
ETNA ROSSO IL PURGATORIO
Sicilia, Italy
Federico Curtaz

www.federicocurtaz.it

Method & Production

The village of B iancavilla is home to the vineyards of the old contrada of Il Purgatorio, on the

Southern side of Etna. Manual harvest of the Nerello Mascalese and Nerello Cappuccio grapes.

Fermentation in stain less steel using selected yeasts, at a controlled temperature. Ageing for 12 months

in oak barrels and 12 months in  oak casks. 15 months of bottle refinement before release. 

Tasting Notes

A deep, gentle wine dressed in bright ruby red, with silky tannins and well-balanced fru it. The body is

kept in  check by a good level of acidity, which elongates it and acts as the backbone. 

Code Label name Grape variety Vintage Alcohol Closure
type

Case size Organic Biodynamic Vegan Natural

Red Wine

FZ0220 Etna Rosso I l  Purgatorio Nerel lo Mascalese: 90%
Nerel lo Cappuccio: 10%

2020 14.0% Cork 6X0.75lt No No No No
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