
Appellation: Etna Rosso DOC

Type: Red, dry

Varietal: 100% Nerello Mascalese, indigenous to the Etna area

• Sopra il Pozzo is the summit of the Graci range: a single-vineyard 100% Nerello 
Mascalese selection from within the estate's home cru of Arcurìa. Soil research 
conducted in 2004 revealed that this small parcel differs from every other vineyard 
in the contrada, its subsoil formed by a continuous alternation of volcanic stone 
and coarse sand known locally as "rifusa." Vinified with extreme patience — 
spontaneous fermentation, months-long maceration, and extended aging in large 
casks — it is Etna's answer to grand cru: pale, profound, and built for decades.  
Rose petal, blood orange, cold smoke, and a saline finish that goes on forever. 
Extremely limited production.

Overview  

Tasting Notes 
Color: Luminous pale ruby with garnet-orange reflections.
Bouquet: A slowly unfurling nose of red berries, candied blood orange, dried rose, 
anise, rosemary, and cold smoke over cool volcanic ash.
Palate:  The palate is polished and complete — silken in texture yet deeply structured, 
with saline energy, extraordinarily fine tannins, and a long, savory, mineral finish.
Alcohol: 14% ABV. 
Serving temperature: 16–18°C (60–64°F) 

Food Pairing 
Pasta with meat ragù, roasted or grilled meats, braised white meats, mushroom 
dishes, aged and fresh cheeses.

Winemaking and Vineyard Notes 

Production Area: La Vigna Sopra is a 1.5-hectare parcel within Contrada Arcurìa, 
Passopisciaro, on terraced slopes of Etna's northern face
Altitude: 700 meters (2,300 feet) a.s.l.
Vine Density: 6,000- to 10,000-plants per hectare.
Soil: Volcanic origin and in this parcel have a particular texture, made up of 
overlapping and alternating layers of lava stone and coarse sand called “rifusa.”
Yield: Less than 40 quintals per hectare.
Harvest: Mid-October.
Fermentation: The grapes are sent to ferment in open oak vats with a long period of 
maceration on the skins.
Aging: 18- to 24-months in large wooden ‘tini’, made from Nevers oak by Austrian 
Cooper, Stockinger, with spontaneous malolactic fermentation, followed by 
approximately 24 months of bottle aging.
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Graci 
Etna Rosso Arcurìa Sopra Il Pozzo

On the slopes of Europe's most active 
volcano, Graci makes wines the old way. 
Since 2004, Alberto Graci has farmed the 
northern face of Mount Etna, where 
vineyards climb from 600 to 1,000 meters 
and ungrafted vines have thrived in the 
black volcanic sand for more than a 
century. Here, only Etna's indigenous 
varieties are grown — no herbicides in the 
vineyard, no barriques in the cellar, no 
shortcuts anywhere. Fermentations are wild 
and aging happens slowly in concrete and 
large neutral casks. The result is the 
essence of Etna in the glass: a wine of 
elegance, minerality, and quiet intensity, 
shaped by fire, ash, and high mountain air.
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