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TERRE SICILIANE
Indicazione Geograf ica Tipica

ZAFARÀ

CATARRATTO

Intense, with notes of exotic fruits and hints of fresh-baked bread. Sapid and 
persistent, it’s typical of Marsala’s hills.

Production area: Zafarana.
Grapes: Catarratto 100%.
Altitude: 170 m amsl
Yield per hectar: 60-80 q.li/ha.
Training process: Controspalliera, guyot.
Planting densities: 4400 p.p.h.
Soil: Medium textured soil (with red particles).
Period of harvest: First week of September.

From the harvest to the bottle
The grapes are carefully selected and harvested by hand during 
cooler parts of the day. This process is followed by crushing, de-
stemming and a short juice’s maceration. After that, the grapes are 
slowly pressed and the juice is subjected to a drop of temperature. 
The wine fines in stainless steel to keep unchanged and exalt the 
characteristics of the grapes.
Color
Straw yellow.
Aroma
Intense, with notes of exotic fruits and hints of fresh-baked bread. 
Taste
Sapid, fine and persistent.
Perfect if served with fish, white meat and vegetables.

Vintage 2014
Alcohol: 12,5%vol. | Total acidity: 6,6 g/l.

Excellent at 10-12° C.
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dei Respiri

BIANCO

An elegant and interesting wine able to surprise for its aromatic intensity and 
typical Sicilian citrus fruits. This blend represents the strong passion of the family 
for their old vineyards and the energy of a terroir characterized by sun and wind. 
On the nose, this wine gives off a fragrance of citrus and white peach. Upon 
tasting, it’s a fine, fresh and fruity wine perfect if served with gourmet appetizers, 
starters and fish main dishes. 

Grapes: Grillo, Inzolia, Catarratto, Grecanico.
Yield per hectar: 60-80 q.li/ha.

From the harvest to the bottle
The grapes are carefully selected and harvested by hand during 
cooler parts of the day. This process is followed by crushing, de-
stemming and a short juice’s maceration. After that, the grapes are 
slowly pressed and the juice is subjected to a drop of temperature. 
The wine fines  in stainless steel to keep unchanged and exalt the 
characteristics of the grapes.
Color
Straw yellow with greenish highlights.
Aroma
Intense, with notes of white and Sicilian citrus fruits. 
Taste
Fresh, sapid, fine and persistent.
Perfect if served with gourmet appetizers, starters, fish and vegetables main 
dishes, shellfish, salads and vegetables. 

Vintage 2014
Alcohol: 12,5%vol. | Total acidity: 6,2 g/l.

Excellent at 10-12° C.
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TERRE SICILIANE
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dei Respiri

ROSSO

A young and interesting wine able to surprise for its warm and Mediterranean 
scents. This blend represents the strong passion of the family for their old 
vineyards and the energy of a terroir characterized by sun and wind.  On the 
nose, this wine gives off a fragrance of aromatic Sicilian herbs, strawberry and 
cherry. Upon tasting, it’s a fine, fresh and balanced wine perfect if served with red 
meat, mushrooms and mild cheese.

Grapes: Nero d’avola, Syrah, Cabernet S., Merlot.
Yield per hectar: 60-80 q.li/ha.

From the harvest to the bottle
The grapes are carefully selected and harvested by hand, then 
stored in open boxes during cooler parts of the day. This process 
is followed by crushing and de-stemming, fermentation (18/25 days) 
and maceration at controlled temperature. The wine fines  in stainless 
steel to keep unchanged and exalt the characteristics of the grapes.
Color
Ruby red with violet highlights.
Aroma
Notes of aromatic Sicilian herbs, strawberry and cherry. 
Taste
Fine, fresh and balanced.
The perfect accompaniment to red meat, mushrooms, grilled and fried vegetables.

Vintage 2014
Alcohol: 13%vol. | Total acidity: 5,8 g/l.

Excellent at 16-18° C.
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TERRE SICILIANE
Indicazione Geograf ica Tipica

KIGGIARI

GRECANICO

Fine wine with a delicate, floral, fruity flavour and notes of white peaches. Very 
crispy and sapid, it’s typical of Marsala’s hills. 

Production area: Chiggiari.
Grapes: Grecanico 100%. 
Altitude: 70 m amsl
Yield per hectar: 60-80 q.li/ha.
Training process: Controspalliera, guyot.
Planting densities: 4400 p.p.h.
Soil: Medium textured soil (sand is predominant).
Period of harvest: First week of September.

From the harvest to the bottle
The grapes are carefully selected and harvested by hand during 
cooler parts of the day. This process is followed by crushing, de-
stemming and a short juice’s maceration. After that, the grapes are 
slowly pressed and the juice is subjected to a drop of temperature. 
The wine fines  in stainless steel to keep unchanged and exalt the 
characteristics of the grapes.
Color
Straw yellow with greenish highlights.
Aroma
Fine, with a delicate floral and fruity flavor. Strong notes of white fruits.
Taste
Delicately aromatic, tasty and elegant with notes of fresh fruits.

Perfect for an aperitif, with grilled fish or crudités of fish and vegetables.

