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Grapes and vineyards: Moscato 
D’Alessandria 100% white wine. The 
vine is trained using the ancient 
alberello pantesco technique, 
typical of territories where water is 
not greatly available; this type of 
cultivation has a very limited yield, 
equal to about 90 q/ha. The rows 
of Pantesco come from about two 
hectares of Salvatore Murana’s 
estate, precisely from the area 
named Muegen, which registers an 
average age of about 90 years old.

Wine production: the harvest, 
carried out late towards the end 
of September, is exclusively done by 
hand; after fermentation at 
controlled temperatures, 
maturation, lasting 24 months, is 
carried out in solely steel containers 
in order to preserve the finest and 
most elegant aromatic components 
of the wine.

Tasting notes: The visual aspect is 
brilliant, being a straw yellow with 
splendid golden hues. The scent 
fully recalls the aromatic heritage of 
Zibibbo grapes, with strong notes of 
zagara, apricot and almond, 
finishing with jasmine and aromatic 
herbs. The taste reveals great body 
and excellent flavour; the finish is 
very pleasant and elegant, and 
recalls the entire spectrum of 
aroma found on the nose, with a 
final mineral note.

Food pairing: it is a wine that lends 
itself to accompany an entire meal, 
from meat to fish, from vegetables 
to cheese; also excellent with dry 
pastries or chocolate from Modica, 
for example with jasmine.

Bottle size:
750ml

Service Temperature:
8°-10°C

Alcohol:
14,5%
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The Incanto wine of Azienda Agricola 
Murana is produced with grapes 
coming from land personally cared 
for by Salvatore Murana, located on 
the island of Pantelleria and owned 
by the same company; the estate has 
about 17 hectares, spread out for 
exposure and soil composition. The 
Murana family has been a 
winemaker on the island for six 
generations; Salvatore, current head 
of the company, took the 
reins at the beginning of the 1970s, 
achieving levels of excellence in 
the production process: since the 
1980s, Murana is a reference point, 
throughout the country, for the 
cultivation of zibibbo grapes. The 
company operates with a culture 
based on respect and attention of 
the territory, and works by pursuing 
the union between rural traditions 
and innovative oenological skills. The 
production process is completed 
entirely in Pantelleria: the bottles, 
the boxes, and the corks breathe 
only the island’s air, letting you taste 
with each sip the soul and nature 
of the wonderful island where it is 
produced.

Production area: secular vineyards, 
spread over about 17 hectares of 
volcanic land in various points on the 
island, differentiated by climatic and 
geological conditions. Muegen, an 
area in which the Pantesco is 
produced, is characterised by its 
sandy soil, located at an altitude of 
300 m a.s.l, and is exposed to the 
north-east.
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