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Sicily Dipso trip 14–21 April 2018 
 

SUNDAY 15 APRIL: RAGUSA AREA 

Visit: Gulfi (James Nicholson) 

             

 

 

We were welcomed by Carmelo and Rocco. Rocco took us on a tour of the winery, showing us the 
mosaic of Eros and Bacchus. The winery was built in 2002/3 and the vineyards were gradually bought after 

that, building up to 70 ha today. All vines are bush vines, with no irrigation and no pesticides. Gulfi uses 
carbonic maceration for their non-cru Nerello Mascalese and Frappato. Crus get two years in oak and two 
years in bottle. All reds undergo malolactic fermentation. Natural yeasts are used only for the cru wines.  

The temperature reaches 40° in August and harvest finishes in the second half of October. Rocco told us 

that Carricante takes well to oak and can mature for years. All oak is French oak, made by Italian barrel 
producer Gamba. They grow Pinot Noir on volcanic soil at 850 metres, which has a cooling effect; bush 

vines also help. A little SO2 is added to the wines at the bottling stage. 

1) Valcanzjria DOC Sicilia 2017 (Chardonnay/Carricante, 4–5 mths stainless steel, 4–5 mths btl). 

2) Carjicanti DOC Sicilia 2017 (Carricante/Albanello, 2 yrs 200-litre barrels, 1 yr btl). 

3) DOCG Cerasuolo di Vittoria 2016 (50/50 Nero d'Avola/Frappato, stainless steel) 

4) Reseca IGT Terre Siciliane 2012 (100% Nerello Mascalese, 2–3 yrs barrel/tonneau, 2–3 yrs bottle) 

5) NeroSanloré IGT Terre Siciliane 2012 (100% Nero d'Avola, 2–3 yrs barrel/tonneau, 2–3 yrs bottle) 

             

 

MONDAY 16 APRIL: RAGUSA AREA 

Visit 1: COS (On the Grapevine) 

             

 

 

We were greeted by Baggio, who outlined the history of COS. Founded in 1980 by three partners (‘C’, ‘O’ 
and ‘S’), of which two remain, they started by using barriques, but, finding that the oak masked delicate 
flavours, they began to use amphorae in the 1990s. Much like the three bears’ bowls of porridge, three 
types of amphora were tested: Sicilian (too much salt), Tunisian (too much oxygen) and Spanish from La 

Mancha (just right).  

Each amphora has a capacity of 440 litres and costs c. €600. The advantages of amphorae are that they 
allow the wine to breathe without involving oak and the differences in terroir show more clearly. After 

destemming the grapes are crushed, covered with cotton and punched down twice daily. Fermentation 
takes c. 15–20 days and the wine matures for 6–7 months, after which it is pumped out and the skins 

pressed. The wine is left for 45 days to settle, to avoid filtration. Both whites and reds undergo malo.  

Temperatures are kept down in the wooden room by the thick walls and sand and pebbles covering the 
amphorae, plus spraying with cool water. Wines made in amphorae comprise only 10% of production; the 
other 90% mature in concrete, which absorbs vibrations, helps settling and absorbs electric pulses. There is 

less vintage variation here than in mainland Europe. COS is very focused on organics (witness the frog in 
the cellar during the visit). 

                

 

 

Mosaic of Eros and Bacchus at Gulfi Rocco at Gulfi 

Tasting Gulfi wines Presentation to Rocco Presentation to Rocco 

Baggio in the amphora cellar The amphora cellar 

Tasting room at COS Lineup at COS 
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1) Frappato Spumante (available only to winery guests; 100% Frappato). 

2) Zibibbo in Pithos IGT Terre Siciliane 2014 (amphorae, 6 mths on skins). 

3) Maldafrica IGP Terre Siciliane 2014 (50/50 Merlot/Cab Franc, Slavonian oak; can have 10% Nero d’Avola 

to add acidity). 

4) DOCG Cerasuolo di Vittoria 2012 (Slavonian oak, gravity fed, 1 yr oak + 6 mths btl). 

