
GINESTRA
WINE TECHNICAL SHEET • ETNA BIANCO DOC

HARVEST PERIOD
Late September

DENOMINATION
DOC

CLASSIFICATION
Etna Bianco

GRAPE VARIETY
Carricante

VINEYARD LOCATION
Milo, Eastern slope

AVERAGE VINE AGE
30-40 years

SOIL
Volcanic, sandy, rich in minerals

ALTITUDE
850 m a.s.l.

TRAINING SYSTEM
Alberello and espalier

VINIFICATION TECHNIQUE
Fermentation in temperature-controlled stainless 
steel tanks.

AGING
In stainless steel tanks.

BOTTLE AGING
Minimum 3 months.

ORGANOLEPTIC CHARACTERISTICS
Color: straw yellow
Aroma: delicate and fine, floral, hints of fruit, 
mineral notes
Taste: great complexity, savory, mineral, with 
good persistence and intensity.

SERVING TEMPERATURE
10-12 °C

FOOD PAIRINGS
Appetizers, starters, first and second courses 
based on Sicilian seafood cuisine.
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