| CUSTODI ‘PISTUS ETNA ROSSO 2023

It's Spring, yet all of a sudden the air is becoming bitter cold. Extreme diurnal temperature swings
mark one of many differences that make Mt. Etna different from the sun-n-fun vibe you usually find
in Sicilia. We grab our jackets and start walking among | Custodi’s
gnarly bush vines, curled into the stark black soils. The muted sun falls
on cooled lava flows and crumbled pomice fields. Dry-terraced lava
walls demarcate the vista. This is what it must be like to grow vines on
the moon.

From its beginning in 2007, local owner Mario Paoluzi set the
groundwork to make | Custodi an Etna fuoriclasse, as the Italians say,
one of the greats. Besides sending us many cell phone pics of when A
Muntagna is erupting, he has had unwavering passion to work
exclusively with the ancient albarello bush vines, some of which are 150+
years old.

After the 2022 harvest, temperatures remained quite high with little rain
between January and February. Early spring was quite dry until June,
after which we had heavy rainfall that led to severe blight attacks. For
the 2023 Pistus wine, the used the older vines of Contrada Moganazzi
and Feudo di Mezzo, which we usually vinify for single-vineyard wines
(Aetneus and Saeculare).

REGION: Sicilia GROWING AREA: Etna

FARMING: Certified organic by Suolo e Salute # IT-BIO-004

VINEYARD: 4.4 Ha in Contrada Moganazzi

ALTITUDE: 650 m /2133 ft SOILS: Sandy and volcanic

VARIETIES: 80% Nerello Mascalese and 20% Nerello Cappuccio.

VINE AGE: 10 years old VINE TRAINING: Alberello (bush vines)
HARVEST DATE: First half of October YEASTS: Native

FERMENTATION & ELEVAGE: The fermentation lasts 10 in stainless steel
tanks, without temperature control. Elevage for 12 months in stainless e
steel. MALOLACTIC FERMENTATION: Yes CONTRADA MUGANAZZ!
SULPHUR: Minimum sulphur used in fermentation and bottling. Always
less than 60 mg/L totally added.

ALCOHOL: 13.5% ANNUAL PRODUCTION: 900 cases

IMPORTED BY: PORTOVINO PORTOVINO.COM INFO@PORTOVINO.COM