Visit 2: Valle dell’Acate (no Irish importer) 

           

 

Giovanni was our host. Valle dell’Acate is a seventh-generation property that began to focus on quality in 

the 1960s by changing the location of some vineyards. Today there can be a three-hour difference in the 
quantity of sunshine between vineyards. The Sirocco, the dry summer wind, prevents fungal disease. There 
are seven different types of soil. Seventy per cent of production is exported, with the most important 

customers being the USA and Canada. Rosalie made us an amazing lunch.  

1) Zagra DOC Sicilia Bianco Grillo 2017 (not typical of area, 6 mths stainless steel, yellow soil). 

2) Il Frappato DOC Vittoria Frappato 2016 (100% Frappato, oldest grape type of this region, black soil with 

white pebbles). 

3) DOCG Cerasuolo di Vittoria Classico 2014 (60% Nero d’Avola, 40% Frappato, 12 mths French oak 
before blending, 12–18 mths btl, red soil). 

4) Il Moro DOC Sicilia Nero d’Avola 2014 (100% Nero d’Avola, 6–7 months tonneau, black soil). 

            

 

Visit 3: Arianna Occhipinti (Le Caveau) 

 

               

 

Damiano explained that Arianna Occhipinti, niece of Giusto Occhipinti of COS, began production, which is 

organic, in 2004 with 28 ha. The soils are terra rossa over limestone, which has high acidity, giving a low pH 
to the wine. There is a high diurnal variation with longer ripening, which maintains acidity and delicate 
flavours. Plant density is high, at 5,000–10,000 vines per ha. Rabbits are a pest in the vineyard. 

Their approach to winemaking is that they do not irrigate and have massal selection and a low use of 

copper. Harvesting is by hand in mid-September – Nero d’Avola first, then Frappato. After destemming, 
both whites (12 days) and reds (25–30 days) are allowed to macerate on the skins during fermentation, 
without stems. (They think that leaving stems would homogenise the flavours.) Concrete tanks are used for 

fermentation and yeasts are indigenous. Separate vineyards are fermented separately and the wines are 
blended after malo. Temperatures are kept below 29°. The wines are racked but not filtered and there is 

no tartaric stabilisation.  

Oak is mostly Austrian – 3,000-litre barrels, no barriques. The oak is not toasted, but shaped using steam. 
They also use some Slavonian and Burgundian oak. Four grape varieties are grown: Moscato di Alessandria, 
Albanello, Frappato and Nero d’Avola. Seventy per cent of production is exported to the USA, Norway 

and Canada. 

 

             

 
  

Giovanni in the vineyard Cellar in Valle dell’Acate 

Lunch in Valle dell’Acate Rosalie’s wonderful lunch 

 
 Damiano showing the vineyard Driving in stakes 

Occhipinti winery Tasting at Occhipinti 
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1) SP68 IGT Terre Siciliane Bianco 2017 (tank sample, 50/50 Moscato di Alessandria/Albanello, concrete). 

2) SP68 IGT Terre Siciliane Rosso 2016 (70/30 Frappato/Nero d’Avolo, concrete). 

3) SP68 IGT Terre Siciliane Rosso  2017 (tank sample, 70/30 Frappato/Nero d’Avolo, concrete). 

4) Il Frappato IGT Terre Siciliane Frappato 2016 (100% Frappato, tank sample, 14 mths Slavonian oak). 

5) Siccagno IGT Terre Siciliane Rosso Nero d’Avolo 2015 (100% Nero d’Avola, 2 yrs in botti). 

 

TUESDAY 17 APRIL: RAGUSA–RANDAZZO 

Visit 1: Feudi del Pisciotto (On the Grapevine) 

           

 

Irene, a qualified sommelier, greeted us and showed us round. The 18th-century buildings were bought in 

2000 by Alessandro Cellai and Paolo Panerai, respectively MD and chairman of the Tuscan estates 
Castellare di Castellina and Rocca di Frassinello. They also set up a second Sicilian wine estate at Gurra di 

Mare, near Menfi. Inspired by Giacomo Tachis, the famous Tuscan consultant, they planted Pinot Noir, 
Merlot, Cabernet Sauvignon and, to make a passito, Gewürztraminer and Sémillon, as well as native Sicilian 
grapes in the 44-ha estate, which is 250 metres above sea level and 5 km from the sea. The first harvest 

was in 2007. In 2010/11 a spa and swimming pool were added and a cookery school is planned. 

