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La BambinaLa BambinaLa BambinaLa Bambina        

Rosato Menfi DOC 2017 
  

La Bambina is a pleasant expression of Nero d’AvolaNero d’AvolaNero d’AvolaNero d’Avola grapes, harvested at night to 

preserve its freshest delicate aromas.  

It is dedicated to strong women, to their power and energy, to their tireless 

motivation in fighting for their beliefs, to their talent for problem solving despite 

difficulties and complications. It’s the wine I made against all advises that there was 

no future for a true Vin GrisVin GrisVin GrisVin Gris and beyond expectations, at the winery and outside. 
 

Tasting notesTasting notesTasting notesTasting notes    

Its color is a pale delicate copper, with a touch of salmon rose. To the nose, fresh 

and charming scents of wisteria blossoms merge into fruity tones of wild 

strawberries, watermelon and citrus skin. On the palate, it is fresh and well 

balanced, with a pleasant and long lasting finish. 
 

Food match Food match Food match Food match     

As “aperitivo” with peanuts and dried pistachios, or as a good companion for the 

whole meal with rice salads, grilled vegetables, soft cheeses and fish.  

I also suggest: Tuna-fish ham. 

My favorite combination: Sushi. 

 
 

The vineyardThe vineyardThe vineyardThe vineyard    

Planting year: 2007 

Name of the vineyard: Vigna La Costa. 

Soil type: Deep calcareous soil, medium texture, with limestone.  

Characteristics: Deep soil, medium texture with a good drainage, a yellowish 

color with lighter fractions. 

Microclimate: Dominant breezes blow from South and West ensuring a low degree of 

humidity, especially in the Eastern part of the vineyard. 

Altitude: 80-90 meters above sea level. 

Exposure: East-West. 
 

 
 

The harvestThe harvestThe harvestThe harvest    

Nero d’Avola grapes normally get ripe about the first week of September.  

We usually pick a few days in advance, to preserve fresher and more delicate aromas, which are a distinctive 

feature of my Vin Gris.  
  

Technical informationTechnical informationTechnical informationTechnical information    

Winemaking: The grapes are destemmed immediately after the harvest, and softly pressed without any skin 

maceration in order to extract only their lighter and more delicate aromas. After decantation, the must ferments 

with wild yeast in stainless steel tanks at 15-18 °C until dryness. Non-fined, cold stabilization.  

Refining: 5 months in steel tanks and 3 months in bottles.  

  

Total ProductionTotal ProductionTotal ProductionTotal Production: 7: 7: 7: 7.000 bottles.000 bottles.000 bottles.000 bottles        Alcohol content: 12% by Vol.   Residual sugar: 1.9 g/l  

Total acidity: 6.20 g/l   pH: 3.18  
 

Serving temperature: 8 - 10 °C / 46 - 50 °F 

Never chill below 5 °C / 40 °F: cold temperatures may cause tartaric precipitations in the wine.


