PRODUCTS
Production at Valdibella is driven by a
fundamental desire to develop our local
agricultural territory. We aim to be profitable without compromising our organic sustainable approach, applying
valuable measures to establish a quality
biological and environmental equilibrium. Focused on creating a more sustainable and balanced agro-ecosystem,
every commercial crop is interspersed
with indigenous plants (grapevine, olive,
almond, fig and pomegranate). They are
also surrounded by native floral and fauna in the Camporeale countryside. Our
fields are nurtured and defended
through targeted soil fertility and foliage
management actions with very low environmental impact, to achieve a high
quality product.
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NATURAL WINES

ARIDDU
Grillo / Sicilia D.O.C. / organic agriculture / ICEA certification

The Grillo is a typical variety grown in the west of Sicily, particularly close to Trapani area. It is
considered a ‘modern’ grapevine as its origins can be attributed to a famous Sicilian scientist
Antonio Mendola in 1869 who is said to created it after having selected various crossings between Catarratto and Zibibbo.

Area of origin
Sicily, Camporeale (Pa)
Included wine varieties
100% Grillo
Cultivation process
Spurred cordon vine training system
Yield (in quintals of grapes per Ha)
60 quintal/Ha
Wine making
The grapes are hand-picked and transported to the winery in small baskets, where they are de-stemmed and kept in contact with the skin for
a night at 8*C. On the following day the grapes are pressed and the must
(prepared in the previous days with grapes coming from the same vineyard) after being poured off, is added. At this point natural fermentation
occurs. The fermentation lasts for around 20 days at 15*C. After the fermentation the wine is refined in stainless steel vessels for the following
winter and spring before bottling.
Wine ageing
6 months in stainless steel
Organoleptic characteristics
Colour: straw yellow with golden reflects. Smell: Fine and delicate flavoured with a hint of herbs and a light touch of citrus fruits; Flavour: A
very generous wine, elegant, well balanced with a persistent sensation.
Serving Temperature
12°C
Available format
6 bottle case of 0.75 lt
12 bottle case of 0.75 lt

MUNIR
Catarratto / Sicilia D.O.C. / organic agriculture / ICEA certification

Catarratto is our grape. For us it represents the vine of the oldest tradition. It has always been
cultivated in our area, and in the past it was very rare to find it outside this area. Munir has a
great responsibility to continue the tradition of our fathers. All our farmers cultivate it, precisely
because of the deep bond that has been created over the years.

Area of origin
Sicily, Camporeale (Pa)
Included wine varieties
100% Catarratto
Cultivation process
Guyot training system
Yield (in quintals of grapes per Ha)
80 quintali/Ha
Wine making
The grapes are harvested by hand and transported to the cellar in small
baskets, where they are de-stemmed and crushed. Subsequently the
decanted must is racked and added with natural fermentation must (prepared in the previous days with grapes from the same vineyard). Fermentation lasts about 20 days at a temperature of 15 ° C. Subsequently,
the wine is aged for the winter and the following spring in steel before
bottling.
Wine ageing:
6 months in stainless steel
Organoleptic characteristics
Color: straw yellow with greenish reflections. Smell: very fruity with notes of wild flowers and citrus. Taste: well-structured wine with a long
and persistent finish.
Serving Temperature
12°C
Available format
6 bottle case of 0.75 lt
12 bottle case of 0.75 lt

JAKÌ
Nero d’Avola-Cabernet Sauvignon / Sicilia D.O.C. / organic agriculture / ICEA certification

Jaki comes from the beautiful vineyards of Nero d'Avola and Cabernet Sauvignon owned by
Gioacchino Accardo. He is a historical partner and one of the founders of the Valdibella project.
The name Jakì derives from Jachinu, which is the Sicilian diminutive dialect of Gioacchino.

Area of origin
Sicily, Camporeale (Pa)
Included wine varieties
50% Nero d'avola - 50% Cabernet sauvignon
Cultivation process
Guyot training system
Yield (in quintals of grapes per Ha)
80 quintali/Ha Nero d'avola; 50 quintali/Ha Cabernet sauvignon
Wine making
The grapes are harvested by hand and transported to the winery in small
baskets; subsequently they are de-stemmed and added with natural
fermentation must. The must is prepared in the previous days with the
grapes of the same vineyard. Fermentation proceeds for about 9 days
at a temperature of 28° C, at the end of which the pomace is separated
from the wine and pressed. After the malolactic fermentation, which also
occurs spontaneously, the wine ages for the winter and the following
spring in stainless steel before bottling.
Wine ageing:
8 months in stainless steel
Organoleptic characteristics
Color: ruby red. Smell: very fruity, it brings together the characteristics
of the two varieties used for the blend. Taste: ripe red fruits such as cherry and plum prevail, balanced and well structured.
Serving Temperature
18-20°C
Available format
6 bottle case of 0.75 lt
12 bottle case of 0.75 lt

KERASOS
Nero d’Avola / Sicilia D.O.C. / organic agriculture / ICEA certification

It is not by chance that we called this wine Kerasos meaning “Cherry” from the Greek language
(κερασος) Its aroma of cherry and red fruits is unmistakable. This is the characteristic that
marks Nero d'Avola in our area. We believe that this quality is due to the conditions of our territory. The calcareous clay soils, high hills with ventilation and strong temperature changes,
combine to give us a wine that combines body and structure with great elegance, hints of fruit
and never has aggressive tannins.
Area of origin
Sicily, Camporeale (Pa)
Included wine varieties
100% Nero d’Avola
Cultivation process
Spurred cordon vine training system
Yield (in quintals of grapes per Ha)
70 quintali/Ha
Wine making
The grapes come from vineyards from the Camporeale countryside between 250 and 350 meters above sea level. The grapes (with synergy
among various vines) are harvested by hand and transported to the winery in small baskets. Subsequently, they are de-stemmed and must is
added for natural fermentation. The must is prepared in the previous
days with grapes from the same vineyard. Fermentation proceeds for
about 10 days at a temperature of 24° C. After this the pomace is separated and pressed. After the malolactic fermentation, which also occurs
spontaneously, the wine ages for the winter and the following spring in
stainless steel before bottling.
Wine ageing:
6 months in stainless steel
Organoleptic characteristics
Color: ruby red. Smell: the characteristic note of cherry, red fruits and a
light, pleasant balsamic note. Taste: a warm and quite soft wine, acidity
and tannin are present, but fine and overall very pleasant.
Serving Temperature
18-20°C
Available format
6 bottle case of 0.75 lt
12 bottle case of 0.75 lt

