
PRODUCTION AREA 
Etna (Contrada Dafara Galluzzo, Rovittello – Castiglione di Sicilia)

GRAPE VARIETY
100% Nerello Mascalese

ALCOHOL CONTENT
12,5 % Vol

DENOMINATION
Etna DOC

VINEYARDS
700 a.l.s. | bush vine and spurred cordon.

WINEMAKING
Hand harvested in mid September, the grapes undergo short maceration on 
the skins for few hours, followed by soft pressing and controlled temperature 
fermentation for 15 days. The wine is subsequently aged on yeasts for 3 months.

REFINEMENT
Three months on lees.

TASTING NOTES
Pale, almost salmon like, colour typical of Nerello Mascalese grapes. Expressive 
nose of small red fruits with delicate notes reminding of ripe peaches and tangy 
grape fruit. Fresh palate, supported by a good structure; a complexity leading to a 
mineral and sapid finish.  

FOOD PAIRING
A foodie wine, it goes wonderfully with sea-food, fish, grilled or with pasta. 

SERVING TEMPERATURE
Enjoy at 12°C

AWARDS
Winescritic – 94 Points
Wine Enthusiast – 92 Points 
The Drinks Business - Global Rosé Masters 2020 
2018 James Suckling – 92 Points
Iwc 2019 – Sicilian Rosé Trophy, International Rosé Trophy 

LOCATION
Contrada Lavina, Linguaglossa, north facing Etna

BLEND
100% Nerello Mascalese

ALCOHOL CONTENT
12 % Vol

APPELLATION
IGT Terre Siciliane Rosato

VINE TRAINING
Spur pruning (cordon), 550m above sea level

VINIFICATION
Harvested at end of September.  Destemmed, crushed and cold 
maceration for 6 hours.  Pressed and fermentation in temperatu-
re controlled stainless steel tank.

MATURATION
6 months stainless steel

TASTING NOTES
Notes of raspberry and wild strawberries, reminiscent of passion-
fruit, delicately spiced with a peach blossom finish.  Well structu-
red, crisp and flavoursome, with a noticeable minerality but at the 
same time highly drinkable.

FOOD PAIRING
Great on its own as an aperitivo, superb with seafood entree and 
pasta dishes

SERVE AT
10°C

TERRE SICILIANE ROSATO
alateaG


