
  

VIN B 
ROSSO ‘D’ALTRI TEMPI’ TERRE 
SICILIANE 
Nero d'Avola & Frappato. Aromas of red 
berries, blood orange, wild florals & 
Mediterranean herbs; flavors of ripe dark 
fruit & crunchy red-fruit; light-to-medium 
body with a rustic textural grip; finishes 
crisp & fresh, with a mineral, racy salinity. 
Organic. 

Tasting Note:  Shelf Talker: 

Nero d'Avola and Frappato. Aromas of bright red berries, blood orange, wild florals and Mediterranean herbs. Flavors of 
ripe dark fruit balanced by a lifted, crunchy red-fruit character. Light-to-medium body with a distinct, rustic textural grip. 
Finishes crisp and fresh, marked by a distinct mineral, racy salinity. Pairs beautifully with traditional Sicilian pasta dishes, 

grilled lean meats, or rich poultry. Best enjoyed with a slight chill to highlight the refreshing, vibrant acidity. Organic. 

From Contrada Bastonaca, widely considered the historical and prestigious "heart" of the Vittoria wine region in 
southeastern Sicily. The soil features a distinct red sand layer sitting over soft Pliocene limestone. The grapes were 
destemmed and foot-trod in palmento for hours, followed by a 48-hour maceration and spontaneous fermentation. 

Aged in fiberglass for 7 months. Bottled unfined, unfiltered and with a miniscule SO2 addition at bottling. 

Founded in 2021 by childhood friends Biagio Distefano, a former London sommelier, and Vittorio D’Angelo, a 
programmer turned cellar hand, Agricola Vin B an exciting, low-intervention natural wine producer located in 

southern Sicily, Italy. The project centers on regenerative, organic, and biodynamic agriculture across 12+ acres 
of unique limestone and red clay soils. By pairing traditional practices with minimal intervention and zero chemical 

additives, the duo crafts highly vibrant, pure, and terroir-driven wines with minimal sulfur additions. As of right 
now, their holdings comprise a collection of rented parcels and purchased fruit, all vinified in Vittorio’s 

grandfather’s cellar. Quite a lot of the fruit sources shift around each year, but the farming is always organic, 
leaning into regenerative and biodynamic practices. The duo has also been acquiring and planting their own 

vineyards as well, and intend to transfer entirely to estate fruit in the next years, and will be the first members of 
their families to bottle their own wines.  
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TERRE SICILIANE 
Nero d'Avola & Frappato. Aromas of bright 

red berries, blood orange, wild florals & 
Mediterranean herbs. Flavors of ripe dark 
fruit balanced by a lifted, crunchy red-fruit 

character. Light-to-medium body with a 
rustic textural grip. Finishes crisp & fresh, 
marked by a distinct mineral, racy salinity. 

Pairs beautifully with traditional Sicilian 
pasta dishes, grilled lean meats, or rich 

poultry. Enjoy with a slight chill to highlight 
the refreshing, vibrant acidity. Organic. 

 


