
CATARRATTO-ZIBIBBO

80% Catarratto  20% Zibibbo

Vini�cat ion:  The process ing 
begins  with hand harvest  of  the 
�rst  bunches  reached the desi red 
r ipeness .  
The selected bunches  are  t rans-
ported to  the cel lar  where they are  
de-stemmed and crushed.  
Fermentat ion begins  spontane-
ously  by the indigenous yeasts  
present  in  the sk ins .  
The macerat ion-fermentat ion 
lasts  for  over  10 days .
Dur ing process ing,  no correct ions  
or  addit ives  are  made,  not  even 
sul fur  d ioxide.
Aging/Elevage:  Re�nement  takes  
place in  steel  s i los .  
The wine rests  for  about  9  months  
and then i t  i s  bott led.
Alcohol  Content :  12%VOL 
Capacity :  75  CL

SYRAH

100% Syrah

Vini�cat ion:  The process ing 
begins  with hand harvest  of  the 
�rst  bunches  reached the desi red 
r ipeness .  
The selected bunches  are  t rans-
ported to  the cel lar  where they are  
de-stemmed and crushed.  
Fermentat ion begins  spontane-
ously  by the indigenous yeasts  
present  in  the sk ins .  
The macerat ion-fermentat ion 
lasts  for  over  10 days .
Dur ing process ing,  no correct ions  
or  addit ives  are  made,  not  even 
sul fur  d ioxide.
Aging/Elevage:  Re�nement  takes  
place in  steel  s i los .  
The wine rests  for  about  9  months  
and then i t  i s  bott led.
Alcohol  Content :  12 ,5%VOL 
Capacity :  75  CL

 

 

MERLOT
100% Merlo

Vini�cat ion:  The process ing 
begins  with hand harvest  of  the 
�rst  bunches  reached the desi red 
r ipeness .  
The selected bunches  are  t rans-
ported to  the cel lar  where they are  
de-stemmed and crushed.  
Fermentat ion begins  spontane-
ously  by the indigenous yeasts  
present  in  the sk ins .  
The macerat ion-fermentat ion 
lasts  for  over  7  days .
Dur ing process ing,  no correct ions  
or  addit ives  are  made,  not  even 
sul fur  d ioxide.
Aging/Elevage:  Re�nement  takes  
place in  steel  s i los .  
The wine rests  for  about  6  months  
and then i t  i s  bott led.

Alcohol  Content :  13 ,5%VOL 
Capacity :  75  CL

INSOLIA
100% Insol ia

Vini�cat ion:  The process ing 
begins  with hand harvest  of  the 
�rst  bunches  reached the desi red 
r ipeness .  
The selected bunches  are  t rans-
ported to  the cel lar  where they are  
de-stemmed and crushed.  
Fermentat ion begins  spontane-
ously  by the indigenous yeasts  
present  in  the sk ins .  
The macerat ion-fermentat ion 
lasts  for  over  7  days .
Dur ing process ing,  no correct ions  
or  addit ives  are  made,  not  even 
sul fur  d ioxide.
Aging/Elevage:  Re�nement  takes  
place in  steel  s i los .  
The wine rests  for  about  6  months  
and then i t  i s  bott led.

Alcohol  Content :  13%VOL 
Capacity :  75  CL

 

 

 


