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Wine pH 3.36

Residual Sugar 4.43g/L

Acidity 6.5g/L

Grape Varieties Catarratto100%

Bottle Sizes 75cl

Vegetarian, VeganNotes

ABV 12.5%

Closure Agglomerated Cork

Catarratto 2025

VINTAGE
The 2025 growing season was characterised by balanced weather
conditions, with well-distributed rainfall and moderate summer
temperatures promoting steady and even ripening. Careful
vineyard management throughout the season allowed the fruit to
reach optimal maturity while maintaining freshness and varietal
character. The resulting wines show good balance and structure.

PRODUCER
Curatolo Arini, founded in 1875 by Vito Curatolo Arini, is run by the
family’s fifth generation, making it the oldest family-owned
Marsala producer still in existence. Alberto Antonini is Curatolo
Arini’s consultant winemaker. His influence is evident in the wines,
combining the richness that Sicily can easily provide with the
freshness only someone with Alberto’s experience can retain.
Thanks to the favourable climate in Sicily, consistency in quality
can also be assured from vintage to vintage.

VINEYARDS
The vineyards are located in Contrada Chirchiaro, among the hills
of inland western Sicily, at an altitude of approximately 500 metres
above sea level. The soils are of medium texture, with a mix of
siliceous and limestone elements. The vines are trained on a trellis
system with Guyot pruning and benefit from an east-facing
aspect, promoting balanced ripening and preserving freshness in
the fruit.

VINIFICATION
The grapes were harvested by hand on 20 September. After
destemming, the fruit underwent a short maceration followed by
gentle pressing. Fermentation took place in stainless steel tanks at
15°C. The wine was then aged on its lees for 90 days prior to
bottling.

TASTING NOTES
Bright straw-yellow in colour, the nose shows aromas of white
peach, pear and broom. The palate is fresh and well-balanced,
with subtle herbal notes and a distinct mineral finish.

Curatolo Arini,


