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FIRRIATO

Aromas ofye//ow wild flowers, acacia honey, and
ye//ow opp/e are offset by savory dried herbs.

The pa/ofe is genf/e yer unre/enﬁng - full-bodied and
a sfrong representation of volcanic terroir.

Style: Still white

Area of Production: Sicily, Italy

Appellation: Etna Bianco

Vineyard Rovo delle Coturnie

Varieties: Carricante and Catarratto

Soil: Sandy, loam, and volcanic

Elevation: 750-850 meters

Farming Practices: Sustainable
Fermentation: Stainless steel tanks

Aging: 6 months on fine lees in stainless steel with
o|cui|y stirring, followed by 12 months in bottle.
First vintage: 2009

Production: 15,000 bottles/year



