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LE SABBIE DELL’ETNA

Style: Still rosé
Area of Production: Sicily, Italy
Varieties: 100% Nerello Mascalese
Soil: Sandy, loam, and volcanic
Age of Vines: 25 years
Elevation: 720 meters
Farming Practices: Sustainable
Fermentation: Stainless steel tanks
Aging: 3  months on fine lees in stainless steel with 
daily stirring, followed by 3 months in bottle.
Production: 8,000 bottles/year

Straw-yellow with green highlights. A powerful nose 
with distinct floral notes that accentuate the fruity 
nuances of white peaches and pears. Rich texture with 
a persistent freshness and a lengthy finish. 


