




30 years ago, Etna was in danger of becoming a museum piece.  
It achieved DOC status in 1968 but the wines were not known for being of quality 

or distinctive character.  Then, in the 1980s and early 1990s,  the area saw a 
trickle of interest when Benanti and then Cottanera, invested and inspired others.  

The area saw a substantial flow soon after.
But it would still take time for these growers and producers to find their way to 

great wine.

15 years ago, 
a free master class on Etna would have been mostly empty.

In terms of great wine, Etna was still very young and unknown.
 

Today, 
the region is fully recognized, widely respected and sought after.

Etna is a common topic for journalists, seminars are full, wine lists commonly 
represent Etna, wine shops commonly have representation on the shelf and 

consumer enthusiasts continue to grow in number.  There is magic on the 
mountain.



What makes the wines 
of Etna so special? 

A combination of factors…



ELEVATION / ALPINE CLIMATE

The North face of Etna's primary wine producing zone rises up the 
slopes of Mount Etna to an elevation of 1,000 meters (with the best 
vineyards being located at around 800 meters – some of the highest 

commercial vineyards in the world. This Alpine climate in a 
Mediterranean land produces cold winters and huge day-night 

temperature swings in the warmer months.  

Etna is Sicily’s only cool-climate region, littered with ancient, 
un-grafted vineyards, making top wines that can be as regal, complex 

and age-worthy as anything further north.





TERROIR / CRUS

• The volcanic soils, featuring strata of different geologic 
origins and including no fewer than 46 different lava 
types.

• Along with Piedmont, Etna is the only major vineyard 
area in Italy strongly associated with particular crus 
(like Burgundy). In Etna these soil districts are known 
as “Contrada”, and growers have come to recognize 
their different characteristics.  Contrada 
Diciassettesalme for instance, tends to produce 
elegant, fine grain tannins and floral toned wines and 
Contrada Feudo di Mezzo more tannic structure and 
flint.







VARIETAL

• Etna’s reds are often compared to Burgundy and Barolo, 
and share the same graceful capacity for ageing.  Nerello 
Mascalese is the main protagonist, producing pale reds with 
good structure, perfumed berry fruit, and wild, gamey 
flavors. Comparisons with Nebbiolo are apt – there’s a 
similar tension between highly strung acids and assertive 
yet refined tannins.  And much like Pinot Noir, there is an 
uncanny ability to express the character of an individual 
terroir  

• Etna Bianco, Etna’s whites sometimes outdo the reds when 
it comes to longevity. Carricante, the major white variety, 
possesses a Riesling-like ability to age, mutating from nervy 
saltiness to honeyed, smoky maturity, without any 
assistance from oak. 



COTTANERA – THE HISTORY – 1960s

• Cottanera has a long history on Etna, the Cambria 
family is not new to the region

• Francesco Cambria purchased 100 hectares of 
vines and hazelnut groves near his birthplace in 
Randazzo in 1962.  

• Initially grapes were sold to the local cooperative
• with the arrival of DOC status for Etna in 1968 and 

hazelnuts losing market share, focus was put on 
grape growing for bulk wine production, 
replanting the hazelnut groves to vines. 



COTTANERA – THE HISTORY – 1980s

• In the late 1980s, Francesco’s son Guglielmo 
decided to build a winery to make his own 
wine, rather than selling the grapes

• Wine was sold “sfuso” (not refined packaging) 
in demijohns (bulbous, narrow-necked, 
unmarked bottles holding from 3 to 10 
gallons) to local consumers and restaurants



COTTANERA – THE HISTORY – 1990s

• The initial success of the wines sold in 
demijohns during the 80s pushed Guglielmo 
to progress to quality wine production, so in 
the mid-1990s, he improved his father’s 
vineyards and embraced lower yields, and the 
first wines labeled as Cottanera were born. 



COTTANERA – THE HISTORY – 1990s

• In 1995, it’s important to remember that the fame 
of Etna had not yet reached our shores. A few 
estates were present in our market, but it’s not 
like it is today, with Etna fully recognized as one of 
Italy’s most exciting regions. Of course it’s true 
that insiders knew Etna’s potential: from the 
1850s to the 1960s, Nerello-based wines left from 
Etna to be blended into more famous 
appellations, including into Piedmont’s reds as 
well as their neighbors in France! 



COTTANERA – THE EXPERIMENT

• The Cambria family tried everything to bring fame 
to their volcanic terroir, including planting 
Cabernet, Merlot and Syrah in an attempt to reach 
a more international audience for Etna. 

• That experiment, however, only lasted from 1995 
to 2002, when, once again, the Cambrias were 
able to return to their roots. 