LIGAME
Syrah / I.G.P. Terre Siciliane / organic agriculture / ICEA certification

Disa, in Sicilian dialect liame, is a very resistant spontaneous herbaceous plant. In our area and
in much of rural Sicily several decades ago, it was used by farmers to tie vines. We took it as a
symbol for this vine with very ancient origins, which some authors trace back to the Persian
city of Shiraz. Today's Syrah certainly comes from the Rhone valley and from there it spread
throughout the world and found in Sicily a land suitable for its cultivation.
Area of origin
Sicily, Camporeale and Alcamo (Pa)
Included wine varieties
100% Syrah
Cultivation process
Guyot vine training system
Yield (in quintals of grapes per Ha)
80 quintali/Ha
Wine making
The grapes are harvested by hand and transported to the cellar in
small baskets. They are then de-stemmed and added to naturally fermented must, prepared in the previous days with the grapes of the
same vineyard. Fermentation proceeds for about nine days at a temperature of 25° C, at the end of which the marc is separated from the
wine and pressed. After the malolactic fermentation, which also occurs spontaneously, the wine ages for the winter and the following
spring in steel before bottling.
Wine ageing:
6 months in stainless steel
Organoleptic characteristics
Intense ruby red color with violet reflections. Smell: intense and fruity,
characterized by hints of small black fruits and spices, including black
pepper and a finish of licorice and cocoa. Taste: on the palate it has a
good structure and persistence, it is soft and quite fresh, with an average tannicity.
Serving Temperature
18-20°C
Available format
6 bottle case of 0.75 lt
12 bottle case of 0.75 lt

SULLE BUCCE
Grillo / I.G.P. Terre Siciliane / organic agriculture / ICEA certification / whithout added sulphites

This wine is born from our willingness to put ourselves into the game. Twelve days of fermentative maceration on the skins in order to obtain a tannic, structured grillo which goes without
fear at a responsible ageing. Its organoleptic expression is more complex, so to start with its
orange colour but also more authentic thanks to the choice of not adding sulphites.

Area of origin
Sicily, Camporeale (Pa)
Included wine varieties
100% Grillo
Cultivation process
Spurred cordon vine training system
Yield (in quintals of grapes per Ha)
60 quintali/Ha – 6000 kg
Wine making
The grapes are harvested by hand and transported to the cellar in
small baskets, where they are de-stemmed and kept in a tank at low
temperature (8° C). The following day, fermenting must is added (from
grapes from the same vine harvested the previous week). Just before
the end of the alcoholic fermentation, which lasts about twelve days,
the wine is definitively separated from the pomace which is pressed.
The wine will continue to age on the lees, until the following spring,
before being bottled.
Wine ageing:
6 months in stainless steel
Organoleptic characteristics
Color: straw yellow with golden reflections. Smell: notes of flowers,
citrus and aromatic herbs. Taste: full taste, rightly tannic, warm but
elegant and balanced by a good minerality that gives a long and complex finish.
Serving Temperature
12°C
Available format
6 bottle case of 0.75 lt
12 bottle case of 0.75 lt

ZI BI Bò
Zibibbo / I.G.P. Terre Siciliane / organic agriculture / ICEA certification

From ancient Alexandria in Egypt and thanks to the Phoenicians, it arrives in Sicily the Zibibbo.
Today we consider it an autochthonous grape variety, because in our territory it has found its
ideal development. Although tradition wants it elaborated for the production of sweet wines,
we wanted to reinterpret Zi bi Bò in a dry aromatic wine, in this pleasant and carefree version,
with an emphasis on the o.

Area of origin
Sicily, Camporeale (Pa)
Included wine varieties
100% Zibibbo
Cultivation process
Spurred cordon vine training system
Yield (in quintals of grapes per Ha)
60 quintali/Ha
Wine making
The grapes are harvested by hand and transported to the cellar in small
baskets, where they are de-stemmed and kept in contact with the skins
overnight at 6° C. The next day the grapes are pressed and the freshly
decanted must is added with naturally fermented must, prepared in the
previous days with grapes from the same vineyard. Fermentation lasts
about 15 days at a temperature of 15° C. After fermentation the wine
spends the winter in steel to mature on the fine lees of yeast, before
being bottled in spring.
Wine ageing:
6 months in stainless steel
Organoleptic characteristics
Color: straw yellow with greenish reflections. Smell: intense and balanced
with notes of muscat typical of the grape and aromas of citrus and flowers. Taste: harmonious, sapid and persistent.
Serving Temperature
12°C
Available format
6 bottle case of 0.75 lt
12 bottle case of 0.75 lt

DHYANA
Perricone / I.G.P. Terre Siciliane / organic agriculture / ICEA certification

Dhyana is a rosé wine obtained by the direct pressing of the Perricone grapes. This Old Sicilian
grapevine has an aromatic profile particular and invigorating. The grapes are picked at the high
of their ripeness to guarantee a good balance to this wine.

Area of origin
Sicily, Camporeale (Pa)
Included wine varieties
100% Perricone
Cultivation process
Spurred cordon vine training system
Yield (in quintals of grapes per Ha)
90 quintali/Ha
Wine making
The grapes are hand-picked and are transported to the winery in small
baskets, where they are de-stemmed, crushed and then soaked for a
few hours before the pressing. After this the must (prepared in the proceeding days with grapes coming from the same grapevine) is decanted
and poured off ‘pied de cuvée’ is then added as part of the natural fermentation process. The fermentation lasts about 15 days at a temperature of 18° C. After that, the wine is refined for the following winter
and spring in stainless steel before bottling which takes place without
any filtering to preserve its integrity and character.
Wine ageing:
6 months in stainless steel
Organoleptic characteristics
Colour: Intense rosé. Smell: predominately forest fruits and mulberry.
Flavour: smooth, harmonious, fruity.
Serving Temperature
12-14°C
Available format
6 bottle case of 0.75 lt
12 bottle case of 0.75 lt

AGAPE
Nerello Mascalese / Sicilia D.O.C. / organic agriculture / ICEA certification

One of the oldest grapevines in Sicily, the Nerello Mascalese originates in the Mount Etna area
and for a very long time it has been cultivated in the west of Sicily. Today it is the second most
cultivated vine of the red grape, next to the Nero d’Avola.

