blackberries, cherries, marasca cherries, undergrowth) with spicy 
notes (leather, tobacco, bitter cocoa) and a light toasty character.

FLAVOUR AND TEXTURE: mature and harmonious, warm, moderate 
sapidity, intense and very persistent, tannic without excessive 
astringency, elegant. An inviting and moreish wine concert.

FOOD PAIRINGS: seared red meat, mature cheese.

IDEAL SERVING TEMPERATURE: 18°.

A G N U S
L I M I T E D  E D I T I O N
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NAME’S ORIGIN: the grape variety employed.

DENOMINATION: Sicilia DOC, organic.

LOCATION: Contrada Pianetto, Santa Cristina Gela (PA).

YIELD PER HECTARE: 9 tonnes.

VINE DENSITY: 4.830 plants per ha.

SOIL QUALITY: medium-textured, rich in clay, gravel and minerals.

ELEVATION: 650 m a.s.l.

TRAINING SYSTEM: vertical trellises.

PRUNING: spur-trained cordons, 8/10 buds.

BOTTLES PRODUCED: 65.000.

FIRST VINTAGE: 2007.

GRAPE BLEND: Insolia.

HARVEST: manual, the harvest is performed in three different 
stages to create three bases (acid/ripe/super-ripe).

VINIFICATION: grape selection followed by a light pressing, a 
static settling of the musts and spontaneous fermentation in steel 
at a controlled temperature.

AGEING: in steel tanks on the lees for 3 months, followed by the 
blending of the three bases and a final ageing in bottle (for a 
minimum of two months).

TOTAL ACIDITY: 5.6 g/L.

ALCOHOL: 13%.

TASTING NOTES:

COLOUR: straw yellow with slightly green highlights.

AROMA: floral notes of orange blossom and green apple.

FLAVOUR AND TEXTURE: fresh, sapid and mineral.

FOOD PAIRINGS: perfect with starters such as marbled cheeses 
and with oily fish.

IDEAL SERVING TEMPERATURE: 7°.

I N S O L I A
M O N O V A R I E T A L I  B I O
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V I O G N I E R
NAME’S ORIGIN: the grape variety employed.

DENOMINATION: Sicilia DOC, organic.

LOCATION: Contrada Pianetto, Santa Cristina Gela (PA).

YIELD PER HECTARE: 9 tonnes.

VINE DENSITY: 4.830 plants per ha.

SOIL QUALITY: medium-textured, rich in clay, gravel and 
minerals.

ELEVATION: 650 m a.s.l.

TRAINING SYSTEM: vertical trellises.

PRUNING: spur-trained cordons, 8/10 buds.

BOTTLES PRODUCED: 19.000.

FIRST VINTAGE: 2017.

GRAPE BLEND: Viognier.

HARVEST: manual, the harvest is performed in three  
different stages to create three bases (acid/ripe/
super-ripe).

VINIFICATION: grape selection followed by a light pressing, a 
static settling of the musts and spontaneous fermentation in 
steel at a controlled temperature.

AGEING: in steel tanks on the lees for 3 months, followed by 
the blending of the three bases and a final ageing in bottle (for 
a minimum of two months).

TOTAL ACIDITY: 5.7 g/L.

ALCOHOL: 13 %.

TASTING NOTES:

COLOUR: Pale yellow.

AROMA: It is tropical hints with a food mineral complexity.

FLAVOUR AND TEXTURE: Excellent with any kind of food.

FOOD PAIRINGS: Excellent for aperitif on in combination with 
fish or shellfish.

IDEAL SERVING TEMPERATURE: 10°.

M O N O V A R I E T A L I  B I O
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NAME’S ORIGIN: the grape variety employed.

DENOMINATION: Sicilia DOC, organic.

LOCATION: Contrada Pianetto, Santa Cristina Gela (PA).

YIELD PER HECTARE: 9 tonnes.

VINE DENSITY: 4.830 plants per ha.

SOIL QUALITY: medium-textured, rich in clay, gravel and 
minerals.

ELEVATION: 650 m a.s.l.

TRAINING SYSTEM: vertical trellises.

PRUNING: spur-trained cordons, 8/10 buds.

BOTTLES PRODUCED: 40.000.

FIRST VINTAGE: 2011.

GRAPE BLEND: Catarratto.

HARVEST: manual, the harvest is performed in three  
different stages to create three bases (acid/ripe/
super-ripe).

VINIFICATION: grape selection followed by a light pressing, a 
static settling of the musts and spontaneous fermentation in 
steel at a controlled temperature.

