
 

LANDSCAPE
Charm and history

Al  Fèu 1915 is  a  winery  with 7  ha of  v ineyards  producing natural  wines  in  the heart  of  
the S ic i l ian lands r ich of  h istory  and charm,  between Marsala  and Trapani .  
In  our  wines  we try  to  enhance that  unique bond establ ished between the wine and 
the place with respect  for  nature ,  tak ing up the culture  and tradit ion of  making 
wine only  with grapes .

THE FAMILY
Generat ion of  pass ion

The Al  Fèu brand has  i ts  roots  in  distant  t imes,  f rom the Rizzo fami ly  ( formerly  R icc io)  
whose ancestry  is  attested s ince the end of  the 13th century  and is  c lass i�ed as  the 
Ricc io  coat  of  arms of  the thi rd  cadet  branch of  the Neapol i tan patr ic ians  up 
to  the present  day.
Pass ion for  wines  was  born in  the Trapani  area when grandfather  Michele  R izzo in  
1915 moved to  the S ic i l ian countrys ide and began working on his  �rst  lands in  the 
Falconer ia  and Pozzi l lo  distr icts .
His  pass ion,  preparat ion and love of  doing things  with the heart ,  have been handed 
down from father  to  son over  the years  up to  today.
Today the Rizzo fami ly ,  interpret ing the values    of  i ts  founder ,  spreads the culture  
of  good wine and qual i ty  products  of  i ts  terr i tory .
Our   goal   -   to   create  unique wines  that  are  an express ion of  the ident i ty  of  a  
terr i tory  r ich in  t radit ions ,  �avors  and aromas.

VINEYARDS

Al  Fèu wines  are  born f rom the histor ic  v ineyards  owned by the fami ly  in  Contrada 
Falconer ia  and Pozzi l lo ,  in  an area located between 250 and 300 meters  above sea 
level  character ized by a  mi ld  but  not  ar id  c l imate with s igni�cant  temperature  var ia-
t ions  between day and night ,  determining factors  for  the natural  r ipening process  of  
the grapes  and a  good concentrat ion of  aromatic  substances  in  the sk ins ,  which 
manage to  maintain  a  perfect  balance,  remarkable  e legance and unique 
aromas that  seal  the bond of  the wines  with the terr i tory  of  or ig in .
In  these c layey and calcareous soi ls  that  we a im to enhance nat ive  var iet ies ,  such as  
Catarratto  and Inzol ia ,  and internat ional  var iet ies  such as  Syrah and Merlot  that  
have adapted wel l  to  the terr i tory .



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

 

 

 


