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Denomination
Grape variety
Growing Area
Altitude
Average age of vines
Production
Training system
Planting density
Soil Type
Farming
Harvest

Vinification
Maturation
Bottle produced
Alcohol content

Terre Siciliane IGT

100% Nerello Mascalese

Piedimonte Etneo, north-eastern slope of Mount Etna
550 mt. asl

30 years

50-60 g/ha

Spurred cordon

5000 vines/ha

Lava-alluvial soil

Organic

By hand, first decade of September and first
decade of October

' Temperature controlled fermentation (25-28° C)

Stainless steel
1.400

11,5% Vol.




