


“It all began when, re turning from Etna, my brother Giuseppe, incomparable visionary, a
pillar for my life a n d work, brought m e some new generat ion bottles that he thought were
interesting. He was absolutely right: those wines were mor e than intriguing, complex and
elegant. So, after years a n d years spen t wander ing high a n d low between the slopes of Etna,
with my wife Francesca, we found ourselves visiting two vineyards. Maybe it was our lucky
day or our determinat ion to star t a new adventure as producers on the volcano, but it was
love at first sight, for tune sought a n d found!”

AlbertoTasca









Etna

Red varieties
Nere l lo M asca le se f r o m 8 0 to 1 0 0 %
Nere l lo C a p p u c c io f r o m 0 to 2 0 %

White varieties
C a r r i c a n t e f r o m 6 0 to 1 0 0 %
C a ta r r a t to f r o m 0 to 4 0 %
E t n a B ianco S u p e r i o r e f r o m 8 0 to 1 0 0 % 20 municipalities

900 ha of vineyards  
(2200 acres)

132 contrade

120 producers

17th century Etna viticulture dates back to those years  
when “palmento” were built in the area.

19th century Large scale product ion of bulk wine  
defined the Etna area, unti l the tax rules  
of 1870.

1968 DOC Etna was recognized, in order to  
regulate the  quality of wine being  
p roduced in the area.

2007 The Tascante project started.





Nerel lo Masca lese
His tory

Nerello Mascalese is n a m e d after the Mascali plain in the nor theas t
of Catania. It has high intravariatel variability a n d therefore m a n y
biotypes, s ome of which give a slightly deeper color. Nerello
Mascalese is thought to be a n offspring produced by a natura l
crossing of Sangioves a n d Mantonico Bianco. Locally it it called
Niureddu.

In  t h e v i n e y a r d

Though vigorous, Nerello Mascalese gives irregular yields a n d is
very influenced by vintage characteristics, the a rea of cultivation,
training method a n d density of planting. It is a late r ipener which
can be challenge in the cool Etna au tumn. While grown in the other
par t s of Sicily, like Palermo a n d Agrigento, it is mostly confined to
the vineyards of Etna which is blessed with a wealth of old, pre-
phylloxera vines.

In  t h e g las s

Due to its anthocyanin makeup, Nerello Mascalese is light in hue. It
has a great ability to transla te terroir result ing in subtle nuances
between examples though is usually ma rke d by pure a romas and
flavors of sour cherry, tobacco, aromat ic he rbs a n d minerals .
Tannins can be green a n d as tr ingent so a shor t macera t ion a n d
lower fermenta t ion tempera tu re s usually a re best.



Con t r ada

Piano Dario

Sciaranuova

Rampante

Grasà

On Etna each district has specific characteristics: elevation, soil composition, exposure, type a n d morphology of
the lava str ips draw 4 scenes different from each other. What probably differentiates t h e m a n d dis t inguishes t h e m
the mos t is the geological history of each. F rom the mos t recent castings of 1646, 1879, 1911 a n d the latest nea r
Randazzo in 1981, we move on to the older formations, mos t of which range from 122 BC u p to 15,000 years ago.

C.da Pianodario

C.da Sciaranuova

C.da Rampante C.da Grasà



Climate c h a r t M a r c h - S e p t embe r
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In 2016, generally higher tempera tu res were recorded until the
beginning of Spring. Late Spring a n d S u m m e r were cooler than last
year. In Autumn, at the e n d of the grape harvest, the tempera tu re rose
again. The 2016 rainfall re tu rned to normal compared to the
anomalies of 2015. It was generally lower but better distributed.

We had good ra ins in June, before ripening, a n d scarce ra ins in the
harvest period (August-September). In Spring, good water availability
a n d tempera tu re allowed a n excellent development of the vine a n d a n
excellent beginning of ripening.

The lowest tempera tu res from July onwards provided the ideal
conditions for a slow a n d full r ipening of the grapes. The white grapes
had a good a roma a n d the red grapes a good structure. It was a vintage
with abnormal climatic events due to unusua l s u m m e r rains, but they
did not h inder the health of the grapes an d the quality of the wines
that tu rned out to be concentra ted a n d fragrant a n d with good acidity,
a n essential prerogative for a good dr ink a n d for aging capacity.

2016 2016



Con t r ada P i anodar i o
Located at a n average elevation of 775 mete r s a.s.l., be tween the district of
Montelaguardia a n d Randazzo, it is a n area of 7.91 hectares of which 3.8
hec tares of vineyards, character ized by terracing with dry s tone walls
a n d a degrading morphology from South to North with a n average
incline of 7%. The territory of the vineyards is characterized by volcanic
formations that a re between 15,000 a n d 4,000 years old.

It is possible to hypothesize a strat igraphic success ion below the
vineyards of Pianodario in which, u n d e r a land cover, there a re lands that
a re between 15,000 a n d 4,000 years old on m u c h older land (40,000-
30,000 years).

9 8
vineyard terraces

150
dry stonewalls

4 2 0 0
linear meters of dry stone walls

310 0 0
grapevine plants

8 0 0 0
chestnut stakes

55
olive trees

Nerel lo Masca le se

Nerel lo Cappucc i o
cultivated varieties





A | Topsoil

B | Volcanic soils be tween 15k - 4k years old  
(Santa Maria Formation)

C | Volcanic soils be tween 40k - 30k years old
(Statella Formation). Presumable but succession not cer ta in

Surface 3,8 ha
Altitude 775 m a.s.l.  
Slope 7%
Soil M.te S.ta Maria Formation (15 k – 3.9 k) shallower
terrain, rich in minerals of explosive and effusive origin
consisting of volcanic sands, small to medium size rocks,
and pumice.

