
“A paradise: a religious passion for the earth.

A Mediterranean Garden producing very natural and 
fantastic vegetables, wine and fruits. A culture of 
legendary antiquity and mystery. A hidden jewel in 
an emerald sea.

YRNM of Taos
We present this glimpse into Pantelleria and offer 
you a selection of products of unparalleled simplic-
ity, flavor and organic integrity.”

Pantelleria 2006 

“Cucina dei Desideri”
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Wines and Grapes

Grapes in Winter (above) | Abandoned grapes in 
late summer (below) Notice they are low to the earth.

The wines and grapes of Pantelleria probably 
date to 4 or 5 centuries B.C. Certainly there 
are references to golden sweet wines from 
the Mediterranean Sea which date to ancient 
Rome,  Greeks, Phoenicians, Arabic and Egyptian 
cultures. Pantelleria is said to be home and love 
nest of Calypso and Hercules. It is possible that 
one of the oldest temples to Venus is located 
here. It has a diverse history and a rich one.

Pantelleria is a tiny island located between Sicily 
and Tunisia. Unlike most islands, this is not a 
culture of the sea. There are no sailors here. 
Pantelleria is a garden, a culture of rich agricultural 
purity and excellence. This is still true today. The 
golden age of development for Pantelleria was 
in the 15th century. In this period Arabic peoples 
developed the striking architectural styles and 
laid the agricultural model as well.



These grapes are generally called Zibibo. 
The grape is unique in all the world 
because it gives two harvests of grapes 
from one plant. In August the big, sweet 
grape is harvested and set to a very 
particular and olden-style of drying 
slowly. In September the second grape, 
smaller and less sweet, is harvested and 
taken to being pressed for the wine. The 
dried grapes are then added slowly to 
the fermenting second harvest. It is the

blending of these two harvests 
of grapes that creates the 
distinctive flavors and perfumes 
of the Passito.

The island has dozens, perhaps 
hundreds of micro climates and 
many variable soil conditions, 
as well as variable relationships 
to the formidable winds of 
pantelleria. The winds are why 
the grapes are kept short, 
limited in height. This protects 
the grapes not only from the 
ferocity of the winds, but the 
severe heat and burning effect 
these winds can have on the 
fruits of the island.

There are old, old vines on 
this island. Some research has 
suggested that some of the 
vines are more than 500 years

Grapes in autumns (left), August (right) and late September



Passito grapes drying in one of several methods. August 28, 2005

The vineyards where these grapes grow 
are scattered all over the island. Many of 
the vineyards are quite small. The wine-
makers of Pantellera are generally small 
farms maintained by family farms over the 
generations. However, in recent years people 
from outside of Pantelleria have taken 
an interest in the commercial production 
of Passito and other wines. Several large 
Sicilian vineyards have operations here, 
such as Donna Fugata. Private vineyards 
owned by celebrities and wealthy business 
people are also making an impact of the 
nature of the wine production.





From literature published by the Sicilian vineyards of 
Donnafugata:

Pantelleria is an island of  farmers, not  sailors. The island 
is volcanic in nature with a landscape that speaks of toil, 
the effort to carve out of the mountain small parcels 
of land. Farmer have to construct dry-stone walls and 
gardens with high walls to protect as little as a single 
tree  from the fury of the wind. Citrus trees, olives, 
capers, Zibibbo grapes: Pantelleria is a temple erected 
by men in honor of Mother Nature. And only those 
who treat it with religious respect succeed in securing 
the most precious fruits. For Donnafugata, however, 
Pantelleria is also an ecosystem to be preserved and 
promoted in company with institutions, residents 
and environmental associations. It is a heritage to be 
handed on, with its colors and aromas intact, to future 
generations.

Viticultural contexts on Pantelleria are multiple and 
multi factorial. At the base of the viticultural diversity 
is the fact that the vineyards are scattered out among 
the various small communities. Wind and exposition 
produce the greatest differences, whether in terms of 
the quality or quantity of the product, between



one microzone and another. The age of the vines, ranging 
from 20 to 100 years, is another differentiating factor of 
great importance - on the same level as the soil - climatic 
situation.

 The natural process of drying the grapes on grates in the 
sun and wind requires three-four weeks. The objective is 
the concentration of sugars and aromas. In September, 
following a second harvest, must is pressed from extremely 
ripe fresh grapes to which are added many times during 
fermentation dried grapes separated from the stalks by 
hand. During maceration, the raisins yield all their aromas 
to the must. Toward the end of November, when a balance 
between alcohol and sugar and the desired aromatic 
concentration have been achieved, the temperature is 
reduced to block fermentation. After several months, the 
wine thus secured is bottled and it will go on sale on the 
July 1 of the year following the harvest, as stipulated by 
the production code for Passito di Pantelleria DOC. 

Altitude
From 20 to 300 metres (65 to 984 ft)
Orography
Terraced hills
Soils
Sandy, originating from lava, sub-acidic - neutral reaction. 
Deep and extremely fertile soils, well endowed with 
phosphorus, potassium and zinc

Climate
Mild winters with little rainfall. Breezy summers. 
Average annual rainfall: 450 millimeters. The wind is an 
important climatic factor for the quality of the grapes but at 
times, in vintages that are particularly windy, production is 
zeroed out in some contexts
The vineyards
The vines in depressions are trained in low alberello 
(head-trained bush), consisting of two to four arms.
Planting density
2,500 vines per hectare (1,011 an acre)
Production of grapes
4 tons per hectare (1,62 tons an acre)
Pruning systems
Typically very short. Each of the arms of the vines carries 1 or 
2 spurs with 1 to 2 buds each. The number of buds per vine 
averages between 6 and 10.
White grapes
The prince of aromatic Sicilian varieties: Moscato 
d’Alessandria, also known as Zibibbo
The rhythms of the countryside
Beginning in mid-November, early pruning is carried out, 
leaving about 20 buds per vine to fortify the bearing wood. 
Fertilizer (all organic) character is applied in November 
and December. In January-February, the terrain is dug and 
renewal spurs are thinned, completing winter pruning. 
Budding occurs in March and so does the first damage from 
the wind. Weeds are cleared out of the depressions.



