AYUNTA
TERRE SICILIANE IGT ROSADO

100% Nerello Mascalese. Attractive bright pink color. Aromas of fresh berries and citrus with subtle notes of flowers
and herbs. Crisp and refreshing, with bright acidity, saltiness and a nice orange hint that balances out the fruity
sweetness. Notes of strawberry, raspberry and cherry. Minerality adds complexity and depth. A light wine with a
clean finish and just the right amount of tannins. Delicious on its own. Great with food, from light salads and
seafood to spicy Asian cuisine and pasta dishes. Organic.

The perfect grape to make rosé wine. Harvested a bit later than the one sourced to make the white wine version,
the color is obtained after a very gentle pressure, not even a maceration, just the weight of the grape in the press
machine, to get an elegant, light color.

Filippo Mangione grew up in Agrigento on Sicily’s southern coast. He comes from a winemaking family, who for
generations tended vines and made wine in their palimento (open-topped stone fermenter). When his grandfather
passed away in the '60s the vineyards and building were sold off, leaving his family without an estate. In 2011,
walking the slopes of Etna while looking for a location for “his own project,” Filippo met the old owner of a nearly
abandoned vineyard in Calderara Sottana who wanted someone to continue his life’s work. He spent his savings to
buy it. It was originally planted in the early 1900s behind a grove of chestnut trees. The vineyards of Ayunta, now
several parcels spread throughout the top terroirs (namely the contrada of Calderara Sottana) around Randazzo on
: northern Etna, are made up of very old vines. Filippo guesses some are as much as 200 years old, and every vine is
. (AYONTA different. Filippo is a passionate and dedicated vigneron, making layered and elegant wine that sings of this unique
place—uwith a focus on bringing out the best personality of the terroir and the indigenous grapes from Mount Etna.
Seeking elegance, balance and freshness, Filippo looks to obtain the pure taste of the terroir and all the differences
in each vintage of each vineyard.
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strawberry, raspberry & cherry; crisp & 100% Nerello Mascalese. Attractive bright
refreshing; bnght acidity, saltiness & pink color. Aromas of berries & citrus with
minerality; balanced & complex; light, with notes of flowers & herbs. Flavors of

.- . . strawberry, raspberry & cherry. Crisp &
a de.an finish &JUSt the right amount of refreshing, with bright acidity, saltiness &
tannins. Organic.

an orange hint that balances out the fruity
sweetness. Minerality adds complexity &
depth. Light, with a clean finish & just the
right amount of tannins. Delicious on its
own, or with light salads & seafood, spicy -
Asian cuisine or pasta. Organic.
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