| CUSTODI NERELLO CAPPUCCIO

From its beginning in 2007, local owner Mario Paoluzi set the groundwork to make |
Custodi an Etna fuoriclasse, one of the greats, with an unwavering passion to work
exclusively with the ancient albarello bush vines, some of which
are 150+ years old.

| Custodi is one of only three producers on Etna to make a
monovarietal Nerello Cappuccio, the rarity of which levels up
when specifying provenance: alberello vines growing in Contrada
Muganazzi on Etna’s Northern slope at 650m altitude.

Nerello Cappuccio is all about rustic charm, compared with its
sibling Nerello Mascalase. Bitter chocolate tannins, and punchy
dark black and blue fruits - and of course that tell-e
spicey-volcanic nose of all wines from Etna.

REGION: Sicilia GROWING AREA: Etna

FARMING: Certified organic by Suolo e Salute srl # IT-BIO-004
VINEYARD: 4 Ha in Contrada Muganazzi

ALTITUDE: 700 m SOILS: Sandy and volcanic

VARIETIES: 100% Nerello Cappuccio VINE AGE: 10 years old
VINE TRAINING: Alberello (bush vines)

HARVEST DATE: First week of October

YEASTS: Native FERMENTATION & ELEVAGE: Maceration for 7
days. Elevage for 6 months in steel, and additional 5 months in
bottle before release.

MALOLACTIC FERMENTATION: yes SULPHUR: Minimum sulphur
used in fermentation and bottling. Always less than 60 mg/L
totally added.

ALCOHOL: 13% ANNUAL PRODUCTION: 2500 cases
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