
‘Ti Vitti’ Inzolia Menfi DOC

Marilena Barbera
Menfi, Italy  (Sicily)

‘Ti Vitti’ Inzolia Menfi DOC
 

An olfactory dream come true...
   

WHITE  PEAR,  BROOM,
& ALMOND BLOSSOMS

 

fresh and charming, well balanced with
captivating acidity, citrus, and a slice of

white ripe fruit on the finish
 

A PLEASURE TO DRINK.

CERTIFIED :
Organic, spontaneous fermentation 

PAIRING: This wine worships fresh seafood,
risotto, garden salads with grilled protein
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Marilena Barbera
Menfi, Italy  (Sicily)

‘La Bambina Rosato’  Menfi DOC 
 

Dedicated to strong women. 
   

 
NOSE: FRESH, CHARMING SCENTS OF

WISTERIA BLOSSOMS MERGE WITH
FRUITY TONES OF WILD STRAWBERRIES

 

WATERMELON + CITRUS SKIN
 

PALATE: FRESH & WELL-BALANCED, WITH A
PLEASANTLY LONG-LASTING FINISH

CERTIFIED :
 Organic, spontaneous fermentation 

PAIRING: Great as a starter, easily can
be continued with lighter foods.
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Marilena Barbera
Menfi, Italy  (Sicily)

‘Lu Crí’  Nero d'Avola Menfi DOC 
 

FRESH SMELLS OF TROPICAL WINDS, 
SICILIAN SPICES + THE MEDITERRANEAN SEA

 

DELICIOUS CONCENTRATION
 

r i c h  a n d  i n t e n s e  b o d y
 
 

RIPE FRUITINESS THAT IS WELL- 
BALANCED BY ITS FRESH ACIDITY

CERTIFIED :
 Organic, spontaneous fermentation 

PAIRING: grilled meats, medium-bodied 
cheese, pizza, and pasta with tomatoes.
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Marilena Barbera
Menfi, Italy  (Sicily)

‘Coste al Vento’  Grillo Menfi DOC
 

Bye, bye Pinot grigio- say hello to
Grillo, your new favorite white!

 

FULLY RIPE AND EXPRESSIVE FRUITS
rich Sicilian minerality from the soil & oceanic winds

 

T h i s  i s  w h a t  S i c i l y  i s  r e a l l y  a b o u t !
 

HINTS OF GRAPEFRUIT, PINEAPPLE,
MEADOW NETTLE, AND HERBS, ADDING

LAYERS OF INTRICACY.

CERTIFIED :
 Organic, spontaneous fermentation 

PAIRING: With that slight herbal note and 
bright acidity, all seafood, vegetable dishes 
and pastas will do well.
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Marilena Barbera
Menfi, Italy  (Sicily)

‘Dietro le Case’ Inzolia Menfi DOC
 

RICH COMPLEX BOUQUET OF WHITE FLOWERS 
PERFECTLY RIPE MELON, YELLOW PEACHES

CEDAR, + A TOUCH OF WILD THYME

Its radiant bright strawflower yellow glistens in the glass

BALANCED PLAYFUL ACIDITY 
WITH AN INTENSE MINERALITY

Pers i s tent  and  p leasant l y  p leas ing

CERTIFIED :
 Organic, spontaneous fermentation 

PAIRING: as an aperitif, with risotto
and light pasta dishes, with vegetables
and soft cheeses
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Marilena Barbera
Menfi, Italy  (Sicily)

‘No Trix’ Perricone Terre Siciliane IGT
 

V I B R A N T  A N D  D E C I S I V E
 

intense and playful scents of 
red fruits & geranium flowers

 

WELL-INTEGRATED TANNINS
 

spicy ginger and star anise notes 
accompany the drink towards a 
saline and very persistent finish

CERTIFIED :
 Organic, spontaneous fermentation 

PAIRING: Roasted and braised meats, first 
courses and cheeses. 
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