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The cohabitation with the volcano also carries a
particular weight, not indifferent to the variety
and guality of the terrains. Put more simply, the
dominate structure linked to its volcanic origins
- a geographical character that disintegrates
over time to become sand - has prohibited the
dissemination of phylloxera, in this area, resulting
in vines of advanced age. It is typical to encounter
a plant that is 100 years old.

The vineyards of the Etna are, probably, the
highest in Italy, even more than the sites on the
Alps. On the mountainsides of the volcano there
are plants at 1000 meters above the sea level.

The most widely used cultivation system is that
brought from the ancient Greeks, called the
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minimum of 80%

maximum of 20%

alberello or “little tree” method. The lion’s share
of the fruit produced are red varieties, while that
of white grapes is about 20%.

The principal red varieties cultivated here are
the:

¢ Nerello Mascalese: red berry grape from late
harvest, lacking color, but capable of producing a
wine of excellent finesse. A minimum of 80% for
the DOC title.

* Nerello Cappuccio: red variety that confers
color and fruity sensations to the wine. A
maximum of 20% in wines that bear the Etna
DOC.
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