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A major indigenous variety native to the western 
province of Trapani. It is designated DOC in 
several western regions. Formerly used mostly 
in the production of Marsala, it is now showing 
excellent qualities as a single grape as well as 
useful for blending.
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Also native to western Sicily, this grape is 
soft on the palate with moderate acidity 

and a sensation of fruity 
sweetness. It is a pleasant 
aperitif and pairs well with 
lighter Mediterranean dishes. 

 Tenuta Rapitalà Piano Maltese  
Bianco 2009, Sicilia IGT

A blend of native Grillo and Catarratto with small components of international vari-
eties, all grown at 400 metres elevation in the Rapitalà estate in Palermo province. 
This is a generously fruity Mediterranean-style wine with plenty of stone fruit and 
moderate acidity. Easy to drink and to pair with flavourful fish and shellfish dishes.

inlia
s0 One of Sicily’s most successful resurgent classic 

white varieties is Insolia (aka Inzolia or 
Ansonica, as it is also known in Tuscany where a 
small amount is planted). In Sicily it is most 
heavily planted in Agrigento, Palermo and 
Caltanissetta regions. Insolia works brilliantly 

when blended, but shows star qualities as a single grape. While it can 
thrive in several regions, the most vibrant examples I tasted were from 
Palermo province.

Donnafugata 
Vigna di 
Gabri 2009, 
Contessa 
Entellina DOC
70% Ansonica (Insolia), 
25% Chardonnay and 
5% other varieties. 
This oak-aged wine 
from the celebrated 
Contessa Entellina  
DOC in the province of 
Palermo offers mellow 
buttery, lightly floral, 
citrus and tropical 
fruit notes wrapped 
in creamy smooth-
ness. Contrasting brisk 
acidity and excellent 
minerality permit 
graceful aging up to a 
decade.

_ Avide Riflessi di Sole Insolia 
2008, Vittoria DOC

The Vittorio DOC in Ragusa is generally warmer, with the 
vineyards situated at lower altitudes. This one has aromatic 
melon and citrus character which carry through faithfully on 
the palate, together with attractive gravelly mineral, creamy 
texture and well-behaved acidity. Finishes with citrusy and 
mineral freshness.  

91_ 
Baglio di 
Pianetto 
Insolia 2010, 
Sicilia IGT 
The refined bouquet 
reveals gentle floral 
fragrance with mineral 
and fine citrus notes. 
Generous, limpid yellow 
fruit in the mouth comes 
in a lovely creamy 
package with gritty 
minerality, almond and 
lingering floral and fruit 
sensations on the finish. 
A deftly balanced wine 
that really conveys the 
virtues of this excellent 
native grape. •

 Planeta La Segreta Bianco 2009, Sicilia IGT
Very drinkable, well-balanced blend of 50% Grecanico, 30% Chardon-
nay, 10% Viognier and 10% Fiano. It shows stone fruit with tropical and 
citrus notes and is full-flavoured yet refreshingly light on the palate. 
Serve as an aperitif or with Mediterranean-style seafood.

This ancient and noble grape originated 
in nearby Campania, separated from Sicily 

by the Straits of Messina.  
It can rival classic international 
varieties in complexity and  
age-worthiness.nofia

89_ 
Duca di Salaparuta Colomba 
Platino Insolia 2009, Sicilia IGT
Inviting scent of ripe melon with floral notes and a whiff of 
honey open the way for deliciously ripe yellow fruit flavours 
balanced by invigorating acidity and a light touch of mineral. 
Finishes with an ethereal trace of tropical fruit.

93�Donnafugata 
Chiarandà 
2008, Contessa 
Entellina DOC

Donnafugata’s star dry white is a 50/50 
blend of Chardonnay and Insolia showing 
delightful mellow honeysuckle, hazelnut 
and citrus aromatics that also deliver on 
the palate. Supple flavours harmonize 
with excellent natural acidity, mineral 
grip and a subtle lick of creamy butter  
on the finish.

89_ Baglio di 
Pianetto Ficiligno 
Viognier/Insolia 
2010, Sicilia IGT
From an excellent producer in Palermo 
region, this exhibits signature Viognier 
stone fruit, especially apricot in the fore-
ground shows. Very fresh citrus notes, 
lively acidity and zesty minerality reflect 
Insolia varietal style on the finish. This 
harmonious blend brings out the best in 
both grapes.

Tenuta 
Rapitalà 
Casalj 
Catarratto-
Chardonnay 
2009, IGT Sicilia 
Ripe citrus, mineral and 
floral overtones with a 
suggestion of buttery 
spiciness on the nose. 
Ripe lemon citrus flavour 
is more dominant in the 
mouth, backed up by 
well-calibrated acidity 
and good mineral grip. 

86_ 
Tenuta 
Rapitalà 
2010, 
Alcamo 
DOC
100% Catarratto Lucido. 
Melon, citrus and 
honeyed scent with 
clean, fresh yellow 
fruit, pleasantly fresh 
acidity, a lick of mineral 
and a lightly buttery 
sensation on the finish. 
Great value in Italy.

92_
Planeta Cometa 
2009, Sicilia IGT
One of Planeta’s most 
successful white wines, 
Cometa is made from 
100% Fiano, grown in 
the Menfi region. Complex nose has floral, 
citrusy, herbal and mineral notes transition-
ing to grapefruit and tropical fruits on the 
palate. Vibrant natural acidity gives a cleans-
ing fresh lift on the finish. Drink now or hold 
for 3 to 4 years.

Giacomo and 
Antonio Rallo 
from donnafugata


