


mandrarossa is the clear 
and authentic expression 
of sicily’s new face in 

wine growing. 



Mandrarossa vineyards lie along 
the southwestern coast of Sicily, 
in Menfi, an unspoiled territory 
characterised by climatic conditions 
ideal for viticulture: intense light, 
mild temperatures and sea breezes. 



Hills characterised by 5 types of soil 
and different exposures, allowing the 
cultivation of innovative varieties and 
giving life to high quality wines.
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zibibbo secco
costadune

grillo
costadune

type of wine: white, sicilia doc

grapes: 100% grecanico dorato

alcohol content: 12% vol

bouquet: intense scents of orange 
blossom and citrus fruit, with mild 
hints of thyme

character: fresh and zesty, 
perfect to be paired with light 
cheese, fish appetizers, vegetable 
tabbouleh and white meat

type of wine: white, sicilia doc

grapes: 100% grillo

alcohol content: 12% vol

bouquet: vibrant hints of 
sicilian citrus fruit, loquat, 

grapefruit and basil

character: fresh, intense and 
pleasant, it matches perfectly 

grilled vegetables, fresh 
cheese, legume potage  

and white meat

grecanico dorato
costadune

type of wine: white,  
terre siciliane igt

grapes: 100% zibibbo secco

alcohol content: 12% vol

bouquet: pleasant scents of 
orange blossoms, citrus fruit 
and white peaches

character: fresh and mineral, 
it pairs perfectly with seafood 
starters, shellfish and  
smoked fish
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frappato
costadune

nero d’avola
costadune

type of wine: rosé,  
terre siciliane igt

grapes: 100% perricone

alcohol content: 12,5% vol

bouquet: delicate hints of 
roses, cherry, raspberry 

and strawberry

character: round and long 
lasting, it goes best with a 

sliced beef, vegetable soups 
and semi-aged cheeses

type of wine: red,  
terre siciliane igt

grapes: 100% frappato

alcohol content: 13% vol

bouquet: warm notes of red 
fruit and sweet spices

character: savory and 
persistent, it matches well 
starters and fish soups, meat 
rolls, vegetable omelets and 
grilled chicken 

type of wine: red, sicilia doc

grapes: 100% nero d’avola

alcohol content: 13,5% vol

bouquet: intense hints of  
black cherries, plums and  

red mulberries

character: velvety and 
captivating, it pairs perfectly 
with cold cuts, hard cheeses, 
red roast meat and vegetables 

fritters 

perricone rosé
costadune
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type of wine: white, sicilia doc

grapes: 100% fiano

alcohol content: 13% vol

bouquet: intense aromas of 
jasmine, basil and grapefruit 
with mild sensations of tomato 
leaf and fresh laurel

character: mineral and zesty, 
it matches fresh cheeses, 
fish appetizers, white meat 
and rice salads 

viognier
le sénie

fiano
ciaca bianca

chardonnay 
laguna secca

type of wine: white, sicilia doc

grapes: 100% viognier

alcohol content: 13% vol

bouquet: sweet scents of ripe 
fruit such as loquat, yellow 

peaches and apricots

character: rich and fruity, ideal 
with white meats and fish dishes

type of wine: white, sicilia doc

grapes: 100% chardonnay

alcohol content: 13,5% vol

bouquet: pleasant scents of 
orange peel, oleander flower 
and ripe prickly pears 

character: powerful and mouth 
filling, with good minerality 
and a long finish, it matches 
pasta dishes with fish, semi hard 
cheeses and roasted prawns
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merlot
rupenera

syrah
desertico

cabernet sauvignon 
serra brada

type of wine: red, sicilia doc

grapes: 100% syrah

alcohol content: 13,5% vol

bouquet: floral and fruity, 
with hints of carobs, figs and 

lavender

character: structured and 
intense, it pairs perfectly with 
grilled vegetables, semi-aged 
cheeses, oven-baked pasta and 

meat ragout 

type of wine: red, sicilia doc

grapes: 100% merlot

alcohol content: 13,5% vol 

bouquet: intense notes of 
plums, quince jelly, broom and 
rosemary

character: savory and warm,  
it matches perfectly cheeses 
and wild boar

type of wine: red, sicilia doc

grapes: 100% cabernet 
sauvignon

alcohol content: 13,5% vol

bouquet: delicate balsamic 
scents of sage, rosemary and 

eucalyptus

character: soft and balanced, 
perfect to be paired with red 

roast meat, baked potatoes, 
cold cuts, game and hard 

cheese 
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type of wine: white, sicilia doc

