


Luna Passante



The Night Harvest
The harvest has always been 
an experience that brings up 
into a closely contact with 
nature. In our vineyards, 
along the shores of the Lake 
Arancio, nearby the village 
of Sambuca di Sicilia, this 
ritual takes on an even more 
romantic and spectacular 
connotation as it takes place 
during the night, in a 
fantastic setting between 
the moon and the stars.

DOWNLOAD THE GALLERY

https://www.dropbox.com/sh/w942qs6arx5fjts/AAB6Lh8gzx3_RuSvdMs9_5FOa?dl=0


The choice of the night is fundamental 
to guarantee a better conservation of the grapes 
while mantaining their aromas, which may be 
compromised otherwise by the high temperatures 
of the day time, avoiding then an early fermentation 
and a risk of oxidation, and to allow to work 
in less stenuous conditions.



For these reasons, we continue to follow 
the tradition of the night harvest unloaded 
trough the wines and the labels of the 
Luna Passante line, which represent the 
wonderful Sicily all over the world.



CLASSIFICATION:

GRAPES:

PRODUCTION AREA:

TEMPERATURE:

ALCOHOL:

BOTTLE:

VINIFICATION:

TASTING NOTES:

Red Wine – Controlled Denomination of Origin

Nero d’Avola 100%

Salaparuta, 300-400 masl

14-16°C

13% Vol

ml 750

Harvested at phenolic ripening, it is left to 
macerate for 12-15 days at 26 C° with daily 
pump-overs. After racking, it is aged in steel for 
about 4 months. A part is aged in barriques. 
The process is completed with aging in bottle.

Dark red colour with violet shades. 
The nose has fruity notes ranging from licorice to 
berries. The palate has a good body and soft and 
round tannins. Good length that tends to a fruity 
finish. Perfect with pasta with pesto and grilled 
red meat.

Nero D’avola Doc Sicilia



CLASSIFICATION:

GRAPES:

PRODUCTION AREA:

TEMPERATURE:

ALCOHOL:

BOTTLE:

VINIFICATION:

TASTING NOTES:

White Wine – Controlled Denomination of Origin

Grillo 100%

Salaparuta, 450 masl

10-12°C

12,5% Vol

ml 750

Grillo is vinified in stainless steel tanks for 20 days 
at a temperature of 11- 12 C°. This allows a slow 
fermentation in order to achieve the expression 
typical of the variety.

The color is greenish yellow. 
The bouquet features hints of citrus fruit and 
especially grapefruit and lemon. On the palate 
the wine is fresh and has a good acid-crisp body. 
Excellent with seafood and marinated fish salad.

Grillo Doc Sicilia
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