
Etna Bianco
Denominazione di Origine Controllata

Vintage
2016

Zone of production
Milo, contrada Praino south side exposure;
Castiglione di Sicilia, contrada Verzella

Grape
100% Carricante, a native Sicilian grape, 
trained in espallier in 8 hectares of vineyards 
set at an altitude of 600 meters above sea 
level.

Average of the vines
15 years

Cultivation
Espallier, at a density of 6.500 plants 
per hectare

Production
6.500 kg of grapes per hectare

Harvest
Manual, second decade of October

Vinification
Light pneumatic pressing, static decanting 
and racking. Fermentation between 18°-20°C, 
period in stainless steel containers on the 
fine lees for 4 months and successive fining 
in bottles 

Bottles
Liters 0,75 / 1,5