Vintage 2014
Alcohol: 11,5%vol. | Total acidity: 6 g/l.

Excellent at 10-12° C.
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TERRE SICILIANE
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ARALTO

GRILLO

Grillo is the most important grape variety of Marsala. With its strong notes of 
white peaches and exotic fruits, this wine is elegant and well balanced. 

Production area: Arauto.
Grapes: Grillo100%.
Altitude: 140 m amsl
Yield per hectar: 60-80 q.li/ha.
Training process: Controspalliera, guyot.
Planting densities: 4400 p.p.h.
Soil: Clayey soil where the organic matter is predominant.
Period of harvest: August.

From the harvest to the bottle
The grapes are carefully selected and harvested by hand during 
cooler parts of the day. This process is followed by crushing, de-
stemming and a long juice’s maceration. After that, the grapes are 
slowly pressed and the juice is subjected to a drop of temperature. 
The wine fines  in stainless steel to keep unchanged and exalt the 
characteristics of the grapes.
Color
Clear and brilliant straw yellow.
Aroma
Hints of aromatic herbs with strong notes of white peaches and exotic 
fruits. 
Taste
Intense, persistent and balanced.
Perfect accompaniment to seafood appetizers, vegetarian first courses and poultry.

Vintage 2014
Alcohol: 13,5%vol. | Total acidity: 5,8 g/l.

Excellent at 10-12° C.
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TERRE SICILIANE
Indicazione Geograf ica Tipica

GUARÌ

INZOLIA

Inzolia grapes give to this wine elegance, notes of Mediterranean fruits and 
zagara. With its fresh aroma, it is a typical Sicilian wine.

Production area: Guarini.
Grapes: Inzolia 100%. 
Altitude: 70 m amsl
Yield per hectar: 60-80 q.li/ha.
Training process: Controspalliera, guyot.
Planting densities: 4400 p.p.h.
Soil: Loamy and medium textured soil.
Period of harvest: Third week of August.

From the harvest to the bottle
The grapes are carefully selected and harvested by hand during 
cooler parts of the day. This process is followed by crushing, de-
stemming and a short juice’s maceration. After that, the grapes are 
slowly pressed and the juice is subjected to a drop of temperature. 
The wine fines  in stainless steel to keep unchanged and exalt the 
characteristics of the grapes.
Color
Soft yellow with golden highlights.
Aroma
Notes of Mediterranean fruits and bread crust. 
Taste
Fine, fresh with strong notes of fresh fruits.
Perfect for an aperitif, with grilled fish or crudités of fish and vegetables.

Vintage 2014
Alcohol: 12%vol. | Total acidity: 6,4 g/l.

Excellent at 10-12° C.
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TERRE SICILIANE
Indicazione Geograf ica Tipica

CEPPINERI

NERO D’AVOLA

Known for its energy and elegance, it is our greatest and oldest vine variety. It 
presents nuances of black currant, violet and black cherry.

Production area: Cipponeri.
Grapes: Nero d’Avola 100%.
Altitude: 150 m amsl
Yield per hectar: 60-80 q.li/ha.
Training process: Controspalliera, guyot.
Planting densities: 4500 p.p.h.
Soil: Medium textured soil (clay is predominant).
Period of harvest: September.

From the harvest to the bottle
The grapes are carefully selected and harvested by hand, then 
stored in open boxes during cooler parts of the day. This process 
is followed by crushing and de-stemming, fermentation (18/25 days) 
and maceration at controlled temperature. The wine fines in stainless 
steel, it aged in barrels for 3 months and finally in bottles.
Color
Ruby red with violet highlights.
Aroma
Nuances of black currant, violet and black cherry.  
Taste
Elegant, soft, harmonious and persistent crisp wine.
The perfect accompaniment to white and red meat and mushrooms risotto.

Vintage 2013
Alcohol: 13,5%vol. | Total acidity: 5,9 g/l.

Excellent at 16-18° C.
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TERRE SICILIANE
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DONSAR

SYRAH

Among all international vine varieties, the Syrah, with its balsamic and spicy 
notes, is the greatest expression of foreign origins used in our Sicilian vineyards. 

Production area: Donza d’oro.
Grapes: Syrah 100%.
Altitude: 100 m amsl
Yield per hectar: 60-80 q.li/ha.
Training process: Controspalliera, guyot.
Planting densities: 4500 p.p.h.
Soil: Medium textured soils where silt is predominant.
Period of harvest: Third week of August.

From the harvest to the bottle
The grapes are carefully selected and harvested by hand, then 
stored in open boxes during cooler parts of the day. This process 
is followed by crushing and de-stemming, fermentation (18/25 days) 
and maceration at controlled temperature. The wine fines in stainless 
steel, it aged in barrels for 3 months and finally in bottles.
Color
Ruby red with violet highlights.
Aroma
Marked spicy, balsamic and cherry jam notes. 
Taste
Intense, fine and balanced.
Perfect accompaniment to red meat, pasta dishes with meat sauces and game.

Vintage 2013
Alcohol: 13,5%vol. | Total acidity: 5,4 g/l.

Excellent at 16-18° C.
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