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SICILY

VIGNETI ZABÙ

Owner:
The Farnese Group
Winemaker:
Filippo Baccalaro
Giuseppe Alfano 
Burruano
Established:
2007
Location:
Sambuca di Sicilia
Province:
Agrigento

THE HISTORY
Lying on a hill, Sambuca di Sicilia is located in the Belice 
Valley, where lush vegetation surrounds the town. The 
origin of the town’s name comes from its founder, Al 
Zabuth the Charming, an Arab Emir. It was Al Zabuth 
who revived the town agricultural growth, which had 
been previously lagging.

Today, the surrounding area is strewn with 
archaeological artifacts that point to the generations of 
farmers who have lived here over the centuries. These 
men and women of the land have a strong tradition of 
farming while maintaining respect for nature.

This respect for the land fits well with the Farnese 
philosophy and that has led to the creation of Vigneti 
Zabù. In the winery’s words, “The art of winemaking can 
create nothing more than what the grapes contain in 
nature.”

However, Vigneti Zabù also employs the most advanced 
winemaking technology which is critical to enabling the 
features of the grapes to be transferred intact into the 
bottle.

THE TERROIR
The vines that grow in the Sambuca region are subjected 
to the hot Sicilian summer days and cool nights which 
help the grapes develop wonderful, layered flavors. 
The heat of the summer is tempered by the generous 
water supply of Lake Arancio which helps to create a 
microclimate ideal for the vines.

Winemaker:  Giuseppe Alfano Burruano

© 2021 Empson (U.S.A.) Inc., Alexandria, VA

Winery Fact Sheet

“IMPARI” SICILIA IGT: 100% Nero d’Avola. 
The vines grow at an altitude of 985 feet 
above sea level on slopes facing south. The 
espalier-trained vines grow on clay-loam 
terrain and are harvested in the beginning of 
October. The grapes are vinified in stainless 
steel at 77°F and kept on the skins for at 
least 15 days before being pressed. The 
wine is aged in oak barriques twelve months 
before being bottled.  The wine rests in 
the bottle 18 months before release. Deep 

ruby red with garnet highlights. The nose is intense 
and elegant, with spicy notes of liquorice, black pepper, 
tobacco, blackberry jam. Spicy long-lasting finish, with a 
slightly sweet hint.

NERO D’AVOLA TERRE SICILIANE IGT: 100% 
Nero d’Avola from vineyards in the Sambuca 
di Sicilia area. The grapes are pressed 
lightly to avoid green tannins. Maceration 
at controlled temperature last for 10-12 
days and the must is reassembled every 
four hours. The wine is aged in stainless 
steel tanks. Intense, ruby red with purplish 
highlights. and intense aromas of red fruit, 
balsamic and floral notes. Warm on the 
palate with a long-lasting finish and an 

aftertaste of woodland flowers.


