gATAF%EA?&TOA 2]912? An authentic expression of the native vine, the vivacity of Cataratto
ON DA PIANETTO heralds its rich complexity.

Sicilia DOC - Organic
Catarratto

Harvest
Second week of September

—%== Terroir and altitude: 750 meters above sea level

¢ Catarratto, a grape variety traditionally associated with Sicily, is a wine of character that reflects in the glass a deep connection with
its native environment, particularly when the vines grow at a significant altitude. This altitude, together with the specific composition of
the soil, a balanced mix of clay, silt and sand, plays a fundamental role in defining the complexity and liveliness that set it apart.

Eéf Winemaking and ageing
Following a careful selection of the grapes, soft pressing takes place. Fermentation occurs in temperature-controlled stainless steel vats.
The wine is aged on the lees in stainless steel vats for 3 months and then in the bottle for at least 2 months.

The eye is met with a crystal-clear straw-yellow colour, flecked with highlights reminiscent of a delicate Tiffany blue, which enhance its
brightness and freshness.

With a distinct varietal character, the bouquet is consistent and easily recognisable. Notes of fresh almond, lime blossom and iris emerge,
followed by nectarine, Granny Smith apple and cantaloupe melon. A subtle hint of ginger adds a lively touch to the bouquet, whilst lemon
<) sage and lemon thyme precisely define its elegant Mediterranean character.

' The palate opens with a full-bodied mouthfeel and an exceptionally smooth attack, giving way to a salty, vertical texture. The development
is dynamic and vibrant, underpinned by balance and a well-defined structural tension. The palate retains its precision and vigour right
through to the finish, which is long, savoury and persistent.

/... The altitude of 750 meters above sea level plays a key role in the balance of this Catarratto, fostering vibrant acidity and well-defined
aromatic complexity. The cool climate and significant daily temperature variations help to enhance the finesse of the bouquet and preserve
the freshness of the grapes, giving the wine a taut and dynamic structure.

: (. A wine with a strong varietal identity, in which energy, distinctiveness and precision blend together in a wonderfully natural balance. Its
mineral character, dynamic freshness and consistent aromatic profile result in an elegant and authentic high-altitude Catarratto, capable of
combining terroir-driven character with a contemporary flair.
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