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Beginnings, commitment, history.
Many years ago, a little boy (who had yet to di-
scover who or what he would become) asked his 
mother to buy him a bottle of wine. They were in 
Sicily at the time, on a holiday, and she, of course, 
replied that he was much too young. But the boy 
kept insisting until his mother, finally, relented. 
She said she would buy him the bottle, as long 
as he promised to wait till he was seventeen years 
old to open it.
Once he got to that age the boy, now a young 
man, opened the bottle: the wine, however, had 
partly evaporated. That young man, Count Paolo 
Marzotto, was not able to drink the wine he wai-
ted so long for, but the particular transformation 
it had undergone made him want to know more 
about what had happened. In short, he began 
researching the art of winemaking. This resear-
ch, a successful research at that, has taken him 
to regions such as Veneto, Tuscany, Alto Adige, 
Lombardy, and in 1997 back to Sicily, to Baglio 

di Pianetto, in the countryside near Palermo. An 
area that, with its abundance of green hills, rocky 
outcrops and water, he would affectionately de-
scribe as a “little Switzerland”.
Here is where Count Paolo fulfilled his dream 
of producing a wine able to express this unique 
terroir through the particular savoir faire learned 
from the great French chateaux, so that the vi-
neyard of Tenuta Baroni, located between Noto e 
Pachino, acquired in’98, has become the perfect 
place to develop his autochthonous Nero d’Avo-
la (il Cembali), which the Count considers to be 
one of his best wines, thanks to it unmistakable 
softness and elegance. Wishes and ideas that have 
become a reality thanks to his love for Sicily and 
his passion for wine, a love kept alive through in-
novative and courageous choices, renewed in the 
second and third generations that have stepped 
in to help further the founder’s vision, testifying to 
the historic commitment of the Marzotto family.
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The company. 20 years later.
The twenty years since the establishment of Baglio 
di Pianetto are a story told by the harvests, the wi-
nes, the productive evolution of the vineyard, the 
quest for a highly refined style of winemaking, the 
achievement of a perfect balance between tradition 
and innovation.
Such a balance necessarily relies on respect for the 
integrity of high quality raw materials, and the opti-
mization of those natural resources which form the 
unique character of each terroir. A technologically 
advanced process which, nonetheless, never forgets 
that a great wine is born in the vineyard, not in the 
cellar.
This awareness is at the root of the company’s la-
sting bond with the local environment, the country-
side surrounding Palermo and the province of Noto, 
the authentic expression of two radically different 
terroirs which, nonetheless, come together to form 
one unique quality design, they complement each 
other.
Baglio di Pianetto’s environmentally sustainable 
production, confirmed and enhanced by the recon-
version of the entire agricultural estate (approx. 160 
ha) to organic farming, is born from the will to meet 
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the needs of the many wine lovers who want clear 
and reliable information regarding what they eat or 
drink; a choice rewarded by an increasingly diverse 
and widespread consumer base. 40% of all bottles 
produced by Baglio di Pianetto are sold outside of 
Italy: the United States, Japan, Germany, Belgium, 

Switzerland, Russia, the Czech Republic, Canada 
and many emerging economies are our chief buyers.
Today Baglio di Pianetto is an integrated productive 
hub engaged in hospitality and wine-tourism. The 
guided itineraries though our vineyards and cellars 
are an expression of the artisanal care that Baglio di 

Pianetto has always dedicated to its produce and 
its wines. With the Agrirelais – just a few miles from 
Palermo – wine lovers can enjoy a full, immersive 
experience, where wine, great food and hospitality 
come together to define the pursuit of excellence 
embodied by the Marzotto family.



Our ancient oak tree, protecting this beautiful land and 
everywone who works and lives here.