grapes: 100% sauvignon blanc

terroir: clayey and medium-
textured soils

vineyards: 4000-4500 plants/ha

vinification: fermentation and 
ageing take place in steel tanks 
for 3 months, then in the 
bottle for 4 months

alcohol content: 12% vol

bouquet: citrusy notes, with 
scents of mint and basil

character: fresh, aromatic and 
persistent, it matches perfectly 
seafood and grilled fish

urra di mare

type of wine: red, terre 
siciliane igt

grapes: 100% petit verdot

terroir: medium-textured  
and sandy soils

vineyards: 4000-4500 plants/ha

vinification: fermentation and  
ageing take place in steel tanks 

 for 3 months, then in the  
bottle for 4 months

alcohol content: 13,5% vol

bouquet: sweet notes of black 
mulberries and plums, with 

 scents of rosemary and sage

character: young, lively, with  
soft and gentle tannins, perfect  

to be paired with cheese,  
roasted tuna, white meat 

timperosse
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0,75lt

1,50lt
type of wine: red, sicilia doc

grapes: 50% nero d’avola 
50% cabernet franc

terroir: silty-sandy soils

vineyards: 4000-4500 plants/
ha

vinification: fermentation takes 
place in steel tanks, ageing in 
barrique for 3 months and then 
in the bottle for 4 months

alcohol content: 13,5% vol

bouquet: intense hints of  
red and dried fruit such  
as plums and almonds

character: intense and full-
bodied, with silky and sweet 
tannins, it matches perfectly 
aged cheeses, roasted and 
grilled red meats

bonera
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0,75lt

1,50lt

0,75lt

1,50lttype of wine: red, terre siciliane igt

grapes: 60% merlot 
40% alicante bouschet

terroir: medium-textured  
and limestone soils 

vineyards: 4000-4500 plants/ha

vinification: fermentation takes  
place in steel tanks, ageing in 
barrique for 6 months, then  
in the bottle for 3 months

alcohol content: 14% vol

bouquet: scents of prune and plum 
jam, aromatic herbs and spices

character: intense and well-
balanced, perfect to be paired with 
lamb ribs and roast potatoes

cavadiserpe

type of wine: white, terre siciliane igt

grapes: 70% fiano 
30% chenin blanc

terroir: clayey  
and medium-textured soils 

vineyards: 4000-4500 plants/ha

vinification: fermentation takes  
place in steel tanks, ageing in 

barrique for 4-6 months, then  
in the bottle for 4 months

alcohol content: 13,5% vol

bouquet: scents of ripe fruit, 
almonds and hazelnuts

character: intense and full-bodied, 
with a minerality that makes it very 

pleasant. it pairs perfectly with  
hard cheese, white meats,  

grilled vegetables

santannella
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type of wine: red, sicilia doc

grapes: 100% nero d’avola

terroir: medium-textured, 
sandy soils 

vineyards: 4500 plants/ha

vinification: the grapes are 
macerated for 8-10 days  
at 22-25 °c. ageing takes 
place in barrique for 12 
months, then in the  
bottle for 4 months

alcohol content: 14% vol

bouquet: intense scents of 
wild blackberries and ripe 
morello cherries

character: intense and 
structured, it goes best with 
red roast meat, braised meat, 
game and hard cheese

cartagho

1,50lt

3,00lt

0,75lt
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terre del sommacco

type of wine: red, sicilia doc

grapes: 100% nero d’avola

year: 2016

terroir: the vineyards are stretched along  
south-west facing hills, 310 mt  

above sea level, on limestone soils

vineyards: 4000 plants/ha

vinification: maceration and fermentation for  
6/8 days at 22/25°C. Maturing for 8 months  

in steel and concrete vats and 19 months  
in large barrels. Refinement requires  

a minimum of 8 months in the bottle.

alcohol content: 14% vol

bouquet: fragrant and pleasantly fruity, with 
notes of cherry, blackberry and pansy

character: on the palate it is soft, fruity, with 
delicate tannins and vivid freshness.  

it pairs well with braised meat,  
batter-fried vegetables, parmigiana.

type of wine: white, sicilia doc

grapes: 100% grillo

year: 2017 

terroir: the vineyards are stretched along south-west 
facing hills, 147 mt above sea level, on limestone soils

vineyards: 3.960 plants/ha.

