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T h e  f a m i l y  b e h i n d  Te n u t a  d e l  N a n f r o  h a s  l o n g  b e e n  m a k i n g  w i n e  o n  i t s  e s t a t e  i n  s o u t h e a s t e r n  S i c i l y .  T h e 
v i n e y a r d s  a r e  l o c a t e d  j u s t  f o u r  k i l o m e t e r s  f r o m  t h e  s m a l l  t o w n  o f  C a l t a g i r o n e ,  k n o w n  f o r  i t s  a n c i e n t  c e r a m i c 
a r t  a n d  c r a f t  h i s t o r y .  T h e  f a m i l y  h a s  3 2  a c r e s  o f  l a n d ,  w h i c h  i s  f a r m e d  o r g a n i c a l l y  a n d  p r e d o m i n a n t l y  p l a n t e d  
w i t h  i n d i g e n o u s  g r a p e s  o f  t h e  r e g i o n :  F r a p p a t o ,  N e r o  d ’ A v o l a ,  I n z o l i a ,  a n d  a  b i t  o f  C h a r d o n n a y .  T h e  c o m b i -
n a t i o n  o f  m i l d  c l i m a t e  a n d  s a n d s t o n e  s o i l s  p r o d u c e  w i n e s  t h a t  e m b o d y  a  “ s e n s u a l ”  c h a r a c t e r ,  u n i q u e  t o  t h i s 
p a r t i c u l a r  r e g i o n  o f  S i c i l y . 

Sici ly ,  I taly 

IGT Terre Sici l iane

100% Frappato

Sandy,  stony cl ay 

150-200 m

30-40 years

Cert i f ied organic vit iculture

Grapes undergo control led maceration for 
8-10 days,  fol lwed by aging for 6 months in 
cement tanks and 4 months in bott le prior 
to release. 
 

This wine is deep amaranth in color ,  with an en-
veloping and pleasant aroma. I t  has notes of red 
berr ies and spice on the pal ate.  This wine pairs 
well  with tradit ional  I tal ian antipasti ,  shel l f ish, 
and seafood, as well  as semi-seasoned cheeses 
and f ish. 
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