AGEING: in steel tanks on the lees for 3 months, followed by 
the blending of the three bases and a final ageing in bottle (for 
a minimum of two months).

TOTAL ACIDITY: 5.75 g/L.

ALCOHOL: 13 %.

TASTING NOTES:

COLOUR: an intense straw yellow.

AROMA: floral notes of jasmine, grass and, lastly, citrus fruit.

FLAVOUR AND TEXTURE: fresh and sapid, with an aftertaste of 
medlar, peach and a delicate note of crusty bread.

FOOD PAIRINGS: perfect with seafood entrees, soft cheeses 
and vegetable dishes.

IDEAL SERVING TEMPERATURE: 7°.

C A T A R R A T T O
M O N O V A R I E T A L I  B I O
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NAME’S ORIGIN: the grape variety employed.

DENOMINATION: Sicilia DOC, organic.

LOCATION: Contrada Baroni, Noto (SR). 

YIELD PER HECTARE: 9 tonnes.

VINE DENSITY: 4,5 ha with 5.050 plants per ha.

SOIL QUALITY: medium-textured sandy-calcareous soil.

ELEVATION: 50 m a.s.l.

TRAINING SYSTEM: vertical trellises

PRUNING: spur-trained cordons, 8/10 buds.

BOTTLES PRODUCED: 40.000.

FIRST VINTAGE: 2007.

GRAPE BLEND: Syrah.

HARVEST: manual, August and September.

VINIFICATION: grape selection followed by 
destemming and a light pressing. In steel 

fermentation at a controlled temperature followed by 
traditional pigeage and pump-over.

AGEING: in steel tanks for 14 months. In bottle for 3 months.

TOTAL ACIDITY: 5.7 g/L.

ALCOHOL: 14%.

TASTING NOTES:

COLOUR: a clear and dense ruby red with Tyrian purple 
highlights.

AROMA: intense and fine, fruity (raspberry, wild berries), spicy.

FLAVOUR AND TEXTURE: dry, quite sapid and lingering, with a 
good body supported by elegant tannins.

FOOD PAIRINGS: home-made “pappardelle” with game ragout, 
beef “Tagliata” with arugula and parmesan shavings.

IDEAL SERVING TEMPERATURE: 16°.

S Y R A H
M O N O V A R I E T A L I  B I O
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NAME’S ORIGIN: the grape variety employed.

DENOMINATION: Sicilia DOC.

LOCATION: Contrada Baroni, Noto (SR).

YIELD PER HECTARE: 8 tonnes.

VINE DENSITY: 5,5 ha with 5.050 plants per ha.

SOIL QUALITY: medium-textured calcareous-clay soil.

ELEVATION: 50 m a.s.l.

TRAINING SYSTEM: vertical trellises.

PRUNING: spur-trained cordons, 8/10 buds.

BOTTLES PRODUCED: 51.000.

FIRST VINTAGE: 2007.

GRAPE BLEND: Nero d’Avola.

HARVEST: manual, September.

VINIFICATION: grape selection followed by destemming 
and a light pressing. In steel fermentation at a controlled 
temperature followed by traditional pigeage and pump-over.

AGEING: in steel tanks for 14 months. In bottle for 3 months.

TOTAL ACIDITY: 6.38 g/L.

ALCOHOL: 13%.

TASTING NOTES:

COLOUR: a clear and dense Tyrian purple red.

AROMA: intense and fine, floral (lavender) and fruity (cherries 
and plums) with a light hint of grass.

FLAVOUR AND TEXTURE: dry, quite sapid and lingering, a firm 
body with soft tannins.

FOOD PAIRINGS: Sicilian “caponata” with tomato concasse.

IDEAL SERVING TEMPERATURE: 16°.

N E R O  D ’ A V O L A
M O N O V A R I E T A L I  B I O
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NAME’S ORIGIN: the grape variety employed.

DENOMINATION: IGT Terre Siciliane.

LOCATION: Contrada Baroni, Noto (SR).

YIELD PER HECTARE: 9 tonnes.

VINE DENSITY: 5.050 plants per ha.

SOIL QUALITY: medium-textured calcareous-clay soil.

ELEVATION: 50 m a.s.l.

TRAINING SYSTEM: vertical trellises.

PRUNING: spur-trained cordons, 8/10 buds.

BOTTLES PRODUCED: 28.000.

FIRST VINTAGE: 2010.

GRAPE BLEND: Frappato.

HARVEST: manual, September.

VINIFICATION: grape selection followed by destemming 
and a light pressing. In steel fermentation at a controlled 
temperature followed by traditional pigeage and pump-over.