The palmento, with eight ‘lagares’, is the largest in Sicily. The modern winery is gravity fed (as were 
palmentos) and uses no electrical energy. The top wines, the Fashion Designers Collection, have labels 
designed by famous Italian designers such as Versace and Valentino, with part of the proceeds going to the 

restoration of Sicilian works of art.  

1) Baglio del Sole Inzolia IGT Terre Siciliane 2016 (100% Insolia). 

2) Fashion Designers Collection Alberta Ferretti Chardonnay IGT Terre Siciliane 2016. 

3) Baglio del Sole Nero d’Avola IGT Terre Siciliane 2016. 

4) Fashion Designers Collection Versace Nero d’Avola IGT Terre Siciliane 2015. 

5) Fashion Designers Collection Giambattista Valli DOCG Cerasuolo di Vittoria 2016. 

6) Fashion Designers Collection Carolina Marengo Frappato IGT Terre Siciliane 2015. 

 

                   

 

Visit 2: Poggio di Bortolone (no Irish importer) 

           

 

Pierluigi, the seventh-generation owner, was our host. The cellar has existed since 1878, but they now have 

a modern facility and Pierluigi tries to improve technology each year. Wines are fermented in temperature-

controlled stainless steel for 8–20 days, with pumpover 4–6 times per day. Ageing takes place in stainless 
steel and 500-litre barrels, with a centrifuge used after pressing. Rosé and younger wines are aged for four 
months, Cerasuolo for two years. Perluigi kindly supplied us with a delicious snack lunch.  

All the grapes were originally a field blend, but in 1970 Pierluigi’s father started to grow single varieties and 
make wine. Six grape varieties are grown on the 60-ha estate, which has sandy soil: Nero d’Avola, Grosso 
Nero (only 50 plants), Frappato, Syrah, Petit Verdot and Cabernet Sauvignon. Grosso Nero is also used as 

an eating grape. Pierluigi produces raisins as well as wine (30 kg per vine cf. 1.5–1.7 kg per vine for wine 
grapes). The Petit Verdot is planted on 1 ha as an experiment. He has great hopes for producing a serious 
Frappato, which has a long season, being the first to flower and the last to harvest. 

Since 2004 Pierluigi has used ArdeaSeal® closures instead of corks. The system, developed by MIT, allows a 
small amount of oxygen through to the wine, which avoids reduction problems. Pierluigi tried the closures 
for three years before deciding to use them. (Apparently Italians equate screwcaps with poor quality.) 

1) Rosachiara DOC Sicilia Rosato 2017 (Nero d'Avola/Frappato). 

2) Frappato DOC Vittoria 2017 (100% Frappato). 

3) DOCG Cerasuolo di Vittoria 2014 (60/40 Nero d'Avola/Frappato). 

4) Para Para DOCG Cerasuolo di Vittoria 2014 (60/40 Nero d'Avola/Frappato). 

5) Contessa Costanza DOCG Cerasuolo di Vittoria 2014 (50/50 Nero d'Avola/Frappato). 

Entrance hall at Feudi del Pisciotto The palmento – the largest in Sicily 

Feudi del Pisciotto vineyards Tasting with Irene 

Pierluigi Cosenza Tasting with Pierluigi 
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WEDNESDAY 18 APRIL: ETNA AREA 

WEDNESDAY 18 APRIL: ETNA 

Visit 1: Fattorie Romeo del Castello (no Irish importer) 

              

 

Signora Rosanna Romeo del Castello, whose family has owned the estate for generations, works alongside 
her daughter, Chiara Vigo, and Chiara’s husband, Gianluca Torrisi, in a new winemaking operation that 
started in 2007. The estate is run without resort to pesticides or herbicides and sexual confusion is used 

against pests. Most of their production goes to the USA. The estate is mixed, with beehives, pear trees and 
olive trees, one of which is up to a thousand years old. Old vineyards were a field blend, but new plantings 
(2004) are of Nerello Mascalese only. There are currently 12.5 ha of vines.  