Area of origin
Sicily, Camporeale (Pa)
Included wine varieties
100% Nerello Mascalese
Cultivation process
Spurred cordon vine training system
Yield (in quintals of grapes per Ha)
60 quintali/Ha
Wine making
The grapes are hand-picked and transported to the winery inside small
baskets. At the winery they are de-stemmed and the must is added (prepared in the proceeding days with grapes from the same vine) to initiate
the natural fermentation. The fermentation continues for approximately
9 days at 25*C, at the end of which the grape pomace is separated from
the wine and pressed. After the malolactic fermentation which takes place spontaneously, the wine refines for the following winter and spring
in stainless steel vessels before being bottled.
Wine ageing:
8 months in stainless steel
Organoleptic characteristics
Colour: ruby red but not intense. Smell: It is characterised by the notes
of violet, cherry and candied fruit; Flavour: Taste of intense tannin yet
elegant and balanced with a persistent but light finally.
Serving Temperature
12°C
Available format
6 bottle case of 0.75 lt
12 bottle case of 0.75 lt

RESPIRO
Nero d’Avola / Sicilia D.O.C. / organic agriculture / ICEA certification / without added sulphites

The Nero d'Avola that we use for the Breath comes from a single vineyard facing south, owned
by our partner Pietro Scardino. Its added value consists in the absence of added sulphites which
together with natural fermentation make the most of the varietal characteristics and of a territory
maintained as far as possible in its integrity. That's why it was called this: nothing more vital
than breathing.

Area of origin
Sicily, Camporeale (Pa)
Included wine varieties
100% Nero d’Avola, cru
Cultivation process
Spurred cordon vine training system
Yield (in quintals of grapes per Ha)
50 quintali/Ha
Wine making
The grapes come from a single vineyard, in the Fargione district. This plot
was chosen because it gives the grapes the ideal characteristics for the
production of a wine without sulphites. The grapes are harvested by hand
and transported to the cellar in small baskets. Subsequently de-stemmed, the naturally fermented must prepared in the previous days with
the grapes from the same vineyard is added. Fermentation proceeds for
about 10 days at a temperature of 24° C. At the end the pomace is separated and pressed. After the malolactic fermentation, which also occurs
spontaneously, the wine is refined for the winter and the following spring
in steel, before bottling.
Wine ageing:
6 months in stainless steel
Organoleptic characteristics
Color: ruby red. Smell: very intense aroma, notes of cherry and berries.
In the finish a light balsamic note. Taste: a warm and fairly soft wine, acidity and tannin very present, but fine and overall very pleasant.
Serving Temperature
18-20°C
Available format
6 bottle case of 0.75 lt
12 bottle case of 0.75 lt

ACAMANTE
Perricone / Sicilia D.O.C. / organic agriculture / ICEA certification

In mythology the story goes that the Achaean warrior, son of king Theseus, Acamas during the
siege of Troy was able to save his lover and child from the burning city. This demonstrated that
irrespective of the war space for love is made for love and its creations. We have named our
Perricone wine after Alcamas to acknowledge that this particular variety of vine is one of the
oldest grown locally, but moreover that it is a courageous wine with a strong personality.

Area of origin
Sicily, Camporeale (Pa)
Included wine varieties
100% Perricone
Cultivation process
Spurred cordon vine training system
Yield (in quintals of grapes per Ha)
60 quintali/Ha
Wine making
Perricone is one of the latest to mature. It is well adapted to our local
environment where it reaches optimum level of ripening. The grapes are
handpicked and transported to the winery in small baskets. Afterwards
they are destemmed and the grapes pomace (prepared in the proceeding
days with grapes from the same vine) is added activating the natural fermentation process. The fermentation proceeds for approximately 12
days at 27*C. The grape pomace is then separated and pressed. After
spontaneous malolactic fermentation, the wine then refines in large
stainless steel vessels then in oak barrels for one year.
Wine ageing:
6 months in stainless steel and 12 months in oak barrels
Organoleptic characteristics
Colour: Intense red violet. Smell: flavour characteristics of spiced mulberry. Taste: Great body with polished elegant tannins.
Serving Temperature
18-20°C
Available format
6 bottle case of 0.75 lt
12 bottle case of 0.75 lt

MAGNUM NERO
Nero d’Avola / Sicilia D.O.C. / organic agriculture / ICEA certification

Area of origin
Sicily, Camporeale (Pa)
Included wine varieties
100% Nero d’Avola
Cultivation process
Spurred cordon vine training system
Yield (in quintals of grapes per Ha)
70 quintali/Ha
Wine making
The grapes come from vineyards from the Camporeale countryside between 250 and 350 meters above sea level. The grapes (with synergy
among various vines) are harvested by hand and transported to the winery in small baskets. Subsequently, they are de-stemmed and must is
added for natural fermentation. The must is prepared in the previous
days with grapes from the same vineyard. Fermentation proceeds for
about 10 days at a temperature of 24° C. After this the pomace is separated and pressed. After the malolactic fermentation, which also occurs
spontaneously, the wine ages for the winter and the following spring in
stainless steel before bottling.
Wine ageing:
6 months in stainless steel
Organoleptic characteristics
Color: ruby red. Smell: the characteristic note of cherry, red fruits and a
light, pleasant balsamic note. Taste: a warm and quite soft wine, acidity
and tannin are present, but fine and overall very pleasant.
Serving Temperature
18-20°C
Available format
6 bottle case of 1,5 l

MAGNUM BIANCO
Catarratto / I.G.P. Terre Siciliane / organic agriculture / ICEA certification

Catarratto is our grape. For us it represents the vine of the oldest tradition. It has always been
cultivated in our area, and in the past it was very rare to find it outside this area. Has a great responsibility to continue the tradition of our fathers. All our farmers cultivate it, precisely because
of the deep bond that has been created over the years.

Area of origin
Sicily, Camporeale (Pa)
Included wine varieties
100% Catarratto
Cultivation process
Guyot training system
Yield (in quintals of grapes per Ha)
80 quintali/Ha
Wine making
The grapes are harvested by hand and transported to the cellar in small
baskets, where they are de-stemmed and crushed. Subsequently the
decanted must is racked and added with natural fermentation must (prepared in the previous days with grapes from the same vineyard). Fermentation lasts about 20 days at a temperature of 15 ° C. Subsequently,
the wine is aged for the winter and the following spring in steel before
bottling.
Wine ageing:
6 months in stainless steel
Organoleptic characteristics
Color: straw yellow with greenish reflections. Smell: very fruity with notes of wild flowers and citrus. Taste: well-structured wine with a long
and persistent finish.
Serving Temperature
12°C
Available format
6 bottle case of 1,5 l
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Memorii
Organic agriculture / ICEA certification

It's a perpetual wine which regenerates year after year bringing inside the history of our winery.
It is through digging in the farmers' memory that you can find the perpetual method, when the
farmers, not knowing of the complex winemaking process like today, would take care of their
own barrel at home where they would pour the new wine every year. We have caught up with
this old tradition to make of our Memorii a well structured and complex wine, that challenges
our harvests and it perpetuates over time.
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Catarratto extra lucido - Classic method brut nature
IGP Terre siciliane / Organic agriculture / ICEA certification

