
Contrada Chiappemacine is a small parcel located at 550 
meters/1,804 feet asl, the lowest elevation for Passopisciaro 
contrade.

This beautiful vineyard generates a full and round wine due to 
the limestone soil at the edge of a lavaflow. 

The breeze which runs through the leaves of the secular vines 
during the day and the root system which digs deep into the 
limestone under the lavic soil make it possible to craft a 
complex, lush and enveloping red wine. Nerello Mascalese 
vines here are of approximately 90 years of age. 

THE VINTAGE:

As soon as the 2021 harvest was over at the end of October, 
we witnessed a torrential rain that caused a flood, especially 
in the Randazzo area. Between the end of November and the 
end of December we saw more rain in all our vineyards, cold 
temperatures and snow at altitudes of 1.200/1.500 meters 
a.s.l. A great start to winter that created good water reserves 
in the soil.

2022 started off with rather cold temperatures. Budbreak was 
regular, and the spring rains further replenished our water 
reserves. This fact, combined with the very warm 
temperatures in early summer, contributed to a rapid 
development of the canopy. 

Chiappemacine, the lowest of Passopisciaro contrade, is one 
of the area that suffered more for the drought during summer.
Manual harvest took place on October 5th.  

IN THE CELLAR:
Alcoholic fermentation in stainless steel vats, then 18 months 
of aging in large Slavonian oak barrels. 4,000 bottles were 
bottled duting the waning moon of April 2024. 

THE WINE:
Contrada C shows very dynamic. Grceful nose with fresh red 
fruits, sour cherry, violet and wildflowers hints, fine and 
elegant. Those notes are confirmed on the palate with a 
delicate fruit and a bright freshness
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