Murgo

The Baron Emanuele Scammacca del Murgo decided in 1981 to transform the ancient land- ed property of
the family in modern productive agricultural estates, carrying out gradual and continuous improvements.
Murgo winery rises at 500 m above the sea level on the eastern slopes of Mount Etna, in a privileged
panoramic position, along one of the main access streets to the craters. The vineyard has a net extension of
24,5 hectares and the main part is registered as DOC Etna. The micro-climate of the Etna is characterized by
strong temperature ranges, due to the altitude of the volcano (3.360 m a.s.l.), which delays the maturation
and brings freshness and fragrance to the wines. At the same time, the volcanic soil confers an intense
minerality which you can perceive in all the products of the region. Thanks to these conditions, we get
elegant, complex and mineral wines, having an identity which differs from the Italian and international
enological range. The conduction of the vineyard is based on the priority use of natural techniques with

low impact over the environment.
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Murgo Etna Rosso
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Nerello Mascalese is a local red grape from Etna region, northeast of Sicily island, and are mostly
planted on volcanoes. According to the local tradition, wines are aged in chestnut barrels, which are
widely used for traditional Barolo, giving more tannin and structure to the wine. From 30+ year old
vines, a classically floral and high acid Nerello from the sandy slopes of Mount Etna for summertime.
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REGION  Sicily, ltaly
FESM  100% DEEERIGE
GRAPE VARIETY 100% Nerello Mascalese
JEFEEALCOHOL  13% Vol
RETZ  AEWNPLREISTA
VINIFICATION 10 months in stainless steel and oak barrel.
FRE  RAERGRE
AGING Aging in chestnut barrel
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TASTING NOTES Classic Nerello Mascalese aromas of strawberry, red cherries,
orange pee, fresh herbs and spices. Juicy and mineral on the
palate, with bright red berry flavors lifted by harmonious acidity.

BWER  REXRY FASESHEHENFHELEY, 8% NXFAR
Pair with grilled red and white meats, fresh sauce, and grilled
PAIRING sausage.
RN 15-18C LREEH
SERVING NOTES 15-18°C No need for decanter.
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Sweetness Dry Sweet
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