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Solicchiata (Castiglione di Sicilia), Etna 

Province of Catania  

Established: 2005 

Owners: Faro family  

Winemakers: Michele Faro and Carlo Ferrini 

Production: 35,000 bottles 

Hectares under vine: 11 

Viticulture: Organic 

 

 

Mount Etna is Europe’s highest volcano and one of the world’s most active. ‘a Muntagna, as the 

locals call it, is rich in mineral components and the microclimate – cool nights, warm days and 

wide ranging temperature variations – endow the wines with extraordinary richness, minerality, 

fragrance and depth.  After World War II many of the vineyards were abandoned until the 1990's, 

when a group of young winemakers started reviving the 100 year old gnarly vines that many of 

their grandparents and great grandparents had tended.  

 

Pietradolce, meaning ‘sweet stone’, was founded in 2005 by Michele Faro and his family. The 

vineyards are mostly grown alberello, Italian for bush vines, and are 80-90+ years old. The 

whites, from the Carricante grape, are grown on the eastern side of Mount Etna, near Milo, and 

the reds, all made from Nerello Mascalese, come from prime vineyards on the northern side near 

Solicchiata and include the cru vineyards, locally called contrada, of Rampante and Santo Spirito. 

 

Etna Bianco DOC  

100% Carricante from the northern slopes, albarello grown at 600 metres. Carricante takes its 

name from carico, meaning ‘charged, loaded, burdened’ which refers to the abundant fruit on the 

vine. It is also loaded a variety that is loaded with pronounced minerality and unabashed acidity.   

Fermented and aged in stainless steel, there are grassy notes with white stone fruit and lemon 

rind. 

 

Etna Bianco DOC ‘Archineri’ 

From Contrada Caselle on the Eastern slopes of Etna, near Milo, considered the best area on Etna 

for white varieties.  This is 100% Carricante from alberello grown pre-phylloxera vines aged 120-

130 years old at an altitude of 850 metres. Vinification and maturation are in stainless steel and 

the wine shows floral and lemon notes with mineral and chalk, the crisp palate is refreshing and 

layered with texture.  

 

Vigna Sant Andrea IGT 

A selection from the same vineyard as Archineri Bianco, aged on skins for five months in a single 

large cask followed by 18 months in the bottle. It is not labelled Etna Bianco because the DOC 

stipulates that Carricante must be white/yellow and not gold in colour. 2015 is the first vintage 

and it is an extraordinary wine. Despite the lengthy time on skins it is not orange nor oxidised. 

Complex nose of apricots, pineapple and honey, the palate displays Carricante’s typical minerality 

with some slippery tannic grip and great structure.  
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Etna Rosato DOC 

100% Nerello Mascalese. From a vineyard near the village of Castiglione di Sicilia, this is the only 

Pietradolce vineyard that is not grown alberello, or bush vines. Pale strawberry with orange 

tones, this is dry and refreshing with strawberry fruit and crisp acidity. 

 

Etna Rosso DOC 

100% Nerello Mascalese from Solicchiata on the Northern side, albarello grown at 600 metres. 18 

days on skins and a brief three months in tonneaux, this is a lighter framed Rosso for drinking 

over the short to medium term. The red fruits here are crunchy and refreshing with floral, 

tobacco and minerally notes, the palate fine and elegant. 

 

Etna Rosso DOC ‘Archineri’  

100% Nerello Mascalese from two contrade in Solicchiata, Rampante and Zottorinoto, albarello 

grown at between 600 – 900 metres. Following an 18 day maceration, the wine is aged for in 

tonneaux, 20% new, for 14 months. Intense and complex aromas of strawberry and cherry fruit 

with balsam, tea and spice, the palate rich and full bodied with fine tannins and a long finish. 

 

Etna Rosso DOC Rampante 

100% Nerello Mascalese from a small parcel in Rampante, albarello vines of 80-100 years grown 

at 700 to 900 metres. Made in the same way as ‘Archineri’, Rampante shows great detail and 

finesse. Elegant with dried strawberry notes, tea and spice, this is finer than Archineri with 

pronounced acidity and minerality from one of Etna’s grand cru vineyards. 

 

Etna Rosso DOC Santo Spirito 

The newest wine in the line up (2016 is the debut vintage) following a recent purchase, Santo 

Spirito produces a fine and elegant rosso, with a Pinot Noir like purity and finesse. This is more 

red fruited and perfumed with silky tannins that finish long and fine.  

  

Etna Rosso DOC ‘Vigna Barbagalli’ 

100% Nerello Mascalese from the Barbagalli vineyard sitting just above Rampante at 1000 

metres. The albarello vines here are 80-100 years old, yielding just 500g per vine, and are 

planted on a terraced amphitheatre. Surrounded by olive and almond trees, it’s a piece of 

paradise that can make you forget about being 1000 metres on an active volcano! 

 

Aged 20 months in new tonneaux, this is complex and multi-layered with dark berry fruit, spice, 

cedar and sandalwood. The palate is both rich and fresh at the same time with distinctive 

minerality that could only come from high up on Mount Etna. Built to age, this can handle 20 

years in the cellar. Usually just 48 bottles are imported to Australia.  
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