vinification: after cryomaceration at 5-8°C for 4/6 
hours, it ferments for 15/20 days at 16 -18°C. 
Maturing for 1 month in steel and concrete vats. 
Refinement requires 11 months in large barrels

alcohol content: 12,5% vol

bouquet: floral scents combined with slightly 
herbaceous notes and intense aromas of white 
peach and citron

character: on the palate it has a good acidity 
rendering it fresh and sapid. it pairs well with 
vegetables and legumes, cold and hot starters. 
Perfect with rabbit liver and sauté offal

bertolino soprano vi
ni

 d
i c

o
nt

ra
da

vi
ni

 d
i c

o
nt

ra
da



sp
ec

ia
li
tà



chenin blanc
brut

type of wine: brut sparkling wine made 
using the charmat process  

terre siciliane igt

grapes: 100% chenin blanc

terroir: medium textured  
and limestone soils

vineyards: 4500-5000 plants/ha

vinification: after being destemmed 
and cooled, the grapes are softly 

pressed. the first fraction of the must 
is decanted and selected yeasts are 

subsequently added. ageing takes place 
in steel containers for 6 months, then 

in the bottle for 3 months

alcohol content: 11% vol

bouquet: intense scent of jasmine, 
citrus fruit, apricot and a fragrant hint 

of bread crust and yeast

character: round, elegant and mineral 
with a long and lasting finish. it is 

perfect as an aperitif, it pairs well with 
sushi, hors d’oeuvres and fish dishes

type of wine: white sparkling,  
terre siciliane igt

grapes: local white grapes

terroir: clay-chalky soils

vineyards: 4000-4200 plants/ha

vinification: the grapes are destemmed 
and cooled to 8°C, followed by a soft 
pressing. the first portion of the 
must is decanted for about 36 hours, 
after which selected yeasts are added. 
fermentation takes place maintaining 
low temperatures (10-12°C) resulting 
in a slow and long process. ageing 
lasts about 6 months in steel tanks 
at low temperatures to preserve the 
aromas and fragrances

alcohol content: 12% vol

bouquet: fresh hints of acacia and 
wisteria flowers with delicate notes 
of honey

character: fresh and pleasant thanks 
to a good balance between sugar and 
acidity. it is a round and persistent 
wine, excellent as an aperitif. pairs 
well with fish appetizers and main 
courses

calamossa
white sparkling
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type of wine: late harvest menfi doc

grapes: 100% chardonnay

terroir: medium-textured and limestone 
soils

vineyards: 4000 plants/ha

vinification: the grapes are picked by 
hand a month after the harvest season, 
in the second week of september. after 
stalk-stripping and cooling, the grapes 
are pressed gently. fermentation and 
ageing take place in steel containers 
for 6 months and in the bottle for 4 
months

alcohol content: 12,5%

bouquet: intense hints of lemons, wild 
plums and honey

character: sweet and inviting, with 
velvety flavours of ripe fruit, it maches 
perfectly herb cheeses, biscuits and 
dark chocolate

caladeitufi
late harvest
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lolio
biancolilla

oil type: extra virgin olive oil, 
100% italian 

variety: single-variety biancolilla 

production area: menfi (ag) 

extraction system: cold continuous 
pressing 

yield for 100 kg olives: 12-13% 

harvest: manual 

format: 500ml 

character: delicate and balanced 

combinations: fish, white meats, 
vegetables or seafood salads 

lolio
nocellara

oil type: extra virgin olive oil, 
100% italian 

variety: single-variety nocellara 

production area: menfi (ag) 

extraction system: cold 
continuous pressing 

yield for 100 kg olives: 15% 

harvest: manual 

format: 500ml 

character: slightly spicy,  
a bit sweet 

combinations: meat, boiled meat, 
cooked vegetables, soups with 
beans and pulses, fish and pizza

lolio
cerasuola

oil type: extra virgin olive oil, 
100% italian 

variety: single-variety cerasuola 

production area: menfi (ag) 

extraction system: cold 
continuous pressing 

yield for 100 kg olives: 17% 

harvest: manual 

format: 500ml 

character: soft, savoury  
and appetizing 

combinations: soups with beans 
and pulses, boiled or grilled 

meat, salads



lolio
dop val di mazara

oil type: extra virgin olive oil, 
100% italian 

variety: nocellara, cerasuola, 
biancolilla

production area: menfi (ag) 

extraction system: cold 
continuous pressing 

yield for 100 kg olives: 14% 

harvest: manual 

format: 500ml 

character: aromatic, intense  
and elegant 

combinations: a wide-ranging oil. 
it is great on warm bread and to 

enhance traditional italian main 
courses
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cantine settesoli s.c.a.
S.S. 115 - 92013 menfi (AG) - italy
T. +39 0925 77111
F. +39 0925 75707
www.mandrarossa.it - info@mandrarossa.it