In 1981 an Etna eruption threatened to engulf the whole property, but after covering 21 ha the flow 

changed course and the estate was safe. Vines spring up around the edges of the lava, which will take 600 
years to break down.  

The house was built in 1798 and is too cold to inhabit in winter. In the 1900s many eucalyptus trees were 

planted to take up water from the marshy land, as malaria was a problem in the area. Three wines are 

made with three distinctive labels: one uses the antique wallpapers in the house, one reflects the family’s 
sporting activities and one shows people who lived in the house. Chiara makes the wine at Benanti’s facility. 

1) Vigorosa DOC Etna Rosato 2016 (100% Nerello Mascalese, goblet vines, early harvest). 

2) Allegracore DOC Etna Rosso 2016 (100% Nerello Mascalese, stainless steel). 

3) Vigo DOC Etna Rosso 2014 (100% Nerello Mascalese, only exceptional years, stainless steel + min. 12 

mths oak barriques/tonneaux). 

             

 

 

Visit 2: Barone di Villagrande (no Irish importer) 

             

 

 

We visited on a cool, misty day and were looked after by Alfonso. Rainfall here at Milo was 2,000 mm in 

2016, which is very wet for Sicily. Wine has been made here for 291 years by the Nicolosi family – ten 
generations of winemakers. The winery is now run by Marco Nicolosi. Barone di Villagrande were pioneers 
in Sicily in 1869 when they separated white and red grapes to make white wine. Carlo Nicolosi Asmundo, 

the present owner’s father, wrote the DOC regulations in 1968. 

Etna Bianco Superiore, with higher alcohol, can come only from the Milo commune. Diurnal variation is 
marked, 35° dropping to 12°, which helps acidity. Alfonso told us that Carricante has great ageing potential, 

up to twenty years. New terraces of vines have just been planted with Carricante, Nerello Mascalese and 
Nerello Cappuccio. Some Merlot was planted by the eighth generation, but the wine is sold only in the 
winery. The two Nerellos ripen at the same time; Nerello Cappuccio has no red berry nose. Barone di 

Villagrande use mainly chestnut barrels, which is unique in Sicily. There are three reasons: (1) tradition; (2) 
better expression of terroir, with more sweetness and balsamic flavours; (3) stronger tannins from 
chestnut wood, more colour in the wine. As chestnut is more porous than oak, barrels have to be topped 
up at least twice a week. Oak is reserved for the Merlot and the Carricante Etna Bianco Superiore.  

Alfonso explained that the alcoholic fermentation goes on for three weeks, with délestage every day for ten 
minutes, stopping when there are only one or two bubbles left. This is important in keeping Nerello 
Mascalese elegant and avoiding strong tannins. 

Dipsos at Poggio di Bortolone 

Wall of lava from the 1981 eruption  The tasting room Rosanna Romeo del Castello 

The wall of lava The three labels Vine growing through lava 

Alfonso showing the 
chestnut barrels 

Sheep at Barone di Villagrande Barrel cellar 
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Grapes are hand harvested and cultivation is organic. The soil here, which is the result of a volcanic 
landslide, is quite different from Randazzo soil. The Sirocco wind meets winds from the opposite direction, 
which keeps the grapes healthy. Being so high, they have no need to harvest at night. Vines are no longer 

trained in the alberello style, but use the cordon method. Malvasia Passito is made on the volcanic island of 
Salina. The wines were tasted during lunch. 

1) DOC Etna Bianco 2016 (90/10 Carricante/others, stainless steel 6 mths, 6 mths btl). 

2) DOC Etna Rosato 2016 (90/10 Nerello Mascalese/others, no maceration). 

