
Appellation: Rosso Terre Siciliane IGT Vinification: Pre-fermentative maceration
Winery: Zisola at low temperature (7 °C)
Winery location: Contrada Zisola - Noto (Siracusa) Fermentation: 7 days at 25 °C
Grape varieties: Nero d'Avola Ageing: In stainless steel tanks
Alcohol: 12,54% vol. Finissage: 3 months in concrete tanks
Total acidity: 5,50‰ Bottling: April 2026
Vineyards location: 130 m a.s.l.; S/E exposure Available on the market: May 2026
Soil: Medium texture, calcareous and mineral Production: 13,000 bottles
Vineyards age: 16 years Formats: 750 ml
Training system: Head-pruned bush vines First vintage: 2025
Nr. of vines per hectare: 5,550 Ageing potential: Up to 10 years
Harvest: Hand picked from September 15th Key descriptors: Soft, aromatic, and remarkably fresh;

on the palate, it is savory and enveloping

IUSUGNU 2025

Iusugnu, meaning “I am” in Sicilian, is a wine that presents itself without mediation — a direct and innovative expression of the estate: a
fresh and sincere interpretation of Zisola, defined by a light structure and clearly delineated fruit notes.
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