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Name of the winery 
Arianna Occhipinti 

Owner of the winery 
Arianna Occhipinti 

Winegrower 
Arianna Occhipinti

Country 
Italy 

Region 
Sicily 

Village 
Vittoria 

Appellation 
I.G.T. Terre Siciliane

Plot Name 
- 

Soil 
Red Sands and Chalk from sub 

Apennine Limestone rocks 
Orientation 

SouthEast facing

Height above sea level 
280 m 

Style of Pruning 
Guyot % Alberello 
Type of Agriculture 

Biodynamic

Analysis - Alcohol  
12,50% 

Total Tartaric Acidity  
- 

Total SO2 
30mg/L

Name of the wine 
Frappato 
Vintage 

2023 
Description of the vintage 

Rainy, but hot summer

Variety 
Frappato 

Year of Planting 
1980 

Surface Area 
- 

Hectare Production 
- 

Planting Density 
6,000 plants / ha

Date of harvest 
07 October 2023 
Type of harvest 

Hand picked, small crates

Vinification 
Cement tanks, old barrels 

Maceration 
30 days on skins 

Fermentation 
Spontaneous / native yeasts

Ageing 
14 months in 2,5T Slavonian oak 

barrels, 1 month in bottle  
Bottling Date 

- 
Type of Cork 

Natural 
Production / bottles 

-