3) DOC Etna Rosso 2016 (80/20 Nerello Mascalese/Nerello Cappuccio & Nerello Mantellato, 1 yr 
chestnut, 6 mths btl). 

4) Sciara IGT Terre Siciliane 2015 (80/20 Merlot/Nerello Mascalese). 

5) IGP Salina Bianco 2014 (40/60 Malvasia delle Lipari/Rucignola, Catarratto & others; grapes 20 dys in sun, 
12 mths stainless steel, not produced every year). 

           

 

 

Visit 3: Alta Mora (Cusumano) (no Irish importer) 

           

 

Cusumano is a large company, with 540 ha of vineyards in Sicily. In 2013 the Cusumano family acquired 
three contrade on the north slopes of Etna. Reno showed us round the winery, which uses a gravity-fed 
system, with selection taking place in the vineyard. Bentonite is used for clarification and wines mature in 

old tonneaux (French, medium toast) for nine months to two years. Elvio Mobile, the export manager, 
hosted the tasting and told us that Carricante is different from all other wine grapes. Elvio showed us a 
range of Sicilian wines apart from Etna.

 

1) DOC Etna Bianco 2016 (Carricante, 600 m high). 

2) DOC Etna Rosato 2016 (Nerello Mascalese & others, 8–9 hrs skin contact, heat exchange to get the 

right colour). 

3) DOC Etna Rosso 2016 (100% Nerello Mascalese, rainy, cold vintage). 

4) DOC Etna Rosso 2015 (100% Nerello Mascalese, much better vintage). 

5) Sàgana DOC Sicilia 2014 (100% Nero d’Avola, Tenuta San Giacomo, Butera, Caltanissetta). 

6) Noà DOC Sicilia 2015 (40/30/30 Nero d'Avola/Merlot/Cabernet Sauvignon, Tenuta Presti e Pregni, 
Monreale, Palermo, 1 yr oak, 1 yr Slovenian botti).  

7) Benuara IGT Terre Siciliane 2016 (70/30 Nero d'Avola/Syrah, Tenuta Presti e Pregni, Monreale, Palermo, 

80% stainless steel, 20% 20-hl barrels). 

 

             

 

 

THURSDAY 19 APRIL: ETNA 

Visit 1: Murgo Tenuta San Michele (no Irish importer; UK Robertson Wine) 

             

 

We were looked after by Claudio, who arranged the visit, and a member of the Murgo family, Pietro 

Scammacca del Murgo, who showed us round and led the tasting. Pietro explained that the family owns 26 
ha of vineyards, with local and international varieties (Cabernet Sauvignon, Syrah, Chardonnay). They 
produce 14 different wines, five of which are DOC Etna, and total production is 250,000 bottles p.a. 

Large chestnut barrels at Barone di Villagrande Lunch at Barone di Villagrande 

Reno in the Alta Mora winery Elvio of Alta Mora 

Tasting room at Alta Mora Lineup at Alta Mora 

Pietro Scammacca del Murgo Pietro with Dipsos 
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However, their speciality is traditional-method sparkling wine. The property, which is 500 metres high, 
hence quite cloudy, faces the sea, so grapes are picked as early as possible.  

Only two AOCS/DOCs in the world produce sparkling wine from indigenous grapes – Cava and Etna. The 

sparkling venture was started at the end of the 1980s by Luigi Laguzzi, the winemaker at the time. They 
also make olive oil and grow oranges. Pietro told us that in 1982 there were eight producers in the Etna 
region and now there are 120. They have a brand new sparkling wine – Extra Brut Rosé 2013, disgorged 
only the previous week. As 2013 was a cold vintage, the tannins are softer. We were lucky enough to taste 

it. They are hoping to buy more vineyards so that they don’t have to outsource grapes, but land has 
become expensive – €100,000 for 1 ha. Vito Giovinco consults. 

1) DOC Etna Brut Spumante 2016 (100% Nerello Mascalese). 

2) DOC Etna Extra Brut Spumante 2010 (100% Nerello Mascalese, 60 mths on lees, no dosage). 

