


OUR ORIGINS

Mandrarossa born in 1999, thanks to a study that
lasted over 20 years, which led to selecting the
best variety/terroir combinations : the ideal
habitats that allow each grape variety to fully

express its potential .

MANDRAROSSA




MANDRAROSSA IS

Innovation

The Mandrarossa wines are the
result of constant research and
experimentations towards
innovation . For this reason,
they represent a different Sicily,

unlike its stereotypes .

Research

From the hills of the south-eastern coast
that reach the sea, to F |j y blagle sands,
Mandrarossa researches the best
habitats that allow each cultivar to fully

express its potential .

Choice

The study on the n U1 Wiekalvior and
the intense micro -vinification activities
have led to the introduction of several
wines into the product line, some of

which, unique for the Sicilian panorama.
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LOCAL AREAS

Etna

Menfi 4 hectares
entl
o

500 hectares

Pantelleria
2 hectares
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OUR STORY

Mandrarossa born in 19g9. following studies lasting over 20 years, which contributed to singling out the best combination of variety-terroir: the

ideal terrain for each type of grape to best express its potential

1999
After a long time spent mapping out the

region in order to choose the best terroir,

Mandrarossa finally came into existence.

®
2000

The new millennium had scarcely begun
when Mandrarossa opened its doors to
markets both national and international
and made its official début at the first
Vinitaly with a range originally comprising
7 labels.

2003
This year saw the appearance of Feudo
dei Fiori, a rather successful white wine,
the first

acknowledgement for Mandrarossa, the

which  brought significant
National Oscar of the Almanacco del

Berebene, awarded by Gambero Rosso.
&
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2004

The year that witnessed the birth of what
was to become Mandrarossa’s iconic
Cartagho, Nero d’Avola which, within a few
years, went on to be awarded the Tre
Bicchieri by Gambero Rosso for 6

different vintages.

MANDRAROSSA



OUR STORY

2012

Saw the birth of the Brigata di Cucina
Mandrarossa, a “brigade™ of women from
Menfi who took their local -culinary
traditions on a tour of ltaly and the whole
world. Two months later the first edition
of the Mandrarossa Vineyard Tour was
held, an event that was destined to grow
over the following years and increase in
terms of number of visitors and their

enjoyment.

2019

Mandrarossa's 20th  birthday was
celebrated with the return of one of the
first labels to emerge with the original
brand: Feudo dei Fiori, which had departed
from the scene in 2010, following the
radical revamping of the brand, and has
today been revived in terms of both image

and characteristics.

2010

The brand was radically re-vamped, with
a totally re-styled range and change of
image with a new logo: from the ordinary
vine-leaf to a dwarf palm, a symbol of the
biodiversity and distinctiveness of the

region around Menfi.
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2014

Studies were carried out on calcareous
soils, leading to the discovery of a
potentially high-quality micro-terroir,
from which emerged Vini di Contrada,
Bertolino Soprano and Terre del
Sommacco, the Grillo and the Nero
d'Avola, which were to be launched five
years later at Vinitaly 2019.

.__ e
2020
A vintage tale yet to be told._
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INNOVATION, RESEARCH, CHOICE

Made unique by
experimentations

ENTELLINA
440 asl.
After founding the Brand, result of years of studies of soil mapping ,
research continued to be the guiding light towards innovative Sicilian 3
wines. There are five different types of soil that change from one inch MONTEVAGO
390 as.l.
to another on these hills, creating an incredible tapestry of colors, and -2 °
: . : : . SANTA MARGHERITA SAMBUCA DI SICILIA

each grape variety is grown on the ideal terrain to allow the wine to DI BELICE 350 as.l.

have a unique and unmistakable profile and excellent quality . e N

SEA BREEZES INTENSE SUNLIGHT

MENFI
260 as.l.

MILD TEMPERATURES DIFFERENT ELEVATIONS

O

DIFFERENT SOILS

00

Silty soil

Sandysoil Caly-rich saoll Medium mixture soil  Limestone soll Silty soil




