
Appellation: Catarratto Lucido Terre Siciliane IGT Harvest: Hand picked from September 15th
Winery: Zisola Fermentation temperature: 15 °C
Winery location: Contrada Zisola - Noto (Siracusa) Bottling: March 2026
Grape varieties: Catarratto Lucido Available on the market: April 2026
Alcohol: 12,25% vol. Production: 5,600 bottles
Total acidity: 5,60‰ Formats: 750 ml
Vineyards location: 130 m a.s.l.; S/E exposure First vintage: 2025
Soil: Medium texture, calcareous and mineral Key descriptors: Enveloping, with notes of apricot
Training system: Head-pruned bush vines and tropical fruit; soft yet supported
Nr. of vines per hectare: 5,550 by persistent salinity and minerality

LUCIDO 2025

A bright, crystalline white made from Catarratto grapes, a variety that finds an unusual and distinctive expression at Zisola.

mazzei@mazzei.it                                                     (+39) 0577 73571