At the foot of Bonifato mountain, with a north/north west exposure, we have a small vineyard
of extra shiny catarratto. Its position is privileged because it comes out of an extensive travertine
bank of extraordinary importance for the geological reconstruction of this part of Sicily. It guards,
in fact, thousands years of history, witnessed by very important fossil finds.
A soil so rich that brings back to the grape a mineral aspect quite complex that we found it particularly ideal for a sparkling base.
Area of origin
Sicily, Alcamo (Tp)
Included wine varieties
Catarratto extra lucido
Cultivation process
Guyot training system
Yield (in quintals of grapes per Ha)
80 quintali/Ha
Wine making
The grapes are picked in cases and pressed entirely once in the winery.
Winemaking in white and taken in sparkling according to the classic method. Wine aging for a minimum of thirty months, and so the pouring is
done with the same wine, without sugar added.
Wine ageing:
30 months on the yeast
Organoleptic characteristics
Colour: straw yellow. Smell: notes of almond and bread crust. Taste: a
very mineral and savory initial entry that opens up to a more complex
acidity. Yet critical notes remind you of lemon and other citrus that work
out in an ending that confirms the typical notes of the vine.
Serving Temperature
11°C
Available format
Cases of 6 bottles of 0.75 lt
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NERO D’AVOLA, BAG IN BOX
Nero d’Avola / Sicilia D.O.C. / organic agriculture / ICEA certificationlogica / certificazione ICEA

The wines that we provide in boxes are a result of a very precise company “policy”: The picked
“in excess” which has no way of being bottled is bought by the cooperative anyway in a way to
guarantee a fair price to the partners, avoiding that way to end up in markets that would debase
the value. Besides the product so packed responds to a precise market request, less committing
and lighter than the bottle.
Area of origin
Sicily, Camporeale and Alcamo
Included wine varieties
90% Nero d’Avola e 10% native grape variety
Cultivation process
Spurred cordon vine training system
Yield (in quintales of grapes per Ha)
70 quintale/Ha
Wine making
The grapes come from vineyards from the Camporeale countryside between 250 and 350 meters above sea level. The grapes (with synergy
among various vines) are harvested by hand and transported to the winery in small baskets. Subsequently, they are de-stemmed and must is
added for natural fermentation. The must is prepared in the previous
days with grapes from the same vineyard. Fermentation proceeds for
about 10 days at a temperature of 24° C. After this the pomace is
separated and pressed. After the malolactic fermentation, which also
occurs spontaneously, the wine ages for the winter and the following
spring in stainless steel before bottling.
Wine ageing
6 months in stainless steel
Organoleptic characteristics
Color: ruby red. Bouquet: the characteristic note of cherry, red fruits
and a light, pleasant balsamic note. Taste: a warm and quite soft wine,
acidity and tannin are present, but fine and overall very pleasant.
Serving Temperature
18-20 °C
Available format
3 lt, 5lt and 20 lt boxes

FRAPPATO, BAG IN BOX
Frappato / I.G.P. Terre Siciliane / organic agriculture / ICEA certification

The wines that we provide in boxes are a result of a very precise company “policy”: The picked
“in excess” which has no way of being bottled is bought by the cooperative anyway in a way to
guarantee a fair price to the partners, avoiding that way to end up in markets that would debase
the value. Besides the product so packed responds to a precise market request, less committing
and lighter than the bottle.

Area of origin
Sicily, Alcamo
Included wine varieties
100% Frappato
Cultivation process
Guyot
Yield (in quintales of grapes per Ha)
70 quintali/Ha
Wine making
The grapes are hand picked and transported to the winery inside small
cases. Subsequently they are de-stemmed and added to the must at a
natural fermentation prepared in the previous days with the grapes of
the same vineyard. The fermentation proceeds for about nine days at a
temperature of 25°C at the end of which the pomace is separated
from the wine and pressed. After the malolactic fermentation,
which also happens spontaneously, the wine refines for the following winter and spring in stainless steel before bottling.
Wine ageing
6 months in stainless steel
Organoleptic characteristics
Colour pale ruby red. Smell: it’s characterized for its fresh and vinous notes, followed by hints of cherry and pomegranate. Taste:
to the palate it presents a good structure and persistence, a soft
tannin with a blueberry and raspberry final.
Serving Temperature
18-20°C
Available format
3 lt, 5lt and 20 lt boxes

CATARRATTO, BAG IN BOX
Catarratto / I.G.P. Terre Siciliane / organic agriculture / ICEA certification

The wines that we provide in boxes are a result of a very precise company “policy”: The picked
“in excess” which has no way of being bottled is bought by the cooperative anyway in a way to
guarantee a fair price to the partners, avoiding that way to end up in markets that would debase
the value. Besides the product so packed responds to a precise market request, less committing
and lighter than the bottle.

Area of origin
Sicily, Camporeale
Included wine varieties
100% Catarratto
Cultivation process
Guyot training system
Yield (in quintales of grapes per Ha)
80 quintale/Ha
Wine making
The grapes are harvested by hand and transported to the cellar in small
baskets, where they are de-stemmed and crushed. Subsequently the
decanted must is racked and added with natural fermentation must
(prepared in the previous days with grapes from the same vineyard).
Fermentation lasts about 20 days at a temperature of 15 ° C. Subsequently, the wine is aged for the winter and the following spring
in steel before bottling.
Wine ageing
6 months in stainless steel
Organoleptic characteristics
Color: straw yellow with greenish reflections; Bouquet: very fruity
with notes of wild flowers and citrus. Taste: well-structured wine
with a long and persistent finish.
Serving Temperature
12°C
Available format
3 lt, 5lt and 20 lt boxes

NERELLO MASCALESE, ROSATO IN BAG IN BOX
Nerello Mascalese I.G.P. Terre Siciliane / organic agriculture / ICEA certification

The wines that we provide in boxes are a result of a very precise company “policy”: The picked
“in excess” which has no way of being bottled is bought by the cooperative anyway in a way to
guarantee a fair price to the partners, avoiding that way to end up in markets that would debase
the value. Besides the product so packed responds to a precise market request, less committing
and lighter than the bottle.

Area of origin
Sicilia, Camporeale and Alcamo
Included wine varieties
100% Nerello Mascalese
Cultivation process
Spurred cordon vine training system
Yield (in quintales of grapes per Ha)
80 quintale/Ha
Wine making
The grapes are hand picked and transported to the winery in small cases
where they are de-stemmed and pressed. Subsequently the decanted
must is poured and must at natural fermentation is added (prepared in
the previous days with grapes coming from the same vineyard). Afterwards, the wine is refined for the following winter and spring in
stainless steel before bottling.
Wine ageing
8 months in stainless steel
Organoleptic characteristics
colour tenuous pink. The smell is characterized by a note of citrus
and flower; Taste; a mineral taste and an important acid structure
open up to a final that reminds you of blood orange
Serving Temperature
12°C
Available format
3 lt, 5lt and 20 lt boxes
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SYRAH, BAG IN BOX
Syrah / I.G.P. Terre Siciliane / organic agriculture / ICEA certification

The wines that we provide in boxes are a result of a very precise company “policy”: The picked
“in excess” which has no way of being bottled is bought by the cooperative anyway in a way to
guarantee a fair price to the partners, avoiding that way to end up in markets that would debase
the value. Besides the product so packed responds to a precise market request, less committing
and lighter than the bottle.