Grape variety Nerello Mascalese 100%
Year planted2010
Training system Espalier, bush
Fermentation In stainless steel tanks at 25 - 30°C  
Ageing 12 months in 25hl oak Slavonian barrels  
Etna DOC

C.daPianodario

C.da Sciaranuova

C.da Rampan te C.da Grasà



5
vineyard terraces

18
dry stonewalls

618
linear meters of dry stone walls

2 0 0 0 0
grapevine plants

150
olive trees

Nere l lo Ma sc a l e se
C h a r d o n n a y

cultivated varieties

Con t r ada Rampan t e



Con t r ada Rampan t e

A

B B1

A

B1

A: Eluvius-colluvial soil (characterized by weathering a n d
alteration by exogenous agents a n d by the accumulat ion of
pyroclastic a n d carry-over material)
B1: Volcanic soil (Passopisciaro) aged between 15000 a n d 4000
years old (it consists of a n uppe r band of variable thickness - u p
to 240 c m deep from the ground level at the point examined -
strongly altered consisting of sand a n d small rocky blocks a n d
m e d i u m size, while deeper the blocks take on the most compact
a n d noticeable aspect. Partitioning the basaltic rock shows a
porphyritic texture with phenocrysts of pl u p to 5 m m .

Located at a n average elevation of 740 mete rs a.s.l., be tween Passopisciaro a n d Randazzo, it is a n area of 4.6
hec tares of vineyards, with large dry-wall te rraces a n d a degrading morphology from South-East to North-East
with average incline of 4.7%. The territory of the Contrada Rampante vineyards is character ized by formations
of volcanic origin of different lithological characterization, but of the s a m e t ime period (between 15 thousand
a n d 4 thousand years).

A: Topsoil
B:Volcanic soils aged between 15k–
4k years  old (Marchesa)
B1:Volcanic soils aged between 15k
– 4k years old (Passopisciaro)



A | Topsoil

B1 | Volcanic soils be tween 15k - 4k years old  
(Marchesa Formation)

B2 | Volcanic soils be tween 15k - 4k years old  
(Passopisciaro Formation)

B1 B2

A A

Surface 4,6 ha  
Altitude 740 m a.s.l.  
Slope 4,7%
Soil Passopisciaro and Marchesa Formation (15 k – 3.9 k), of
various depths defined by volcanic sands and chunks of
basalt ranging from small to medium in size, with large rock
outcrops.

Grape variety Nerello Mascalese 100%
Year planted2000
Training systemEspalier
Fermentation In stainless steel tanks at 25 - 30°C  
Ageing 12 months  in 25hl oak Slavonian barrels  
Etna DOC

C.da Pianodario

C.da Sciaranuova

C.daRampante C.da Grasà



Con t r ada Sc i a ranuova

At a n average elevation of 730 mete r s a.s.l.,
be tween the districts of Montelaguardia a n d
Passopisciaro, it is a n a rea of 14.40 hec tares of
which 4.9 hec tares of vineyards, character ized by
terracing with dry s tone walls a n d more than 7
hectares of ches tnu t grove. It p resen ts a degrading
morphology from South-West to North-East with a n
average incline of 8.5%. The territory in which
Sciaranova vineyards a re located is character ized by
volcanic formations that a re between 40,000 a n d
4,000 years old.
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Wineyard terraces

6 9 6
linear meters of dry stone walls

7,5 h a
chestnut groves

44
olive trees

Nerel lo Ma sc a l e se
C a r r i c a n te

cultivated varieties

9
dry stonewalls





C.da Pianodario

C.daSciaranuova

C.da Rampan te C.da Grasà

Surface 4,9 ha  
Altitude 730 m a.s.l.  
Slope 8,5%
Soil S.Antonio Formation (15k – 3.9k), rocky soil consisting  
of volcanic sands, basalt and pumice.

Grape variety Nerello Mascalese 100%
Year planted2008
Training systemEspalier
Fermentation In stainless steel tanks at 25 - 30°C  
Ageing 70% 12 months in 25hl oak Slavonian barrels,  
30% in 300 Lt French oak barrels
Etna DOC

A | Topsoil

B | Volcanic soils be tween 15k - 4k years old  
(Sant’Antonio Formation)

C | Volcanic soils be tween 40k - 30k years old  
(Calderara Formation)

A

C



Surface 4,9 ha  
Altitude 730 m a.s.l.  
Slope 8,5%
Soil S.Antonio Formation 15k – 3.9k and Calderara
Formation (40k - 30k), rich in rocks, formed mainly by
volcanic sand with small to medium size fragments
composed of basalt or even Bemnoreiti and pumice.

Grape variety Nerello Mascalese 100%
Year planted 2008
Training system Espalier
Fermentation In stainless steel tanks at 25 - 30°C  
Ageing 70% 12 months in 25hl oak Slavonian barrels,  
30% in 300 Lt French oak barrels
Etna DOC

A | Topsoil

B | Volcanic soils be tween 15k - 4k years old  
(Sant’Antonio Formation)

C | Volcanic soils be tween 40k - 30k years old  
(Calderara Formation)

A

C
C.da Pianodario

C.daSciaranuova

C.da Rampan te C.da Grasà









t a s cada l m er i t a . i t


