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Passopisciaro

Contrada C Nerello Mascalese Terre Siciliane IGT

(412)
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Contrada Chiappemacine is a small parcel located at 550 meters / 1804 feet ASL—the
lowest of the Passopisciaro contrade. This beautiful vineyard produces a full and lush
wine thanks to the character of its sand and limestone soil. It lies just at the edge of the
lowest lava flows. The breeze that runs through the leaves of the century-old vines and
the root system, which digs deep into the limestone make it possible to craft a complete
and enveloping Nerello Mascalese. A contrada with a gourmet soul. Chiappemacine is
a very interesting parcel with old bush-trained vines that have adapted well to warmer
temperatures, imparting great structure and depth to the wine.

Vinification: Alcoholic fermentation in stainless-steel vats, then 18 months of aging in
large Slavonian oak barrels.

Grape varieties : 100% Nerello Mascalese Press Notes

Altitude : 550m ASL Jeb Dunnuck

Vineyard age : Century-old vines §l23 98.ROUNLS

3 _ ) Decanter

Soil : Sand and limestone soil .
2023 93 points

Alcohol : 14.5% 2022 93 points

e % Robert Parker Wine Advocate

Tasting notes : _

Contrada C is very open and enveloping. The nose 2022 94+ points

is fruity and slightly spicy, with red fruit, sour G ETons

cherries, hints of violet and wildflowers—deep and ;

graceful. 2023 93 po!nts
2022 93-95 points
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