Weeds are cleared out of the depressions. In late April and early 
May, tipping of the buds is carried out manually to improve 
setting (the evolution of the flower into the fruit).
The harvest
The harvest in the various districts on the island begins in mid-
August. The best clusters are selected and laid down in the sun 
for drying. The picking of all the grapes to be used in making 
Moscato and Passito (raisin wine) begins in September.

These unique elements combine to produce one of the most 
singular wines in all the world. One thing that moves me 
very much about this island is that the wine is made by small 
families and friends, in small batches. There are no long lines 
of immigrant workers or indifferent labor pools on this island. 
In wine making these days, such hand-made wines are by far 
the exception. The flavors, aromas and colors of Passito are 
light to deep amber, fruity yet elusively earthy, sweet but also 
a little musky and dark.

There are several agricultural coops where the farmers have 
joined together to increase their efficiency. By international 
wine standards, the wines of Pantelleria are made by hand 
in a limited production. Sharing this wine with the world has 
become my passion.



Yes. Yes. A wine unique in all the world. A land unique in all 
the world. Part Sicilian, part Italian, part ancient Arabic, 
and most of all; a precious jewel of the natural world. The 
grapes, and from them, the wines of Pantelleria are the 
secret possession and passion of Italian gourmets. We 
proudly offer these wines to the pleasure of the waiting 
world.



Passito varies from year to year. It varies 
from maker to maker. It varies from one 
side of the island to the other. New 
Passito is put into the bottle after one 
year in the bar ells. Great Passito lives 
in the barrels for 3 years, up to 12 years 
before being put into the bottle.

And imagine this....many of the best of 
the Passito never make it to the market 
or to bottles at all. There is a great 
passion here for sharing with friends.



(Brief profile of Pantelleria:

The island of Pantelleria, formed by underwater explosions 
dating back over 500,000 years, is in the middle of the Straits 
of Sicily only 37 miles from North Africa. The climate is typically 
Mediterranean with hot summers and mild winters and rain is 
scarce The most important agricultural product of the island is 
grapes, particularly the “Zibibbo”. This varietal of grape arrived 
on the island from Mesopotamia or Egypt and today represents 
almost the totality of vines which cover 70% of the cultivatable 
land that dates back to 217 BC when the Roman military 
occupied the island, and “passum” wine (passito) was made out 
of grapes from a particularly developed cultivation of vines. The 
characteristics of this volcanic soil and continuous exposure to 
the sun, produces an excellent quality of fruit. It wasn’t until 
835 BC however, when the Arabs inhabited Pantelleria and 
introduced new agricultural products and cultivation methods 
such as pruning and an irrigation system using only rain and an 
ingenious system of basins, that their agriculture prospered. In 
1861 the island became part of Italy. The ancient Minardi family 
cellar is located in Contrada Karuscia, overlooking the Pantelleria 
sea, where for over 40 years, Andrea Minardi has been making 
his exquisite passito wine with the methods handed down from 
father to son. 

Top, a “champagne of Pantelleria. 
Below: Sicilian graffiti



The vines are planted along the rocky coasts in the 
residue of some 50 extinct volcanoes. These low 
stunted vines are protected by stone walls against 
winds from the Sahara which are tamed slightly by 
crossing the sea. In August, the grapes are carefully 
selected and hand picked. Then, the very ancient 
process of drying the grapes by placing them on 
drying mats under the hot Pantelleria sun, is done. 

Pantelleria info from
“Isola Insimeme” 2n ed by Antonio Valenza 
12 E  by 36 N 41
110/120 kms from Sicily coast. 
71 kms from the coast of Tunisia
Surface are sq kms 83
Perimeter kms  51.5
Max length kms  14
Max Width kms  8
Highest Point  mts  836
Lowest Point   mts  +2

The Grotto of Ulysses and Calypso



One man’s passion. From father 
to son. The field, an old and very 
much in use press, the maturation 
and fermentation. Passito dei 
Pantelleria.



Volcano inside a volcano. Wine made from volcanos.



the Caper of Pantelleria

capperi



Olive Oil

olio di oliva

A wild and old, unharvested olive tree



Dried Tomatoes

pomodoro secco



Oregano

origano



Oregano which comes from a unique and unaltered 
natural seed strain. Clearly oregano from Pantelleria is 
exceptional and highly prized. Unlike industrial, large 
farm oregano in the west, this oregano lives very well 
in the spice bottle and holds on to its unique twitch of 
flavor for a long time.

A favorite pizza on pantelleria is a thin crust, tomato 
sauce and lots of dried oregano. The flavor is strong but 
not biting. The aroma superb. You will smell and taste 
the difference immediately. It is an herb which grows in 
harmony with the fantastic winds, the heat, the volcanic 
soil of this island in the Mediterranean Sea.

No chemicals are added. Natural drying in small batches. 
Fed only with rain water. Just the facts; just the product 
of the old volcanoes of Pantelleria. The root stock and 
seeds of our oregano are quite ancient and have not 
been engineered with or from other seeds or roots. 
Unique oregano, purely “itself”.



Our products:

Hand made in small batches.

No additives or fertilizers.

No genetically engineered seeds or plants.

Local labor by friends and family.
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Turtle Heart (William) : 0039 /329-834-2157
Office: 0039 /0923 916294

email:  passito@aicap.org
www.aicap.org/passito/