Veronica Marzotto Notarbartolo
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Respect and love for nature.
Baglio di Pianetto works and produces in com-

pliance with the current EU legislation on en-
vironmental sustainability: the organic farming of 
our vineyards and olive groves, the installation of a 
third generation solar power system ( 256.6 Kwp) 
in order to make use of renewable energy and cut 
down CO2 emissions (184,488 kg per year) are all, 
together with the optimization of water resources 
employed in agriculture, components of the green 
profile of a company committed to the achieve-
ment of excellence in winemaking and respect for 
the environment
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Tenuta Pianetto
The Estate
A high-altitude viticulture, surrounded by 
mountain forests, valleys and small clearings, 
and in close proximity to the city of Palermo. 
Baglio di Pianetto’s estate is a jewel of 
biodiversity, nature and Sicilian agricultural 
landscape. The vineyards are located 650 
MASL in the area dedicated to the production 
of Monreale’s DOC where the integration 
between vines and terroir could not be more 
valuable.

Terroir
A grand oak tree on the top of the hill, sitting 
at the convergence point of all the rows of 
grapevine. In spring, the colourful dazzle of 
the first blossoms is a spectacle of nature. The 
Estate of Contrada Pianetto (Santa Cristina 
Gela), is a kaleidoscope of micro-climatic 
conditions. Exposure, altitude, atmospheric 
temperature range, ventilation all come 
together to determine the precious interplay 
between plant and soil which gives our 
wines their freshness, complexity, elegance 
and longevity. Olive oil and a small yield of 
wheat complete the production range of a 
company that has chosen to farm completely 
organically.

Viticulture
AAt Baglio di Pianetto the different altitudes, 
degrees of sun exposure and microclimates all 
contribute to the creation of diverse pedoclimatic 
conditions. The interaction with the different 
cultivars grown here is the result of a conscious 
choice, made by Count Paolo Marzotto from 
the very beginning. A land expressive of great 
international reds and – thanks to some particular 
exposures – a number of excellent white-
skinned varieties, many of which traditional. The 
microcosm of the estate is a dream fulfilled, 
the achievement of a perfect vineyard, where 
allochthone varieties can grow in proximity to 
some of Sicily’s most traditional cultivars. Walking 
along the narrow paths that cut across the 
estate, therefore, one can observe the grapevines 
of Merlot alongside the Petit Verdot and then, 
in a different landscape, the Sicilian Grillo and 
Catarratto. A journey among the protagonists of 
today’s quality viticulture, which must by right 
include also the Inzolia, the Viognier and the 
Cabernet Sauvignon.
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Tenuta Pianetto
Hectares
SNORTH-WEST SICILY
88 ha 650 m. a.s.l.
61 in production, 5 undergoing replantation, 
3 olive groves.
The vines: vertical trellises, spur trained 
cordons, 5000 trunks per ha
Soil composition: mostly clayey, with 
siliciclastic sedimentary rocks

Climate
Winters are cold with abundant rainfall while 
summers are regular, with infrequent high 
temperature peaks and good ventilation. 
During the fruit ripening stage – especially 
for the international varieties and the 
autochthonous white-skinned grapes – the 
atmospheric temperature range is essential 
to the creation of the complexity and balance 
that Count Marzotto wanted to achieve in 
Sicily
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The Estate
Baroni, though it falls within the municipality 
of Noto, is very close to Pachino, just a few 
kilometres away from the sea. These are 
areas which have brought to viticulture 
over a thousand years of history and 
prestige. Vineyards here are for the most 
part autochthonous with the exception of 
the Syrah, which, among the international 
varieties, seems to thrive in the island, thanks 
to the proximity to the sea. The soil quality 
is different, with a strong presence of sand 
and limestone. It is here that Count Paolo 
Marzotto has chosen to produce the most 
important grape among the Sicilian varieties, 
Nero d’Avola, which he regards has is greatest 
success.

Terroir
The soils are different, with a strong presence 
of sand and limestone. Precipitation in 
this part of Sicily is infrequent and occurs 
predominantly in the winter. The mild 
temperatures – both in winter and in 
summer – protect the regularity of the 
plant’s production cycle, which consistently 
produces abundant harvests. 

