
 

 

 

 

Casamatta Bianco – Isola del Giglio  

The Casamatta Bianco is the result of a spectacular project of replanting 

steep terraced vineyards on the Island of Giglio. The new vines planted 

are used for the production of this white wine characterized of great 

freshness and sapidity.  

 

Winemaker’s Tasting Notes 

Ansonica 60%, Vermentino 30%, Trebbiano 10% - 13%vol.  

“Having a glass of Casamatta Bianco is like being on the Island of 

Giglio sitting on a rock with your feet in the water. Close your eyes and 

feel it!”. 

          Bibi Graetz 

Vintage 2024  

Vintage 2024 on Giglio Island was characterized by moderate rainfall 

that helped to maintain healthy grapes during the whole growing 

season. The vintage was hot and in order to keep  good acidity, 

freshness, crispness, intense flavours and aromas, the grapes were  

harvested a little earlier.  

 

Vinification and Ageing 

The grapes are harvested manually, destemmed and softly pressed, and 

fermented in stainless steel tanks. The fermentation is carried out at 

controlled temperatures to maintain freshness and lasts for about two 

weeks. During the ageing the lees are stirred to add richness. The final 

wine is aged for 6 months in stainless steel tanks before bottling.  

 