Area of origin
Sicilia, Camporeale and Alcamo
Included wine varieties
100% Syrah
Cultivation process
guyot
Yield (in quintales of grapes per Ha)
80 quintale/Ha
Wine making
The grapes are harvested by hand and transported to the cellar in small
baskets. They are then de-stemmed and added to naturally fermented
must, prepared in the previous days with the grapes of the same vineyard. Fermentation proceeds for about nine days at a temperature
of 25° C, at the end of which the marc is separated from the wine and
pressed. After the malolactic fermentation, which also occurs spontaneously, the wine ages for the winter and the following spring in steel before bottling.
Wine ageing
6 months in stainless steel
Organoleptic characteristics
Intense ruby red color with violet reflections. Bouquet: intense and
fruity, characterized by hints of small black fruits and spices, including
black pepper and a finish of licorice and cocoa. Taste: on the palate it
has a good structure and persistence, it is soft and quite fresh, with
an average tannicity.
Serving Temperature
18-20°C
Available format
3 lt, 5lt and 20 lt boxes
22

EXTRA VIRGIN OLIVE OIL
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BOTTLED CERASUOLA OIL
Organic extra virgin olive oil / ICEA certification

A single cultivar, the Cerasuola, a variety that best represents the oil production of western
Sicily. The olive tree is grown in the hills to avoid water stagnation on soils of various nature,
generally medium-textured with good clayey presence. It has a significant longevity of the quality characteristics and has the highest polyphenol content.

Cultivar
Cerasuola: Ancient variety cultivated in our territory, it presents a great
longevity of the qualitative characteristics. It has the highest polyphenol
content. The sensory profile to the smell is felt artichoke, tomato and
grass. The taste is very fruity with a spicy and bitter note. Very persistent.
Cultivation technique
We apply cultivation programs to increase biodiversity and minimize soil
tillage. We practice shredding pruning residues and legume crops. Generally we do not practice any insecticide or fungicide treatment. Sometimes
it is necessary to intervene against the peacock eye and in this case we
practice an intervention with copper-based products, while against the
olive fly we practice repellent interventions with kaolin or agricultural plaster. On the other hand, pruning and suckering are carried out every year.
The collection is manual and takes place at the beginning of veraison; it
usually falls between 10 and 15 October and lasts until 15-20 in November. The ideal time is when the percentage of green olives are at least 70%
of the total.
Extraction and storage method
The extraction takes place within 24 hours of cold harvesting with temperatures below 27 ° C. The extraction method is continuous cycle. Storage takes place in steel silos, in a cool place. The oil is naturally
decanted and unfiltered, with an acidity lower than 0.3%.

Format: bottle of 75 cl
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TIN BLEND OIL
Organic extra virgin olive oil / ICEA certification

This Valdibella oil is produced from olives (blend of Cerasuola, Nocellara del Belìce and Biancolilla) grown on the land of our members, in the territories of Camporeale and Monreale. The
olive tree grows well in the Mediterranean climate and adapts to different types of soil. In our
estates the olive tree is grown in the hills to avoid water stagnation on soils of a varied nature,
generally medium-textured with good clayey presence.

3 cultivars
Cerasuola: Ancient variety cultivated in our territory, it presents a great
longevity of the qualitative characteristics. It has the highest polyphenol content. The sensory profile to the smell is felt artichoke, tomato
and grass. The taste is very fruity with a spicy and bitter note. Very persistent.
Nocellara del Belice: Ancient variety perhaps the oldest present in our
companies. It produces an oil with very intense olive fruitiness and high
persistence. It has a characteristic hint of artichoke and also green almond. It has a bitter and spicy note and has a medium longevity.
Biancolilla: Variety of more recent cultivation. In our high hill areas with
excellent production and quality results. The oil is very fruity with a
sweet taste since the first months after extraction. The duration of the
characteristics is average. It has a sweet taste with hints of almond
and tomato, balanced spicy in the first months, then decreases with
the passage of time.
Cultivation technique
We apply cultivation programs to increase biodiversity and minimize soil
tillage. We practice shredding pruning residues and legume crops. Generally we do not practice any insecticide or fungicide treatment. Sometimes
it is necessary to intervene against the peacock eye and in this case we
practice an intervention with copper-based products, while against the
olive fly we practice repellent interventions with kaolin or agricultural plaster. On the other hand, pruning and suckering are carried out every year.
The collection is manual and takes place at the beginning of veraison; it
usually falls between 10 and 15 October and lasts until 15-20 in November. The ideal time is when the percentage of green olives are at least 70%
of the total.
Extraction and storage method
The extraction takes place within 24 hours in cold with temperatures
below 27 ° C. The extraction method is continuous cycle. The storage
takes place in steel silos, in a cool place. The oil is naturally decanted
and unfiltered, the oil thus obtained is green in color with golden reflections, with an acidity of less than 0.3%.
Format: 3 and 5 Lt
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ALMONDS

ALMOND MILK
WITH GRAPE SYRUP

Produced according to an ancient Sicilian recipe,
Valdibella almond milk is a healthy and natural food
that retains all the nutritional properties of the almond: vitamin E, essential fatty acids and minerals.
It can be used as a fresh or hot drink for breakfast,
it is ideal for the preparation of cappuccino and recipes based on vegetable milk.
We have chosen not to use sugar in Valdibella brand
products. So for this product we used grape syrup
as a sweetener which is a healthier product with a
delicate taste, compatible with the flavor of the almond.

Ingredients: water, Sicilian almonds 7.5%, grape syrup 7%
Brik da 1 Lt

ALMOND MILK
NATURAL

Produced according to an ancient Sicilian recipe, Valdibella almond milk
is a healthy and natural food that
retains all the nutritional properties of the almond: vitamin E, essential fatty acids and minerals. It
can be used as a fresh or hot drink
for breakfast, it is ideal for the
preparation of cappuccino and recipes based on vegetable
milk.
Ingredients: water, Sicilian almonds 8%
Format:
brik 1 Lt and 250ml

SICILIAN ALMOND CREAM
To obtain the almond cream we use all our almonds
and typically Sicilian cultivars. A few steps to obtain
it: the almond is shelled, shredded and reduced to
cream. Each jar therefore contains only almonds in
their most exciting fragrance.

