
GRAPES: Syrah (100%)
DENOMINATION: IGT Terre Siciliane
WINE-GROWING AREA: Tenuta Celso Pesce – Salemi – Sicilia
VINEYARDS: Celso Pesce
SOILS: hilly orography, limestone soil with presence of red-ferruginous 
pebbles.
PLANTING YEAR: 2000
ALTITUDE: m s.l.m.350
VINEYARD EXPOSURE: Est – Ovest
DENSITY OF VINES PER HECTARE: 3333 (sesto 250×120)
TRAINING SYSTEM: espalier
TYPE OF PRUNING: short Guyot
YIELD OF GRAPES PER HECTARE: about 70 quintals
HARVEST PERIOD: third week of September
TYPE OF HARVEST: manual in 15 kg boxes
VINIFICATION: soft pressing of whole grapes, static clarification of must
FERMENTATION: in stainless steel at a temperature of 14-18° C
MALOLACTIC FERMENTATION: not carried out
AGING: in steel tanks in contact with the yeasts for 6 months and a further 3 
months in the bottle
BOTTLING: cold in a controlled atmosphere
TYPE OF BOTTLE: 75 Cl
TYPE OF CORK: technical cork microgranin
ALCOHOL CONTENT: 12,5% Vol.

ROSÈ 
DI SYRAH
IGT Terre Siciliane

The Syrah Rosé is the rosé wine from the Celso Pesce Estate in Salemi, wanted 
by the family to enrich with new expressions the collection of wines produced at the 

Baglio Donnafranca winery.


