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The town of Menft is located about 40 southwest of
Palermo on the northorm west coast of Sicily. It iz an
amazing valley formed by the Belice River, which flows
slowtyinto the beauwtiful Mediterranean Sex. The piciur-
esquesceneryof sandy dunes covered with dwarf palms
and sea lilies i only a few steps from the magnificent
Greek temples of Selinunte, which are the perfect back-
pround for focused and sustainable agriculiure.

Thisis where Cantine Barberabeganin the early 1960s

slower into the shoots and the vines recover from their
surnmer lifecyele. Il isa very important quiet time for the
vineyards that allows a good vegetative start in spring,
Winegrowers have to work hard to hedp the vines regen-
erate: pruning is a long and arduows opemtion, performed
mamuallyby diligent farm hands. Fisanancientwork, where
experience is essential 1o understand the vigor of each vine
in order to give the comect shape to the branches and bal-
ancethe future fruit production with vepetative growth,
Marilena Barbera, Pietros daughter, is the proprictor
and winemaker today at the small family winery Can-
ting Barbera. She carties on her dad’s commitment to
produce quality wines with only estate grown grapes

to experiment with more modern
and precise viticulture technigues. ™
A passionate and far-seeing entre-
preneur, Pietro Barbera started the
winery by first reclaimingavastallu-
vial area in the DOC Menli termitory
and planting new vineyards with
selected varieties that would best
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Reprssentative o1 the
WT Wine Merchants Co.

— ardd believes in the magic of making
wine in a fully sustainable way. Us-
| ing indigensus yeasts for fermen-
tation she takes pride in her wines
not to comtain GMOs and o have
very low levels of sulfites, She shuns
modern techniques like concen-
fration or micro-oxygenation, and

adapt o the knds micro-climatic
conditions. As awine lover and collector, he then started
with matural and sustainable winemaking technigues
using only grapes grown in the estate, Tenuta Belicelo.

Mare than twenty years ago he bullt a winery, designed
as a Meditermanean home, where the traditional Rayout is
revisited in o more contemporary outline. Wide windows
tovwards the sea let the sunlight freely soak inside, where
everything is absolutely white, made to synthesize and
amplifirall the cobors of the rainbow outside and create an
immediate eference 0 Sicllys magnificent landscape.
1t is an incredible place, fresh and delicate like a summers
breeze; warm and deeplike the blue Sicilian sea.

Old people of the area use to say that the vines “take a
nap” in winter. During the winter months, the sap runs

stabilizes the wines only using cold
temperatres. Filtration is done with natural cellulose
layers composted after use. All processes are constantly
manitored to preserve the quality and full traceability of
the wines, never losing sight of environmental respect
and protection,

Marilena carers with her wines to people who care
about food and about the way it is produced, who are
interested in the raditional celiere that is beyond a bottle
of good wine, who respect the work that winegrowers do
ta achieve quality, and to make the pleasure of wine pos
sible everyday.

¥ou can meet Marilena in Brandon at the Calé Pro-
venge this Friday, 24th, at a wine tasting from 530 to
f:30pm and join her for an informal dinner afterwands.




