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ETNA BIANCO DOC
CONTRADA ARCURÌA

Tasting Notes
Color: Golden yellow.  
Nose: Intense notes of  ripe citrus (lemon zest, grapefruit), white peach, and flint minerality.  
Palate: Dry and full-bodied; flavors evolve from green apple and saline herbs to honey and petrol sensations, 
with a persistent finish of  volcanic ash. High ageing potential. 

Alcohol content 13% 

Ageing: 
6 months in 2.25hl French oak barrels on fine 
lees

Grape:
Carricante 100%

Vineyard Altitude:  
600 to 650 m a.s.l.

Soil Type:
Black volcanic sands interwoven with coarse 
gravel and organic traces from ancient lava 
flows. Loose soil, rich in minerals

Cultivation:
Espalier and alberello system (head-cultivated 
bush)

Plant density:
Alberello 8,000 per hectare
Espalier 5,050 per hectare

Grape harvest:
October

Production Area: 
Contrada Arcurìa, Castiglione di Sicilia (North 
slope)

Average Vine Age: 
10 years

Winemaking:
In steel, temperature from 12 to 16 °C

Harvest:  
Manual