Varieties
SOUTH EAST SICILY
Nero d’Avola, Frappato, Syrah and Moscato di 
Noto.

Hectares
70 ha 50 m. a.s.l.
39 in production, 3 olive groves.
The Vines: traditional bush vines, 6000 trunks 
per ha; vertical trellises, spur trained cordons 
5200 trunks per ha; high density vertical 
trellises 8800 trunks per ha.
Soil composition: sand and limestone

Climate
Rainfall - in this part of Sicily, rainfall is less 
frequent and mostly concentrated in the 
winter. The warm dry climate – both in winter 
and in summer - protects the regularity of the 
plant’s production cycle, which consistently 
produces abundant harvests.costanza, 
assicurano vendemmie importanti.

Tenuta Baroni
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Vinification and ageing cellars.
Baglio di Pianetto vinifies its grapes in the same area 
where they are grown. Both in the Pianetto Estate 
near Palermo and in Contrada Baroni in Val di Noto, 
the newly harvested grapes are immediately brou-
ght to the cellars to undergo the stemming, pres-
sing and winemaking treatments.
In Pianetto, the cellar has been designed to meet 
an essential principle of the production philosophy 
envisioned by Count Paolo Marzotto: protecting the 
integrity of raw materials of absolute excellence and 
optimizing all available natural resources. It is a hi-
gh-rise cellar, which uses gravity to drastically reduce 
the use of pumps for the movement of musts and 
wines. Temperature regulation in the processing 
areas is achieved using the natural insulation provi-
ded by the rock and earth that surround the various 

underground storeys. In the depths of the hill - at 
32 meters below ground – are located the barrique 
and bottle cellars. High technological control ensu-
res the monitoring of every step of the winemaking 
process, minimizing the need for corrective action.
In the Baroni estate, the first winemaking of the har-
vested grapes is carried out on site. The wine, is then 
transported to Pianetto where it is left to age in vats 
or barriques, and is then bottled and packaged.
Marketing, however, only takes place once the re-
quired ageing time has allowed the wine to reach 
its full expressive maturity, elegance and complexi-
ty: red wines, for example, are aged in the cellar for 
as long as six or seven years before they can be sold, 
further proof that care and lack of hurry are the se-
crets to a great wine.

GENERAL SERVICES AND VINIFICATION AREA

BOTTLING, STORAGE AND SHIPPING AREA

AGEING CELLAR

GRAPE RECEPTION AND PROCESSING

ADMIN AND LABS

Section of the cellar
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The Wines 
MONOVARIETALI BIO

Organic Monovarietals is a project born from 
Baglio di Pianetto’s desire to produce fre-

sh and pleasant wines with a distinctive Sicilian 
connotation, within a productive framework that 
puts the strongest emphasis on quality and en-
vironmental sustainability. Hence, 2016 saw the 
creation of two new organic wines, Insolia and Ca-
taratto, fresh and intensely fragrant. The rest of the 

family includes reds such as Syrah, with hints of 
ripe cherry and a scent of berries, fresh on the pa-
late; the Nero d’Avola, a concentrate of this grape’s 
typical aromas, full bodied and pure reddish pur-
ple in colour; Frappato, characterized by a crisp 
freshness with hints of blueberry and blackberry.
As said, two native whites complete the family, In-
solia and Catarratto, with their unmistakable floral, 

intense and balanced notes. A line of labels that 
evoke the delicacy of fresh fruit, endowed with a 
pleasant and mild acidity, able to fully express the 
nature of the territories and the specific qualities 
of each variety. They are fresh, young, versatile and, 
above all, accessible wines perfect for all sorts of 
occasions, an aperitif or a full meal. The ideal com-
panions of our every day.
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MONOVARIETALI BIO

INSOLIA
DOC Sicilia
Insolia
Santa Cristina 
Gela (PA)
Alcohol 13% 
vol.
Organic

CATARRATTO
DOC Sicilia
Catarratto
Santa Cristina
Gela (PA)
Alcohol 13% vol.
Organic