• Enologist Lorenzo Landi joined the Cottanera 
team, and the true potential of Nerello-based 
wines at Cottanera became evident. 



COTTANERA – THE HISTORY – 2000s

• In 2005 Cottanera released their first Etna Rosso 
DOC, and in 2009 their first Etna Bianco DOC. 
Meanwhile, they had been grafting over their 
vines to Nerello and Catarratto, as well as 
purchasing some cru vineyards in Zottorinotto, 
Feudo di Mezzo and Diciasettesalme. 

• In 2008, tragically Guglielmo passed away, but his 
children Francesco, Mariangela and Emanuele 
along with their uncle Enzo now are at the helm.



COTTANERA – the transition
By rule….

an Etna Bianco DOC wine must be a minimum of 60% Carricante and 
can include up to 40% Catarratto and/or other non-aromatic Sicilian 

white grapes like Minnella or Trebbiano. 

An Etna Rosso DOC wine muyst be a minimum of 80% Nerello 
Mascalese and up to 20% Nerello Cappuccio.

As Cottanera continues to push the boundaries of what Etna can 
achieve, it decided to remove all blending grapes from the Estate’s 

plantings.
Cottanera’s Etna Bianco offerings are now 100% Carricate and their 

Etna Rosso offerings are now 100% Nerello Mascalese.  
Also, their single Contrada offerings are transitioning into plot specific 

designations



COTTANERA – the transition

“Today, 42 of Cottanera’s 60 hectares of vines 
are planted exclusively to native Etna grapes. 
This important estate now farms five distinct 
Contrade including Cottanera, Zottorinoto, 

Feudo di Mezzo, Calderara and 
Diciassettesalme… Keep your eyes on Cottanera 

because this is indeed an exciting winery to 
watch.” —The Wine Advocate 2017



COTTANERA – the transition

“The Cambria family makes some of my favorite Etna wines.  
The Cottanera transformation of recent years is outstanding, 
and it has given me great pleasure to witness. In fact, this is 
perhaps the most transformational southern Italian winery I 
know of. Under the stewardship of siblings Mariangela and 

Francesco Cambria, Cottanera has moved to a passionate and 
intimate comprehension of Etna's indigenous grapes and the 

singular growing sites on the volcano. This estate is full of 
energy and a uniquely positive vibe”

“At roughly 65 hectares, the Cambria family owns one of the 
bigger estates on Etna.  The vineyards are located in 5 different 

contrade on the northern slope of Etna where most of the 
volcano’s best-known wineries are located. – Vinous



2019

Winegrower 
of the Year

Francesco Cambria
Cottanera



COTTANERA 2021

“The Cottanera transformation of recent years is 
outstanding, and it has given me great pleasure to 

witness. In fact, this is perhaps the most 
transformational southern Italian winery I know of. 

Under the stewardship of siblings Mariangela and 
Francesco Cambria, Cottanera has moved to a passionate 
and intimate comprehension of Etna's indigenous grapes 
and the singular growing sites on the volcano. This estate 
is full of energy and a uniquely positive vibe that comes 
through especially in an emerging wine region such as 

this.  Keep your eyes on Cottanera because this is indeed 
an exciting winery to watch.” 

- Wine Advocate, October 2021



Reviews – over 135 90+ point reviews 
since 2014 vintage

• Etna Bianco:  31  90+ reviews since 2015 vintage
• Etna Bianco “Contrada Calderara”:  25  90+ reviews 

since 2015 vintage
• Etna Rosato:  18  90+ reviews since 2015 vintage
• Etna Rosso “Contrada Diciassettesalme”:  23  90+ 

reviews since 2015 vintage
• Etna Rosso “Contrada Feudo di Mezzo”:  24  90+ 

reviews since 2014 vintage
• Etna Rosso “Contrada Zottorinto”:  14  90+ reviews 

since 2014 vintage



CERTIFIED SUSTAINABLE

Sicily SOStain Foundation

No chemical herbicides.

Use of sulfur/copper base products against powdery mildew and downy mildew.

Use of sexual confusion against moth, pesticide only during strong attack.

practices on the vines are performed by hand (pruning, harvest,..).

biodiversity in the vineyard

low weight glass/bottles

embracement of energy efficient technology

use of eco-friendly materials in the vineyard - No non-recyclable or non-biodegradable materials 

Inoculation with selected yeast

Filtration: whites, rosato and Barbazzale rosso - 0.45 micron; other reds 3.00 micron 

Free SO2: 32mg/l whites and rosato; 30mg/l reds.

          Vegan -  Fining is achieved with bentonite on whites and rosato.  yeast protein extract is used on the  
                          reds.
















