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The history tells about an old temple built for the Greek
goddess Artemide near Valle del Mela, venerated by ancient
Romans as Diana Facellina, who named the surrounding area:
Artemisio is the name that we have chosen for our Rosso IGP
vinified in amphora.

TECHNICAL INFORMATION

Classification IGP Terre Siciliane

Nero d’Avola, Nocera,

Grape varieties .
P Nerello Cappuccio

Production area Sicily, Santa Lucia del Mela (Me)

Soil Clayey / 300-350 m above sea-level

Exposure Sud / Sud Est

Harvest month Second ten days of September

Harvest Manual harvest

Maceration 4 months on grape skins in Terracotta Amphora

with frequent pumping over

Vinification 8 months in Terracotta Amphora
Refinement 4 months in Bottle

LY Alcohol content 13,5 % Vol.
Bottle e 75cl.

ORGANOLEPTIC FEATURES

Color Ruby Red

An elegant olfactory profile with ripe fruit aromas.
Bouquet The wine is clean on the palate, with a great mineral
taste and with a long persistence.
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