Ingredients: 100% organic sicilian almond
Format: 200g
6 pieces case

CREMA DI MANDORLE
INTEGRALE
DI SICILIA

In order to obtain this whole almond cream only an
exclusive kind of almonds are used typical of Sicily.
Its decisive fragrance and its rusticity which derives
from the presence of the skin which wraps around
the seed makes it particularly rich in antioxidants
and fibers. Only a few steps are needed to obtain it:
the almond is shelled, ground and reduced in cream.
It's ideal to enrich pestos or simply spread it on bread in the morning for a breakfast full of energy.
Ingredienti: Organic shelled Almonds
Format: 200g
6 pieces case
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MANDORLE
in shell, shelled and peeled
The almond varieties that we use for our productions are Tuono, Genco, Supernova Ferragnes, Romana, Pizzuta and Fascionello, all typical varieties of
Sicily. The almond harvest takes place in August and
September. After the harvest and after the smallatura, the almonds are dried for 3-4 days in the sun.
Once dried, they are stored in bags and stored in cool and dry warehouses. The shell perfectly protects
the almond and allows it to be preserved throughout the year and even more.

ANCIENT GRAIN FLOURS

MISCUGLIO EVOLUTIVO
ORGANIC WHOLE SOFT WHEAT FLOUR OF
STONE MILLED SICILIAN WHEAT
The wheat from the evolutive mix derives from the "Evolutive Population" of the centre Icarda of Aleppo: after the
mix of thousands of wheat varieties.
Nowadays, it's cultivated in different geographic areas
thanks to the work of Salvatore Ceccarelli and Stefania
Grando.
The evolutive mixes have a high capacity of adaptability in
the environments in which they're cultivated: year after
year, in fact, there's a selection of the varieties present, in
order to obtain the most appropriate mix of the cultivation
territory. Considering the uncertain future, linked to the
climate change, the most appropriate answer is the evolutive wheat, that not only can't be put under any royalty,
but it's the direct expression of the strength of adaptability
of the best seeds.
Format: 1 kg
12 pieces case

MAIORCA
ORGANIC WHOLE SOFT WHEAT FLOUR
OLD SICILIAN STONE MILLED WHEAT
For centuries the use of Majorca has been so widespread
in Sicily that it has become synonymous with soft wheat,
used almost exclusively for making sweets. It also seems
that it was the only flour used to prepare the rinds of the
famous cannoli. There has been news of this variety since
1696. After the second half of the 1900s it was almost
completely forgotten, preferring more profitable varieties.
It is a late variety that prefers fresh and deep places. We
cultivate it in the hills, where the wind and the continuous
circulation of air completely exclude mycotic formation.
We recommend using it not only for desserts but also for
pizza and, mixing it with other durum wheat, for bread.
Format: 1 kg
12 pieces case

MARGHERITO
ORGANIC DURUM WHOLE WHEAT FLOUR
OLD SICILIAN STONE MILLED WHEAT
Margherito wheat is the twin brother of the best known
"Senatore Cappelli", which together with Bidì derives from
a North African population called "Mahamuodi" initially selected by the geneticist Nazareno Strampelli in 1915. It
soon spread in Italy between Puglia and Sicily thanks to
its easy adaptability.
It takes its name from the district of the same name in the
territory of Ramacca, in the Catania area, where it was first
cultivated.
Since then, the Margherito has been preserved and kept
in the Caltagirone experimental graniculture station and is
included in the list of conservation varieties.
We grow it in the hills, in ventilated and fresh fields. It is a
fairly competitive strain against weeds. It does not require
fertilization because we are able to exploit the fertility of
the soil that derives from the rotation with leguminous
plants. It manages to give good yields, maintaining high
levels of quality.
Margherito flour is suitable for both bread-making and pasta production. It has a good protein content and pleasant
aromatic nuances.
Format: 1 kg
12 pieces case

PERCIASACCHI
ORGANIC DURUM WHOLE WHEAT FLOUR
OLD SICILIAN STONE MILLED WHEAT
It is a very ancient grain, it belongs to the subspecies of
turanic grains, cultivated in the Khorasan region in north
east Iran for millennia. Over time it spreads throughout
the Mediterranean basin, finding particularly favorable
conditions in southern Italy. In Sicily there is historical information since 1809, when Abbot Paolo Balsamo wrote
his "Travel Journal made in Sicily and particularly in the
Modica region by the Abb. Paolo Balsamo "(Palermo, Real
Stamperia 1809, p. 50).
It is called with different names, but in our territory it is recognized above all with the name of Perciasacchi, from the
dialectal verb perciare, bucare (with the variations of
Strazzavisazzi, Perciabisazzi) for the elongated and pointed shape of its grain that pierced the jute bags with which
it was transported. We grow it in the hills, in fairly ventilated and cool fields. This allows us to completely avoid pesticides (even those allowed by organic cultivation). It has
important and varied nutritional properties: a high protein
value and a low glycemic index, mineral salts, vitamins E
and B3, and also a significant presence of selenium, an
element that brings an antioxidant effect to our body.
When used in the kitchen, Perciasacchi flour is particularly
suitable for pasta. But we, like all other grains, in varying
proportions, also use it for bread and pizza.
Format: 1 kg
12 pieces case

TIMILìA
ORGANIC DURUM WHOLE WHEAT FLOUR
OLD SICILIAN STONE MILLED WHEAT
Timilìa (or Tumminìa) durum wheat is among the oldest
varieties in Sicily. Even Theophrastus (322 BC) and Pliny
the Elder (23-79 AD) speak of it.
For centuries it has been considered the "grain of the peasants", because being a late grain, it was sown after having
finished working the fields "of the masters" and was therefore destined for the family pantry.
On the pitch it is a real strength: it goes well through periods of drought and it resists very well to weeds. Being
an ancient wheat, it is not genetically modified and no fertilizers or herbicides are needed to grow it. It has a very
weak gluten index. It is naturally rich in polyphenols and,
thanks also to the favorable climate, it does not contain
mycotoxins. Traditionally it was used to make bread, which
takes on a brown color, the prerogative of the "black bread
of Castelvetrano".
Today Timilìa is recognized as a precious grain to be kept
and we, farmers of Valdibella, have been awarded the title
of “guardian farmer" (ministerial decree of 5 March 2018).
This entails setting aside seed storage fields, so that this
heritage that has survived our modernity for millennia
continues for another millennia.
Format: 1 kg
12 pieces case

PASTA AND BAKED GOODS

PASTA FROM TIMILìA
SLOW-DRYING DURUM WHEAT
SEMOLINA PASTA
Valdibella pasta was born in Sicily, from the ancient
Timilìa wheat (or Tumminìa). For centuries it has been considered the "grain of the peasants", because
being a late grain, it was sown after having finished
working the fields "of the masters" and was therefore destined for the family pantry.
On the pitch it is a real strength: it goes well through
periods of drought and it resists very well to weeds.
Being an ancient wheat, it is not genetically modified and no fertilizers or herbicides are needed to
grow it. It has a very weak gluten index. It is naturally rich in polyphenols and, thanks also to the favorable climate, it does not contain mycotoxins.
For the production of pasta, water from a source
that does not have industrial agriculture upstream
is used. It is dried at low temperatures and in long
times, to maintain all the nutrients and organoleptic
contents.