3) DOC Etna Brut Rosé Spumante 2015 (100% Nerello Mascalese). 

4) DOC Etna Bianco Spumante 2016 (70% estate-grown Carricante; 30% bought in). 

5) DOC Etna Extra Brut Spumante Rosé 2013 (100% Nerello Mascalese, 800 btls). 

6) DOC Etna Rosato 2017 (100% Nerello Mascalese, short maceration). 

7) DOC Etna Rosso 2016 (100% Nerello Mascalese). 

 

Visit 2: Cantine Nicosia (Marks & Spencer) 

 

           

 

Export manager Philip Roose was our host, with help from Santi, who organised the visit. The winery and 
restaurant are surrounded by beautifully kept gardens. Some fermentation vessels are outside the winery, 
which is the biggest in eastern Sicily. Cantine Nicosia, which is entirely organic, produces a huge number of 
wines, including vegan wines. They do not use natural yeasts, preferring the certainty offered by cultured 

yeasts. Sparkling wine is made by the Charmat and traditional methods. M&S take their Etna Rosso and 
might be adding the Frappato. Oak is Slavonian (from NE Croatia) tonneaux and barriques. They also use 
French oak. A small amount of traditional-method sparkling wine is made using Nerello Mascalese (Sosta 

Tre Santi DOC Etna Spumante) and Carricante (Sosta Tre Santi Carricante DOC Sicilia Spumante).  

Philip took us to visit the palmento and vineyard at Monte Gorna, which was planted in the 1940s with 
ungrafted vines. The bush system is used for Riserva wines, cordon for the rest. There is no need for 

irrigation. The area was abandoned until the 1970s, when Passopisciaro started the resurrection of Etna 

wines. All the terraces have been rebuilt by hand. Monte Gorna is on a volcanic crater and has a unique 
terroir. Philip told us that wines in the north have more tannin, but here they have more alcohol.  

1) Sosta Tre Santi Carricante DOC Sicilia Spumante 2015 (100% Carricante; volcanic soil gives acidity; 

Carricante similar to Riesling). 

2) Fondo Filaro DOC Etna Bianco 2017 (60/40 Carricante/Catarratto; stainless steel, short time in 
tonneaux; 2016 vintage 3 from Gamba Rossa). 

3) Fondo Filaro Contrade Monte Gorna DOC Etna Rosso 2015 (80/20 Nerello Mascalese/Nerello 

Cappuccio). 

4) DOC Etna Riserva Monte Gorna 2012 (90/10 Nerello Mascalese/Nerello Cappuccio). 

5) Zibibbo Liquoroso IGT Terre Siciliane NV (Moscato d’Asti; stainless steel, 5–6 mths barrique, 3–4 mths 

btl). 

 

                     

 

 

 

Visit 3: Biondi (no Irish importer) 

                

 

Ciro Biondi, who is a former architect, led us to the vineyard (700 metres high) and described how his 

grandfather cleared a chestnut forest to plant vines. The soil is a spent volcanic crater from 125 BC, while 
their vineyard on the hill opposite is 12,000 years old. In 1999 Stephanie and Ciro Biondi decided to 
resurrect ancient vineyards that have been in the family for generations, but were derelict. They have 

Monte Gorna vineyard Palmento at Monte Gorna 

Lunch and tasting at 

Cantine Nicosia 

Philip in front of the 

external tanks 

Climbing to the top of Chianta vineyard The view from the top of Chianta 
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replanted one vineyard and bought another, all with indigenous Sicilian grapes, apart from 100 Cabernet 
Sauvignon vines planted by Ciro’s father. Their ‘Chianta’ wine came to the attention of the Chianti 
authorities, who objected to the name, so they have renamed it ‘Pianta’. ‘Chianta’ is the name of the 

vineyard. 

Biondi’s total output is 27,000 bottles and only Stephanie, Ciro and their nephew Freddie are full-time. 
Temperature control is by lowering bags of ice into the must. Vine treatments are restricted to SO2 in 
April and four or five copper sulphate treatments during the year. Wines are given bâtonnage every second 

week, filtered and sterilised, with no malolactic. Ninety per cent of production is exported.  

