
 

 

 

Vino di Anna “Vigna Pirao Rosso” 2022 

Pale crimson in colour, this wine has delicate wild strawberry aromas, coupled with pomegranate 

and cranberries.  The palate is pure and ethereal with a distinct crunchy minerality, being both 

sapid and salty; almost crystalline in character.  The tannins are fine and austere. 

In 2022, only 650 bottles of Vigna Pirao Rosso were produced, from this two hectare property, 

situated at 1000-1100 metres above the town of Randazzo.  The 900 or so surviving pre-

phylloxera Nerello Mascalese bush vines, still remained un-treated, throughout the growing 

season and managed to produce a small quantity of healthy bunches of grapes.  These were hand 

harvested on the 7th October, along with a few hundred kilos of grapes from the new massal 

selection, own root vines planted in 2017/2018 on the re-stored terraces higher up the 

property.  

Grapes from the old vines and the new vines were vinified separately in small mastellone (food-

grade plastic tubs) and later in glass jars (wine globes and demi-johns).  Fermentation of the 

whole bunches started spontaneously and after 8 days, the fermenting musts were basket 

pressed into a 115 litre and a 220 litre wine globe and a series of 54 litre glass demi-johns.  The 

new wines underwent malolactic fermentation and remained on light lees for a year in the wine 

globes. They were blended and the resultant wine bottled in the Spring of 2024, without fining 

or filtration.  

The abandoned property of Vigna Pirao was purchased by “Vino di Anna” in 2015, high above the 

quota mille road, inside the National Park of Mt Etna on the northern flank. Amongst the olive, 

chestnut, apple, cherry and walnut trees, there were still several small terraces of 130-140 yr 

old un-grafted bush vines.  The purity of the grapes, the freshness of the acidity and the 

ethereal, fine tannins of the two glass demi-johns made from this vineyard in 2016, provided an 

insight into the potential of this site., fondly known as Eric’s “Garden of Eden”. 

Since 2015, much time and effort has been spent on removing blackberries and broom, repairing 

old terraces, seeking and making massale selection cuttings from the estate’s best, high altitude 

vineyards and re-planting the land with these cuttings on their own roots; in the traditional high 

density quincunx pattern.  In order to preserve the biodiversity of the site, only a percentage 

of the property will be planted to vines.  Numerous of the estate’s bee hives thrive in this 

natural paradise producing two delicious and distinct honeys; millefiori and chestnut.  


