
THE DOMAINE: Plucked from University to work with Italian wine giant Mezzacorona,Calogero paved his way and
became winemaker at the famed Tenuta delle Terre Nere in 2007.  After nearly 10 years at the helm of an Italian
great, Calogero and his wife Rita purchased the small 1ha plot “Pettinociarelle’ beginning their life long dream in
2016.This organic ‘cru’ vineyard Pettinocciarelle is located in the Solicchiata township and lays on the equivalent of
Burgundy’s Routes des Grands Cru, a stretch of  high-elevation sites on the volcano’s north slope.
 
VITICULTURE AND VINIFICATION: Vegan and organic. Only one hectare of vineyards with northern exposure on
volcanic soils located at 765m above sea level. Cordon spur trellising. Harvested middle to end of October.
Traditional red vinification with punching down of the cap. Maceration with the skins for 10-15 days. The wine
matures in French oak tonneaux of second and third use for 10 months.
 
VINTAGE DETAILS:  2017 featured one of the warmest summers on record in Sicily, however Etna, due to elevation
and proximity to the sea - had a easier time managing it's vineyards. Precipitation was very low through till
september, so vines had to be manually irrigated to maintain their health. Vines thus produced smaller bunches of
small berries with thick skins, however grapes were overall very healthy due to little disease pressure. This resulted
in the earliest harvest on record for many wineries, but with impeccably healthy fruit that hardly required sorting.
The resulting wines are full bodied with ample fruit and intensity - and very fine yet formidable tannins - that should
enable them to age very well. In all, a unique and most favorable vintage in Etna.
 
TASTING NOTE: Complex and well-balanced, emphasizing notes of red fruits and Mediterranean scrub. Velvety and
luxurious, persistent finish.
 
PERSONAL NOTES:

VINTAGE: 2017
 
GRAPE(S): 90% Nerello Mascalese, 10% Nerello Cappuccio
 
COUNTRY: Italy
 
APPELLATION: Sicilia, Mt. Etna, Etna Rosso DOC
 
VINEYARD: Pettinociarelle
 
SUGAR: <1 g/L
 
ACIDITY: 5.5 g/L
 
ALCOHOL: 14%
 
STYLE: Rich, smooth and complex
 
FOOD PAIRINGS: Braised beef, lamb, pasta and rice
dishes with tomato sauce. Medium cheeses.
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