Ciro noted that Cabernet Sauvignon is changed by the volcanic soil into a lighter wine than usual, with 
lighter, milder tannins.  

1) Outis DOC Etna Bianco 2016 (Carricante, Catarratto, Minella, stainless steel, 6 mths on lees). 

2) Pianta DOC Etna Bianco 2016 (Carricante, Catarratto, Minella, 9,000 btls). 

3) Outis DOC Etna Rosso 2016 (Nerello Mascalese, Nerello Cappuccio). 

4) Cisterna Fuori DOC Etna Rosso Contrada Ranzini 2012 (Nerello Mascalese, Nerello Cappuccio). 

5) DOC Sicilia Cabernet Sauvignon 2015 (barriques, 300 btls). 

 

FRIDAY 20 APRIL: ETNA 

Visit 1: Passopisciaro/Vini Franchetti (Pembroke Wines) 

             

 

Letizia showed us round the Passopisciaro estate, which led the way in resurrecting Etna wines. Andrea 

Franchetti bought the estate in 2000. Some vines are c. 100 years old, including some pre-phylloxera vines. 
Letizia explained that the north side of Mount Etna is better for reds, since it gets more sun than the south 
side. In addition to Nerello Mascalese Signor Franchetti also planted international varieties, as he wanted to 
work with familiar grapes. One of these was Petit Verdot, which is blended with Cesanese d’Affile, a Lazio 

grape.  

Vines are planted at high density – 12,000 per ha (cf. average of 6,000) – and the vineyards enjoy high 
diurnal variation due to the high altitude. Chardonnay is planted at 1,000 metres, which results in a Chablis-

style wine.  

             

 

 

Visit 2: Vino di Anna (Le Caveau) 

             

 

Valerio gave us a tour of the vineyards of this small, family-owned domaine. The vineyards, at 700 metres, 

are very high. They now have 6 ha, mainly Nerello Mascalese, Nerello Cappuccio and Carricante, but with 
1 ha of Riesling and Chenin Blanc. Another vineyard has Malvasia. A lot of work has been done reclaiming 
old terraces and they want to be self-sufficient in grapes eventually, but at the moment they have to buy in 

some grapes. Their aim is to make wine from one contrada. Vines are mostly 80–90 years old. Use of 
chemicals is restricted to SO2 for oidium and copper for peronospora.  

In 2008, when Eric Narioo (MD of Les Caves de Pyrène) and Anna Martens bought the property, they 
found a 250-year-old palmento next door, which was completely covered by vegetation. Eventually they 

bought it and now use it to make wine. This involves foot stamping, three days’ skin contact and moving 
the must in buckets to the Georgian amphorae. The amphorae are sealed for fermentation with a cork. 
After six months the wine is removed by bucket and pressed. ‘At first it tasted like grappa,’ said Valerio, 

but after a month it changed and was excellent. They have some problems with completing fermentation 
because the cellar is cold. Total production is 35,000 bottles, 25,000 of which come from the palmento. 

1) Palmen+o DOC Etna tank sample 2017 (Nerello Mascalese, Nerello Cappuccio, Insolia, Minella). 

2) Jeudi 15 IGT Terre Siciliane 2012 (mainly Nerello Mascalese). 

3) Palmen+o DOC Etna 2016 (90% Nerello Mascalese, 2% Nerello Cappuccio, 3% Grenache + 5% 
Minella/Catarratto/ Grecanico). 

4) White wine amphora sample 2017 (Riesling, Chenin Blanc). 

Flagons for topping up Letizia showing the vineyards 

Photo of hillside service after eruption  Tasting at Passopisciaro 

Vineyard at Vino di Anna Open-top fermenters 
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Visit 3: Lunch and tasting at Cottanera (no Irish importer) 

 

             

 

 

 

The Cambria family owns this beautiful property. Our visit was for a buffet lunch and tasting, where we 
were looked after by Mariangela Cambria. Their vineyards are very high, at 700 metres, growing mainly 
Carricante and Nerello Mascalese. They export 40% of their total production of 300,000 bottles.  

