Etha Rosato 2015

Size of Vineyard: 3 hectares of Nerello Mascalese
Farming Techniques: Organic

Vineyard Treatments: Organic

Method of Harvest: Manual

Method of Pressing: Slow vertical hydraulic pressure
Maceration: None

Fermentation Vessel: Cement tanks

Malolactic Fermentation: No

Contact with Fine Lees: 5 months

Filtration & Fining: Filtered

Alcohol: 13%

pH Level: 320

Total acidity: 7,40 g/l

Residual Sugar: 2 ¢/l

Time in Bottle Before Release: 30 days

Bottles Produced: 19,900

Sici|\/ has a colorful yet mysterious reputation, a land of vast diversi’r\/ and contradiction. In no category is this
more perlcecﬂy represen+eo| than by wine, with the inky, robust wines of western Sici|\/ contrasting with the
oxidized white wines of Marsala, the fruier, ripe wines of Vittoria in the southeast, and finoH\/ the ethereal,
unique wines originating from the live volcano that looms over Catania on the eastern shore.

Graci, situated on the north s|0|oe of Mount Etna ot Possopiscioro, is found in an area where
viticulture dates back several thousand years. Their vineyords sit at an alfitude between 600 and
1,000 meters above sea level. P|on’ring densi+y ranges from 6,000 to 10,000 vines per hectare.
Mcmy of the vines are still on origmo| roofstock, ungraf’red, having never been affected by the
|o|'1y||oxero scourge thanks to the unique natfure of the volcanic soils. Alberto Aiello Graci remains
steadfast in his respect for local traditions as well as the distinct nature of each vinfage and on|y
cultivates traditional varieties indigenous to Mount Etna: the red grapes Nerello Mascalese and
Nerello Cappuccio, and white grapes Carricante and Catarratto.

[ntervention of any kind is ex’rreme|y limited, both in the \/ineyard and in the cellar. They do not
use herbicides in order to preserve the unique balance and vital energy of the soil. They do not
use barriques, but only the big, upright, wooden casks known as tini and large, well-used wood
barrels. Their sole objective is to reflect the personalities of their vineyards and the sublime
differences between each and every harvest.

Massanois, LLC | 443 Park Avenue South, Ste 700 | New York, NY |  888-242-1342 | WWW.massanois.com



