
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
40% Carricante, 40% Cataratto, 10% Grillo, 10% Trebbiano

ALCOHOL CONTENT
12 % Vol

APPELLATION
IGT Terre Siciliane Bianco

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

VINIFICATION
Harvested late September.  Destemmed, pressed and spontane-
ous fermentation without temperature control.  55 day skin 
contact and basket pressed.  Unfiltered, no chemicals, additives 
or sulphites.

MATURATION
7 months in oak wood, minimum 2 in bottle

TASTING NOTES
An honest wine, exuberant and complex on the nose with notes 
of local flowers, chamomile, honey, vanilla and black tea.  Soft, 
round and long on the palette, with an enveloping tannin.

FOOD PAIRING
Structured and flavourful dishes, aged cheese, grilled fish and 
dishes with wild and foraged herbs and vegetables

SERVE AT
12°C

TERRE SICILIANE BIANCO
sul le bucce

Giufà