AGEING: in steel tanks for 14 months. In bottle for 3 months.

TOTAL ACIDITY: 5.30 g/L.

ALCOHOL: 13%.

TASTING NOTES:

COLOUR: A clear and fairly dense ruby red.

AROMA: floral (rose) and fruity (marasca cherries and red 
plums).

FLAVOUR AND TEXTURE: fresh, fine and quite intense, sapid. 
The aftertaste reveals notes of medlar and peach together with 
a delicate tannin.

FOOD PAIRINGS: Sicily’s traditional “pasta all’anciova” with 
anchovies and breadcrumbs.

IDEAL SERVING TEMPERATURE: 14°.

F R A P P A T O
M O N O V A R I E T A L I  B I O
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NAME’S ORIGIN: chosen to evoke the wine’s “natural” 
vinification, obtained using spontaneous fermentation with no 
added yeast and sulphites.

DENOMINATION: IGT Terre Siciliane.

LOCATION: Contrada Pianetto, Santa Cristina Gela (PA).

YIELD PER HECTARE: 9 tonnes.

VINE DENSITY: 4.830 plants per ha.

SOIL QUALITY: medium-textured, rich in clay, gravel and 
minerals.

ELEVATION: 650 m a.s.l.

TRAINING SYSTEM: vertical trellises.

PRUNING: spur-trained cordons, 8/10 buds.

BOTTLES PRODUCED: 2.500.

FIRST VINTAGE: 2013.

GRAPE BLEND: Insolia.

HARVEST: manual, September.

VINIFICATION: grapes are sorted by hand 

before they are destemmed and lightly pressed, spontaneous 
fermentation with the skins with no addition of sulphites. Final 
malolactic fermentation.

AGEING: in steel vats with native yeasts for 24 months until the 
wine has achieved its natural stability. Once bottled, the wine is 
allowed to evolve for another 12 months.

TOTAL ACIDITY: 6.10 g/L

ALCOHOL: 13%.

TASTING NOTES:

COLOUR: a clear golden yellow.

AROMA: ample and spicy, with notes of ripe citrus and candied 
orange. Floral hints of chamomile and orange blossom 
followed by balsamic notes and aromatic herbs.

FLAVOUR AND TEXTURE: full bodied, sapid and mineral, the 
taste confirms the aromatic notes.

FOOD PAIRINGS: perfect as an aperitif, served with cold cuts 
and either soft or aged cheese, oily fish, tuna, salmon.

IDEAL SERVING TEMPERATURE: 7°.

N A T Y R  –  I N S O L I A
N A T U R A L
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NAME’S ORIGIN: chosen to evoke the wine’s “natural” 
vinification, obtained using spontaneous fermentation with no 
added yeast or sulphites.

DENOMINATION: IGT Terre Siciliane.

LOCATION: Contrada Pianetto, Santa Cristina Gela (PA).

YIELD PER HECTARE: 9 tonnes.

VINE DENSITY: 4.830 plants per ha.

SOIL QUALITY: medium-textured, rich in clay, gravel and 
minerals.

ELEVATION: 650 m a.s.l.

TRAINING SYSTEM: vertical trellises.

PRUNING: spur-trained cordons, 8/10 buds

BOTTLES PRODUCED: 2.600.

FIRST VINTAGE: 2013.

GRAPE BLEND: Petit Verdot.

HARVEST: manual, October.

VINIFICATION: grapes are sorted by hand 

before they are destemmed and lightly pressed, spontaneous 
fermentation with no addition of sulphites. Final malolactic 
fermentation.

AGEING: in steel vats with native yeasts for 24 months until the 
wine has achieved its natural stability. Once bottled, the wine is 
allowed to evolve for another 12 months.

TOTAL ACIDITY: 6.15 g/L

ALCOHOL: 15%.

TASTING NOTES:

COLOUR: a clear ruby red with maroon highlights.

AROMA: intense, complex and elegant. Initially appears closed 
and scarcely aromatic. Once allowed to breathe, however, the 
bouquet opens releasing notes of red fruit preserved in alcohol 
(cherries and plum).

FLAVOUR AND TEXTURE: ripe and harmonious, sapid, elegant 
and intense, with the slight acidity matched by smooth tannins 
of a perfectly balanced wine.

FOOD PAIRINGS: grilled meats, small game, aged cold cuts, 
ragout-based pasta dishes, hearty vegetable soups and fish 

stews.

IDEAL SERVING TEMPERATURE: 18°.

N A T Y R  –  P E T I T  V E R D O T
N A T U R A L


