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SIBILIANA

Sibiliana is the project for the enhancement of the wines and the marketing
of bottles produced by Gruppo Cantine Europa. Led by a respectful
relationship with the land, the Gruppo Cantine Europa use the signature
Sibiliana to achieve high standards of production, thanks to the vocation for
experimentation and innovation that in recent years has significantly
improved the quality of production.
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Among the biggest wine-growing and wine-producing companies,
Cantine Europa is a co-operative society of wine growers
established in 1962.

Nowadays, it can count up on more than 2.000 partners, 6.000
hectares of vineyards spread in three provinces (Trapani, Agrigento
and Palermo), 500.000 hl of wine produced every year.
These numbers show the great responsibility that Cantine Europa
has in order to defend the values of our area and our viticulture.
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Our territory is a unique patrimony due to our large vineyard extension. The
sun, the mild and well-ventilated climate and the flats and sweet hills of
Occidental Sicily are the best conditions for an advanced and selective
viticulture.

We believe that the word “territory” has a deeper meaning: an extraordinary
blend of ancient stories, farmer families and strong traditions that need to
be preserved. We build value working around one common denominator: the
grape and its wine.

We have more than 6.000 hectares of productive land with grapevines
located in the provinces of Trapani, Agrigento and Palermo.

The countless combination of factors such as the type of the grape
“cultivar” (local and international,) the characteristics of the land, the
cultivation technique, the exposure of the vineyard and the elevation of the
installation, enables an intense work on the selection of the grape. All of
these ingredients are essential to produce the best wine possible.



SIBILIANA

Authentic premium wines.
Strictly from Sicilian winemaking tradition.
Committed to represent exclusive ltalian taste and top quality.

A modern celebration of handcrafted traditional Italian exclusive tablecloths.
These wonderful exotic designs have taken their inspiration both from cross stitch pattern,
and the infamous maiolica tiles, blending it with colours from the local tradition,
to finally convey a sense of cultural heritage to the product.
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"I Mori" or “Teste di Moro” are colorful, ceramic vases that
represent the face of a man and a woman, with a solemn
crown. A quite common feature of terraces and gardens in big
and small towns in Sicily, they are made by skilled local
craftspeople and have spread across Italy over time.
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SIBILIANA

NERO D'AVOLA
SICILIAD.O.C.

GRAPE
Nero d'Avola 100%

DENOMINATION
SICILIA / Denominazione di Origine Controllata

VINIFICATION AND AGEING
Pressing and maceration at a controlled temperature for 15 days. The wine is aged in steel and wood.

TASTING NOTES
Distinguished by its depth and intense ruby red color, it emanates a broad and complex aroma. Mainly, from ripe fruit and red

berries. In the mouth, it shows a defined structure due to its tannic nature and its mellowness.

FOOD PAIRING
Perfect with aged cheese, roasted meat and dishes made with mushrooms and game.

SERVICE TEMPERATURE
16-18 °C/ 60-65 °F

ALCOHOL
135 %

RS
9g/L
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SIBILIANA

SYRAH

TERRE SICILIANE D.O.C.

GRAPE
Syrah 100%

DENOMINATION
TERRE SICILIANE / INDICAZIONE GEOGRAFICA PROTETTA

VINIFICATION AND AGEING
Pressing and maceration at a controlled temperature for 15 days. The wine is aged in steel and wood.

TASTING NOTES
A virtuous grape, strong and fully revealed when harvested with rigorous methods. A full-bodied and rich wine with spicy and ripe fruit

aromas: an authentic mediterranean Syrah.

FOOD PAIRING
Perfect match with grilled red meat and aged sicilian cheese.

SERVICE TEMPERATURE
16°/18°C/ 60-65 °F

ALCOHOL
14 %

RS
9g/L
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SIBILIANA

ROSSO
SICILIA

GRAPE
Syrah

DENOMINATION
Terre Siciliane I.G.P.

VINIFICATION AND AGEING

The grapes, with a slight state of drying, are harvested in late August early September and vinified at a controlled temperature, in
a first phase at T of 15-20 ° Cand in a second phase at T of 20-25 ° C, for the 'extraction of the fruit and the structure. At the end of
fermentation the product is left to mature in wood for 3 to 6 months.

TASTING NOTES
Elegant bouquet, with light vanilla and berries notes. A red colour with fresh and mineral notes and aroma of black and mixed
berries. In the mouth, the perceptible but delicate tannins, set the fragile flavor perfectly describing its body.

FOOD PAIRING
its huge versatility makes this wine the perfect match for any meal, from appetizers and main dishes with meat to tasty fish dishes

SERVICE TEMPERATURE
16-18°C/ 60-65 °F

ALCOHOL
14,5 %

RS
9g/L
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SIBILIANA

GRILLO
SICILIAD.O.C.

GRAPE
Grillo100%

DENOMINATION
SICILIA / Denominazione di Origine Controllata

VINIFICATION AND AGEING
The grape, after hand-harvested, is rapidly taken to the winery, gently pressed under one BAR of pressure at most and immediately refrigerated at

16°C. The high quality wort is prepared for the fermentation with the selected yeast at a temperature of 16°-18° for 15-18 days. Itis aged in a
stainless steel tank at a controlled temperature.

TASTING NOTES
The straw-vellow color of this wine reveals exotic flower notes to the nose. Fresh and intense to the palate,

with white peach and tropical fruit notes.

GRILLO FOOD PAIRING
This extraordinary wine can be tasted alone or combinated with shellfish, fried calamari and white meat.

(11414

SERVICE TEMPERATURE
8-10 °C/ 46-50 °F
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ALCOHOL
12,5 %

RS
5g/L
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SIBILIANA

CHARDONNAY
SICILIA

GRAPE
Chardonnay

DENOMINATION
Terre Siciliane | .G.P.

VINIFICATION AND AGEING

The grapes are harvested in the first ten days of August and vinified at a controlled tempe rature, after cold skin mace ration for about
8/10 hours, for the extraction of the aromatic part. After fermentation, the wine follows a maturation for 2 months, on the noble lees,
in steel tanks.

TASTING NOTES

Intense straw yellow colour; with a hint of tropical fruit accompained by pleasant floral notes; full, structured with a mar ked
minerality and persistence

FOOD PAIRING
ideally combined with pasta and fish dishes

SERVICE TEMPERATURE
9-11°C/ 9-11°F

ALCOHOL
12,5%

RS
7a/L
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