VIOGNIER
DOC Sicilia
Viognier
Santa Cristina
Gela (PA)
Alcohol 13% vol.
Organic
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SYRAH
DOC Sicilia
Syrah
Noto, località 
Baroni (SR)
Alcohol 14% vol.
Organic

NERO 
D’AVOLA
DOC Sicilia
Nero d’Avola
Noto, località 
Baroni (SR)
Alcohol 13% vol.
Organic

FRAPPATO
IGT Terre Siciliane
Frappato
Noto, località 
Baroni (SR)
Alcohol 13% vol.
Organic

MONOVARIETALI BIO
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CLASSICI

The foundation of Baglio di Pianetto is the result 
of its founder’s dream. Count Paolo Marzotto’s 

vision was to produce wines able to combine the 
character of Sicily with the elegance of France.
A dream that, through the blends of Sicilian and 
French grapes that have inspired this family of 
wines, has soon become a reality. Starting with 
Ficiligno, which owes its name to a mineral found 
in abundance in the local soil, the one that made 
the Count intuit the potential of this terroir. The 
first white ever produced in Pianetto, here the 
floral aroma of the Insolia grapes meet the exotic 

fruit notes of Viognier, a wine that is now, in 2016, 
available completely organic, the Ficiligno Bio. 
Complete the line the Shymer, the name of which 
holds together the two souls of Syrah and Merlot, 
a harmonious wine with spicy fragrances and a 
clear, fruity character; Ramione, the company’s 
first red wine, a blend of Merlot and Nero d’Avola, 
with typical red berry aromas followed by notes 
of vannilla and liquorice; Syraco, a velvety and 
lingering monovarietal made from the Syrah 
grapes grown on the soft inclines of Tenuta Baroni 
in Noto; and, lastly, Timeo, obtained from Grillo 

grapes, a straw-yellow coloured wine with golden 
higlights. Elegant and scented like a white flower 
bouquet, with hints of tropical fruit, coffee and 
toasted cocoa. Shymer and Ramione, aside from 
being blends, represent the fusion between the 
company’s two wine estates, between the South-
East and the North-West, sea and mountain, a 
warm, dry climate and a temperate one. Elegant 
and balanced, Ficiligno, Shymer, Ramione, Timeo 
and Syraco are the perfect wines to enjoy everyday 
and to celebrate your special moments.
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CLASSICI

FICILIGNO
DOC Sicilia
Insolia - Viognier
Santa Cristina Gela 
(PA)
Alcohol 13,5% vol.
Organic

SHYMER
IGT Terre Siciliane
Syrah a Noto,
località Baroni (SR)
Merlot a S.Cristina Gela 
località Pianetto (PA)
Alcohol 14,5% vol.

RAMIONE
DOC Sicilia
Nero d’Avola a Noto, 
località Baroni (SR)
Merlot a S.Cristina Gela 
località Pianetto (PA)
Alcohol 14% vol.
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CLASSICI

TIMEO
DOC Sicilia
Grillo
Santa Cristina
Gela (PA)
Alcohol 13,5% vol.

SYRACO
IGT Terre Siciliane
Syrah
Noto, località 
Baroni (SR)
Alcohol 14% vol.
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NATURALI

Natyr Insolia and Petit Verdot, are the new labels 
created in 2017. With these wines, Baglio di Pia-
netto reaches an important target in its producti-
ve specialization: they are, in fact, unfiltered wi-
nes, free from added sulphites and obtained using 
only native yeasts. These wines maintain an ama-
zing integrity and are able to evoke with striking 
immediacy the land of Sicily. Winemaking gems 
which play an important role in defining the “gre-
en” profile of Baglio di Pianetto. They were, in fact, 
first trialled in 2013, the year of the estate’s con-
version to organic farming.
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NATURALI

NATYR
IGT Terre Siciliane
Insolia
Santa Cristina Gela (PA)
Alcohol 13% vol.
No added sulphites
Natural yeasts
Unfiltered 
Extended maceration

