CUSTODI DEL TERRITORIO

Company profile

Family and territory
Often when we talk about Sicily, we think of long sunny stretches
of seaside vineyards. This is not the case at Di Giovanna, an oasis
of biodiversity inside the Nature Reserve of Monte Genuardo.
Mountain viticulture is practiced here, with altitude peaks
of 850 meters (2,800 feet) above sea level.

Company Profile

Family and territory

Di Giovanna’s viticulture tradition dates back five generations.
In the 1980s, when the family vineyards were consolidated and replanted,
Barbara and Aurelio Di Giovanna began their journey towards quality viticulture,
along with their sons Gunther and Klaus.
Today the Di Giovanna brothers, adept and profoundly dedicated to their land,
are assisted by Gianfranco Zito, who takes care of the winemaking operations.

The vineyards
The Di Giovanna property consists of 56 hectares of vineyards
planted in Sambuca di Sicilia, on calcareous rich soils in the
highest areas (850 m) and with a greater presence of volcanic
tuff as the vines descend (400 m) to Contessa Entellina.
The vines are trained on single cordon with spur pruning.
All in certified organic farming.

DOC’s of Contessa Entellina
and Sambuca di Sicilia
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Contessa Entellina

Sambuca di Sicilia
NORTH

Sambuca di Sicilia

San Giacomo

Fiuminello

Calcareous clay, stoney
680 m — 2,300 ft.
4 hectares

Calcareous clay, stoney
700/850 m — 2,400/ 2,800 ft.
11 hectares
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The vineyards

Contessa Entellina

Paradiso

Gerbino

Miccina

Tufacous soil
400 m — 1,300 ft a.s.l.
20 hectares

Clay mix, tuff soil
400 m — 1,500 ft.
12 hectares

Clay mix, tuff soil
400 m — 1,300 ft.
18 hectares

The five family vineyards are located in the small DOC’s of
Contessa Entellina (Palermo) and Sambuca di Sicilia (Agrigento),
in the heart of the Terre Sicane.
The vineyards are planted with indigenous and international varietals
after extensive soil studies in the 1980’s.
The white varietals include: Grillo, Catarratto, Zibibbo, Chardonnay,
Sauvignon Blanc & Viognier and the red varietals: Nero d’Avola,
Nerello Mascalese, Syrah, Merlot.
The soil of the vineyards consists of volcanic tufo, calcareous, limestone
and clay mix. The family vineyards are worked by hand from pruning
until harvest.

The wine cellar
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The Di Giovanna wine cellar, constructed in 2003, is home to the entire
vinification process from the grape to the bottle.
The winery is centrally located between the five family vineyards in
the nature reserve of Monte Genuardo. The wine making process is fully
certified organic. The organic grapes follow the flow of gravity from
destemming to vinification to bottling with minimal intervention.
All Di Giovanna wines are 100% estate produced and bottled,
with an annual production of 250,000 bottles.

The wines
United by expressive and savory notes, each wine has a distinctive
yet elegant character. The wines are born of an artisan philosophy
and preserve a strong typicity of territory.
Gerbino
Named after the family’s most historic vineyard.
The wines are characterized by a pleasant and soft flavor
profile while keeping a distinct minerality and sapidity.

Vurría
Native Sicilian single varietal wines Grillo, Nero d’Avola
and Nerello Mascalese that describe the diversity,
complexity and beauty of the their island.
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Helios
Inspired by the unique luminousity in Sicily and
named after the winery’s founder, Aurelio Di
Giovanna. Helios Grillo and Rosso are the family’s
flagship wines, hand crafted in small quantities on
select vintages.

Certificazione da
Agricoltura Biologica
dal 1997

The wines

Camurrìa Orange
Organic grapes, Sicilian sunshine and wind.
Camurrìa orange is made with a long maceration
on the skins.
Spontaneous fermentation in neutral barrels
and bottled unfiltered.

The olive oil
Made from a traditional blend of Nocellara del Belice
& Biancolilla olives from high hillside olive groves
in Contessa Entellina.
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The olive oil

Gerbino Extra Virgin Olive Oil
Each October the olives are hand-picked, transported
to the mill in small crates and cold-pressed on the same
harvest day. The cold extraction and short milling time
of just twenty minutes, ensure the finest quality olive oil.
Gerbino has a medium intensity and pale green color.
It’s distinct olive scent is complemented by complex
aromas that hint of grasses, flowers, tomato leaf and
artichoke. It is an elegant, medium bodied finishing oil.

Certificazione da
Agricoltura Biologica
dal 1997

info@di-giovanna.com
Facebook & Instagram: @DiGiovannaWine
www.di-giovanna.com