Format: 500gr: linguine, penne rigate, spaghetti, fusilli, rigatoni
e spaghetti ala chitarra
12 pieces case

PASTA FROM TIMILìA
SLOW-DRYING DURUM WHEAT
SEMOLINA PASTA, BRONZE DRAWN
TAGLIATELLE
This bronze-drawn pasta line is also produced entirely with Timilìa wheat. This pasta format draws
directly from the tradition of homemade pasta.
They are subtle and fragrant, need quick cooking
and go very well with any type of sauce.
BUSIATE
This bronze-drawn pasta line is also produced entirely with Timilìa wheat. The busiate directly draws
on the tradition of homemade pasta. They are
most widespread in the province of Trapani, the
westernmost part of Sicily. Their name comes
from "buso" or the knitting needle in which the
dough was twisted which was then pulled out,
leaving this irregular but hollow shape, which has
the property of collecting the sauce well. But the
peasant tradition reminds us that, even before
the use, the stem of the
rush plant was used.
Format: 500gr: tagliatelle, busiate
and gnocchetti
12 pieces case

COUSCOUS OF TIMILIA
Whole durum wheat semolina Timilìa
Couscous is perhaps the most widespread food
of all the Mediterranean. From the west coast of
Africa and along all the Middle East its consumption has been a habit of thousands of years. It is
estimated that even in Sicily its widespread dates
back to even before the Arabs at around 600 ad,
amounting up until now as a typical dish of all the
west coast (Trapani, Marsala and Mazara del Vallo).
We think that Timilia is appropriate for its transformation in couscous. Its wheat happens to be
full-bodied and thick and maintains all the fragrance typical of the old wheat.
Format: 500gr:
12 pieces case
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TIMILÌA BREADSTICKS
FROM ANCIENT VARIETIES OF DURUM WHEAT
Full-bodied and rough these Timilìa breadsticks, they
are yeast-free. Few ingredients, which however give
thickness to a baked product different in consistency
and aromaticity from its other similar products on the
market.
Format: 200 gr.
12 pieces case

LEGUMES

CHICKPEAS

Chickpeas are among the most used legumes since
ancient times. They
constitute an excellent protein resource, and thanks
to their soft and delicate taste they prove to be a
versatile ingredient in the kitchen.
The Valdibella variety is the Sultano, grown entirely
in Sicily according to the dictates of organic agriculture.

Format: 500 kg

LENTILS
variety:
GREEN; VARIEGATED
GREEN; BLACK; HULLED YELLOW
Lentils have gone through the history of humanity.
It is the oldest cooked food of which there is written
evidence and still today they constitute a precious
stock in the pantry.
We grow lentils in fields that need periodic rotation.
They are sown between December and January, in
the middle of winter, when the earth needs to prepare for the new season. In fact, legumes enrich the
soil with nitrogen, a precious element that will also
serve for subsequent crops.
Format: 500 kg

HULLED BEANS
The husked fava beans are very poor in ingredients,
but very rich in nutrients.
It was always available in the farmers' food pantry,
because you could feed the whole family with very
little.
However, it doesn't only feed the people: for us farmers it is an important crop because it enriches the
field with nitrogen, precious element also needed
for the following crops.
Format: 500 kg

CHICKPEA FLOUR
With our Sultano chickpeas, grown entirely in Sicily,
we produce this flour that is suitable for different
uses in the kitchen, among all, the regional recipes.
In Sicily it is a typical food of street food because
with a simple mixture of water, some aroma and a
skillful frying panelle are created.

Gluten free certified.
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HONEY
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HONEY from

“SULLA”, WILDFLOWER
“SULLA”-THISTLE AND ORANGE
The hives are placed on the edge of our arable land and
our vineyards. They enjoy the landscape and healthy and
balanced agriculture.
Honey is not subjected to any heat treatment, therefore
crystallization is a natural process
Format: 500g, 12 pieces case (Sulla-Thistle)
Format: 500g, 9 pieces case (Orange, Sulla, Wildflower)
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AROMATIC HERBS
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SAFFRON
From the small stigmas of the Crocus sativus, the precious
spice originating in the Mediterranean area and Asia Minor
is obtained. It blooms only in a very short span of time.
Fifteen, at most twenty days a year when the delicate flowers are collected every morning at dawn. After the separation of the stigmas, they are dried at a controlled
temperature, and a few hours after collection they are
stored in the jars, so as to best preserve their aroma.
It takes about 120 flowers to obtain a gram of saffron: a
meticulous and accurate work that allows us to obtain
such a precious spice

Format: gr. 0,5 e gr. 1.
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OREGANO
An unmistakable aroma in the Sicilian gastronomic tradition. This aromatic plant although it grows originally in
the wild in uncultivated fields, is easily domesticated.
Valdibella oregano is grown inside a pomegranate orchard, from which it receives the shade and ventilation necessary to grow well. After the collection
it is left to dry in the shade, so as to preserve
all its perfume.
Format: 35 gr. and 20 gr.
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DRIED SICILIAN CHILI POWDER
30 gr.
All the aroma of the chilly pepper, along with its spicy
touch have remained intact in this jar. The chilly pepper,
after being dried, all the seeds are taken out, to reinforce
even more its aromatic touch.

PRESERVES, PATE AND PESTO
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SICILIAN TOMATO SAUCE
We use ancient Sicilian varieties (Corleonese, Pizzutello and Patataro) grown with the "siccagno"
method, traditional cultivation without irrigation. A
sustainable agriculture that gives us a product rich
in flavor and nutrients. The tomato harvest is done
at dawn, when the summer heat is still bearable.
Immediately afterwards it is transferred to the laboratory for processing in order to preserve all the
fragrance of the product.

