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COTTANERA 
Region: Etna (Sicily), Italy 
Owners: Cambria family 
Website: www.cottanera.it 
Winemaker: Francesco Cambria 
 

 
WINES: 

 
 
BARBAZZALE SICILIA BIANCO  
a fresh and flavorful wine 
Catarratto and a small percentage of Viognier, refined on lees in stainless steel for 3 months. 

 
BARBAZZALE ETNA ROSSO  
fresh and aromatic, balanced by good tannins  
90% Nerello Mascalese, 10% Nerello Cappuccio, aged on lees in stainless steel for 5 months. 

 
ETNA BIANCO 
a fresh wine with citrus notes 
100% Carricante, aged in stainless steel for about 6 months followed by bottle ageing. 

 
ETNA BIANCO CONTRADA CALDERARA 
a structured wine with distinct minerality 
100% Carricante from 45 year-old vineyards. 40% of must ferments and is followed by 12 months ageing on yeasts in 
French oak tonneaux; the remainder is fermented and aged in cement tanks. 

 
ETNA ROSATO 
a rich wine with floral perfumes 
100% Nerello Mascalese, temperature-controlled (<4°C) criomaceration in press to achieve perfect color extraction.  
Aged in stainless steel on lees, with frequent stirring. 

 
ETNA ROSSO DICIASSETTESALME 
a wine of great structure and complexity 
100% Nerello Mascalese, temperature-controlled maceration on the skins followed by fermentation in stainless 
steel.  Malolactic fermentation in French oak barrels and 8 months ageing in large oak barrels. 
  

ETNA ROSSO FEUDO DI MEZZO 
dense tannins make this wine exceptional for ageing  
100% Nerello Mascalese from 25-30 year-old vines.  Temperature-controlled maceration on the skins followed by 
fermentation in stainless steel.  Malolactic fermentation in French oak barrels followed by 14-16 months in French 
oak casks and 18 months in bottle.  
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ETNA ROSSO RISERVA ZOTTORINOTO 
this elegant wine expresses the unique character of the Cru  
100% Nerello Mascalese from the estate’s oldest (60 years) vines.  Temperature-controlled maceration on the skins 
followed by fermentation in stainless steel.  Malolactic fermentation in French oak barrels followed by 24 months in 
French oak barrels and 24 months in bottle.  
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