NATYR
IGT Terre Siciliane
Petit Verdot
Santa Cristina Gela 
(PA)
Alcohol 15% vol.
No added sulphites
Natural yeasts
Unfiltered 
Extended maceration
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RISERVE
Born from the desire and the commitment to 

pursue quality, uniqueness and innovation in 
winemaking, these native and allochthone mono-
varietals are an elegant and sophisticated expres-
sion of both the vine itself and of the interaction 
with its terroir.
The manual harvest, the judicious use of ageing 
woods, besides the love and respect for the pro-
duct’s very essence, make Baglio di Pianetto’s re-
serves the very definition of a great wine, one that 
brings value to any great dish or special occasion.
Ginolfo, named after a particular clastic sedimen-
tary rock found in the territory of Santa Cristina 
di Gela, is a dry white with an intense, persistent, 
bouquet, enriched by the tropical notes imparted 
by the Viognier and by subtle toast and vanilla. Sa-

lici is a full-bodied red made from merlot grapes, 
with a delicate “jammy” element, notes of plum 
and marasca cherry followed by the spicy aroma of 
cloves. The wine’s character is shaped by the abun-
dance of water in the soil, essential for the growth 
of the willow trees in the Pianetto’s estate to which 
the wine owes its name. Cembali, a celebration of 
the Nero d’Avola grapes grown from the traditio-
nal bush vines inherited from the estate’s previous 
ownership, expressed by its intense ruby red hue 
with tinges of purple and by its complex aroma of 
undergrowth fruits followed by balsamic notes and 
ripe cherry.
Carduni (a Sicilian word indicating wild thistles), 
a rich and complex wine made from Petit Verdot 
grapes which thrive here thanks to strong presen-

ce of iron in the soils where thistles grow in abun-
dance. Lastly, Ra’is Essenza completes the family 
of Pianetto’s reserves, a light and elegant Passito, 
balanced and structured. Its name is derived from 
the Arabic word used by the local tuna fishermen 
to designate their leader, often of Tunisian origin.
Ra’is grapes are all grown in the Baroni estate, not 
far from where, until recently, operated one of the 
last surviving Tonnaras, the traditional tuna fishe-
ries of the island.
Baglio di Pianetto Reserves undergo an initial 
ageing in fine-grained, prevalently French wooden 
barrels for a varying length of time depending on 
variety and vintage. All reserves, age in barrell from 
6 to 24 months and undergo an ulterior ageing in 
bottle before release lasting 2 to 3 years.
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RISERVE

GINOLFO
DOC Sicilia
Viognier
Santa Cristina 
Gela (PA)
Alcohol 13,5% 
vol.

CEMBALI
IGT Sicilia
Nero D’Avola
Noto, località 
Baroni (SR)
Alcohol 14% vol.

SALICI
IGT Sicilia
Merlot
Santa Cristina 
Gela (PA)
Alcohol 14,5% 
vol.
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RISERVE

CARDUNI
IGT Sicilia
Petit Verdot
Santa Cristina 
Gela (PA)
Alcohol 15% vol.

RA’IS 
ESSENZA
IGT Terre Siciliane
Moscato di Noto
Noto, località 
Baroni (SR)
Alcohol 14,5% vol.
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LIMITED EDITION

In some years and for special occasions, driven by the 
desire to experiment and achieve new expressions 
of quality, Baglio di Pianetto with strong boost of 
its founder, Count Paolo Marzotto, creates superior 
wines introduced, for their exceptional character, in 
limited editions.
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LIMITED EDITION

AGNUS
Red wine
Santa Cristina Gela 
(PA), 
Noto (SR)
Alcohol 14% vol.
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EXTRA VIRGIN 
OLIVE OILS

BARONI
Contrada Baroni
Noto (SR)

CULTIVAR
Moresca - Verdella

PIANETTO
S. Cristina Gela
località Pianetto (PA)

CULTIVAR
Biancolilla - Cerasuola
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