Format: 680 gr and 410 gr.
12 pieces case
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SICILIAN SAUCE
WITH SARDINES ... AT SEA
100% vegetable
A sauce that boasts an ancient tradition and which
originates from the need to adapt the taste to the
scarcity of means. Because in some places in Sicily,
far from the sea or poor enough to not be able to
afford seasonal catch, the "pasta with sardines"
was not given up, a typical and rich dish to be prepared on holidays. And then, of necessity virtue, all
the ingredients are used except for the sardines,
which remained cheerfully at sea, in fact. Despite
the lack (but also thanks to), the sauce maintains a
rich range of flavors thanks to wild fennel, toasted
almonds, tomato and raisins.
Use in the kitchen
Ready to use, ideal for seasoning pasta, but also excellent on croutons.
Format: 280 gr.
6 pieces case
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GREEN AND BLACK
OLIVE PATÈ
The olives from our olive groves are harvested a
few weeks later than those destined for oil. Between the greens (Nocellara del Belìce) and the
black ones (Giarraffa and Gioconda) a different degree of maturation that is expressed in a stronger flavor for the black
ones and more delicate and aromatic for
the green ones. Both pates were then enhanced by the aroma of oregano.
Use in the kitchen:
Ready to use, ideal on croutons.
Format: 140 gr.
6 pieces case
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GERUSALEM ARTICHOKE
TAPENADE
The sunchoke is a plant that grows very well in our
hilly territory. Its flowers, of an intense yellow, look
for the sun stubbornly behaving like sunflowers.
It’s also called the “Jerusalem artichoke” because
it reminds you the thorny vegetable a lot. Even in
this case we “have made” our recipe, adding peeled almonds. Its result is being fresh and with a nice smell, even if it’s very delicate.
Use in cooking:
Ideal to accompany bruschetta or tarts, but also to
enrich fresh salads.
Format: 140 gr.
6 pieces case
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BASIL AND ALMOND PESTO
A classic pesto but revised in our own way. In addition to the fresh basil leaves, which retain all the
scent of summer, few other ingredients: Sicilian almonds pounded and toasted to give graininess
and greater aroma, extra virgin olive oil from our
olive groves of Cerasuola, Biancolilla and Nocellara, and garlic from Trapani.
Use in the kitchen:
Ready to use, ideal for dressing pasta or salads.
Format: 140 gr.
6 pieces case
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WILD FENNEL PESTO
The strong aromaticity of this spontaneous herb
that grows in the hills in early spring is softened
by the sweetness of Sicilian almonds and by our
extra virgin olive oil. A balanced and ideal dressing
to quickly season a plate of pasta, but also to spread it on bruschetta or tapas.
Use in the kitchen:
Ready to use, ideal for seasoning pasta, but also
excellent on croutons.
Format: 140 gr.
6 pieces case
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PESTO TRAPANESE
It’s a typical product from the west of Sicily, this pesto encloses all summer scents. The raw tomato,
the roasted and salted almonds, the aromatic herbs
like the basil, a pinch of garlic and naturally the extravirgin olive oil, are the fundamental elements for
a good Trapanese pesto. However, we’ve made it
our way, adding also almond cream and a bit of mint
to reach a round and balanced taste.
Use in the kitchen
Ideal to dress pasta, preferably busiate as for tradition, but also to accompany just toasted bread.

Format: 130 gr.
6 pieces case

PEPPERS’ PESTO
Peppers last a long time in the garden, they resist
until close to autumn. This allows us a longer time
for picking so that we have thought of realizing this
pesto. We have used sweet red peppers to which
we have added both roasted almonds and almond
cream and to compensate, we have added some hit
chilly peppers to give it a slight spicy touch. The result is that we’re able to maintain a strong taste but
at the same time sweet and soft.
Use in the kitchen:
Ideal for dressing pasta, but also to accompany bruschette or tarts. It’s also ideal with aged cheese.
Format: 140 gr.
6 pieces case

SICILIAN CAPONATA
100% vegetable
A historical preparation of Sicilian cuisine, the eggplant caponata is the dish that is traditionally prepared for the rich summer lunches. In fact, in it,
fresh vegetables from the garden are combined
with the aroma of celery and the flavor of capers for
a triumph in sweet and sour.
Use in the kitchen
Ready to use, as a side dish or appetizer.
Format: 140 gr.
6 pieces case

HUMMUS WITH ALMOND CREAM
Hummus is a rich and complete plate. We have “adopted” it from the middle Eastern tradition and declined
it our way, that is with almond cream instead of tahini.
The result is a fresh and delicate hummus. It is an extremely versatile plate which can add, as a side dish,
plates of meat and fish or grilled greens or also fresh
salads.

Format: 220 gr.
6 pieces case

FRUIT JUICES
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GRAPE JUICE
(OF ANCIENT PERRICONE VARIETY)
This juice is made from 100% Perricone grapes, one
of the oldest Sicilian varieties grown in Camporeale.
The grapes are harvested a few weeks before the
harvest, when the sugars are not fully ripe. This makes the taste a less sugary and more pleasant drink.
Format: 200 ml.
12 pieces case

POMEGRANATE JUICE
100% pomegranate juice, this drink is obtained from
the delicate pressing of the fruit, which has reached
its maximum maturity.
Pomegranate is a precious fruit, because it is
among the richest in antioxidants found in nature.
But it also has a high content of minerals and vitamins of group C, B and to a lesser extent A.
Format: 200 ml.
12 pieces case

LEMON JUICE
100% lemon juice
This juice is obtained from the squeezing of the "Femminello" lemon, which grows and ripens close to the
sea, in the Menfi area. The picking is done at the beginning of April, when the fruit reaches the peak of its
organoleptic and production characteristics.
Its sour aspect is not that evident and can also be
drunk the way it is or diluted in cold water as a thirstquenching drink. However, its use can be extended to
accompany various dressings, among all the typical
combination with olive oil, garlic and oregano.
Format: 200 ml.
12 pieces case

ORANGE JUICE
of old Portugal variety
100% orange juice
This juice is obtained from Portugal oranges, the oldest
variety of eating use of which we have news in Europe
since 1726. For decades forgotten and denigrated, this
variety has all the rights to come back being appreciated.
It grows in a beautiful garden of citrus miraculously
surviving the contruction of buildings of the city of Palermo thanks to the stubbornness of its producer.
Format: 200 ml.
12 pieces case

ORANGE JAM
The oranges that we have used for this jam grow in the
heart of the park of the Sican mountains, in a small
agricultural company of Burgio, in the south western
part of Sicily, an area particularly dedicated to the cultivation of citrus fruits.
To realize this jam we have only used grape juice and
86 gr of fruit per 100 gr of product.
Beyond the usual use, we advise also the combination
with seasoned cheeses.

EXTRA PLUM JAM
The plum is a fruit that ripens in the hot summer heat
to be ready to be picked at the end of August. It is juicy
with many nutritional values, beyond being very versatile.
To realize this jam we have only used grape juice and
used 109 gr of fruit per 100 gr of product. Beyond the
usual uses for jam, we also advise the combination
with ricotta or with cheese aged only a little.

