


From our youngest vineyard, in the territory of Milo, homeland of Etna Bianco Superiore, our 
Contrada Praino is born. The steep terraces overlooking the Mediterranean give life to a wine 
destined to interpret the authentic essence of the white wines of the volcano.

Contrada Praino
etna bianco superiore doc

terracostantino.it | info@terracostantino.it
+39 095 434288

Terra Costantino
Via Garibaldi 417 | Viagrande | Catania

Appellation: “Etna bianco Superiore” Controlled 
Designation of Origin

Production area: Contrada Praino - Milo (CT) –
east slope of Etna

Altitude:  650 m a.s.l.

Site climate: high hil

Grapes: 100% Carricante

Soil type: volcanic matrix; sandy with lapilli and 
pomice of volcanic eruptive origin

Vines per hectare: 7,000; guyot training system

Yield: 80 q/ha

Average age of vines: young

Harvest: manual with careful selection of the 
bunches

Vinification: Most of the must is obtained by direct 
pressing of the grapes in inertized press, while the 
remaining part makes a short maceration on the skins

Aging: steel and then in bottle

Average annual production: 6000

Alcohol content: 13% vol.

Serving temperature: 10°C

Organic Wine: IT BIO 008 - Agricoltura Italia

SUSTAINABLE WINERY
Certificate n. CC/083 
EQUALITAS – Standard SOPD
- Vineyard management, 
production and aging of still 
white, red and rosé wines 
bottled in glass bottles


