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Etna Rosso 'Passo alle Sciare' DOC
Ampelon

From two old vineyards, located in the municipality of
Randazzo and Castiglione di Sicilia, on the northern
slope of Etna. After a careful selection of the best
bunches of grapes nerello mascalese, born 'Passo alle
Sciare'.

Type: Etna Rosso Doc.

Production Zone: Etna Nord, Contrada Passopisciaro -
Castiglione di Sicilia.

Vineyard Exposure: Northern.
Altitude: 650 meters.

Yield per Hectare: 40 quintals.
Age of Vine: 50/60 years old.
Harvest Period: October.

Grapes: 90% Nerello Mascalese, 10% Nerello
Cappuccio.

Terrain: stony, prevalence of volcanic soil and solid
volcanic rock rich of minerals.

Cusse- % Sciare

oenENLt'Nﬁ.ﬁgﬁ?m?w Maceration: cold on skins for 14 days.

Fermentation: hot temperature up to 26° with native
EAAGRICOU AMPELON C DV CALDERARA - RANDAZZD 1) R yeaStS .

Ageing: in French oak barrels for 24 month.

In bottle: 12 month.



