
Arèmi is the Sicilian name for DIAMONDS
Elegant orange wine, refined sur lies in clay amphoras

 Grapes: Catarratto, grown on volcanic sediments

 7 days skin contact

 spontaneous fermentation in neutral oak  

 14 months refining in clay amphoras

Pure bright gold

Orange skin, bread crust, 

yellow ripe stone fruit, 

incense and light spices

Full and rich mouth feeling, 

with savory notes and a long aftertaste

The symbol of the Trinacria, the ancient 

Sicilian goddess depicted on our 

traditional playing cards 

ARÈMI
Terroir

no tricks, no frills, just wine