 

1) Barbazzale DOC Sicilia 2016 (50/50 Viognier/Catarratto). 

2) DOC Etna Bianco 2017 (Carricante). 

3) DOC Etna Rosso Contrada Diciassettesalme 2016 (100% Nerello Mascalese, 9 mths tonneau). 

4) DOC Etna Rosso Contrada Feudo di Mezzo 2011. 

             

 

 

Visit 4: Frank Cornelissen (no Irish importer) 

 

             

 

Giacomo took us on the bus to visit the ancient north-facing vineyards in Contrada Barbabecchi. The 
vineyard was planted in 1910, mostly with ungrafted vines. It is a mix of 90–95% Nerello Mascalese, with 
Alicante, Grecanico, Carricante, Malvasia and Moscadella. Frank has 24 ha of vineyards at 600–1,000 metres 

with an average vine age of 50–60 years. The ecological balance of the vineyards is such that herbicides and 
pesticides are rarely required. The constant breeze also helps to keep the plants healthy. Total production 
is 100,000 bottles, 75% of which goes abroad. Frank’s aim is to make great terroir wine. His new plantings 
are 100% Nerello Mascalese.  

Frank picks at the end of phenolic ripening, as late as possible, and uses fibreglass tanks, as he thinks that 
they are more neutral than stainless steel. His view is that there is a chemical reaction with steel that 
results in reduction. Frank still uses amphorae, but production has increased so much that he now matures 

wines in tanks. He has also stopped making orange wine. Closures are ArdeaSeal® (as in Poggio di 
Bortolone).  

DOC rules mean that grapes grown above a certain height above sea level do not qualify as DOC Etna and 

there is pressure to change the rules to include these vineyards.  

Valerio taking wine from an amphora The Vino di Anna cellar 

An amphora 

View from Cottanera Mariangela presenting the wines 

Giacomo in Contrada Barbabecchi 

Cottanera lineup Lunch at Cottanera 
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1) MunJebel IGP Terre Siciliane Bianco 2016 (50/50 Grecanico/Carricante). 

2) Susucaru IGP Terre Siciliane Rosato 2017 (40% Malvasia, 60% Nerello Mascalese, Insolia & others). 

3) Contadino DOC Etna Rosso 2016 (85% Nerello Mascalese, 15% others, 1.5 mths maceration). 

4) MunJebel DOC Etna Rosso 2016 (100% Nerello Mascalese). 

5) MunJebel CS Contrada Zottorinoto – Chiusa Spagnola IGP Terre Siciliane 2016 (100% Nerello 
Mascalese). 

6) MunJebel PA Contrada Feudo di Mezzo – Contrada Porcarria IGP Terre Siciliane 2016 (100% Nerello 
Mascalese).  

7) MunJebel VA Cuvée Vigna Alta IGP Terre Siciliane 2016 (100% ungrafted Nerello Mascalese from vines 

800–1,000 metres). 

Final dinner 

Our final dinner was held on Friday night in Il Cantiniere, Viale Libertà, Catània, which has over 10,000 

different wines and 3,000 different spirits.  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Compiled by Pat Carroll. 

Monday notes by Richie Brady. 

Photos by Margaret Elderfield, Lorna Rouse and Pat Carroll.  

Frank’s contrade Tasting at Frank Cornelissen 

Dinner at Il Cantiniere 

The group outside the church in Passopisciaro. 
L–R: Sandra Mooney, Richie Brady, Tony Gibney, David Rorke, Monica Murphy, Natalia Jessa, 

Tim Goodenough, Siobhán Gibney, Margaret Elderfield, Mary McCormack, Peter Clerihan,  
Niav McNamara, Aisling Donnelly, Nicholas Hughes, Bronwyn Reilly, Pat Carroll,  

Stephen McFarland, Carol Cunningham, Lorna Rouse. 


