
 

Inzolia Menfi DOC 2025 

 

TASTING PROFILE 

 
 

COLOR Bright straw yellow with shimmering 
greenish highlights 

 

AROMAS Zesty citrus, white peach, and almond 
blossom, underscored by delicate 
floral undertones 

 
PALATE Fresh and fruit-driven, with bright 

salinity and a long, savory finish 

 

WINEMAKING 

  Harvest: manual picking, first half of September 

 Cold maceration for 24 hours to enhance aromatic 
extraction 

 Spontaneous fermentation using pied-de-cuve in stainless 
steel tanks 

 Refining: 6 months on fine lees for added texture and 
complexity 

 

TECHNICAL DATA 

 
Grapes 100% Inzolia Alcohol 12% 

Vineyard Tenuta Belicello, 
Vigne in Costa 

Production 8,500 bottles 

Soils Calcareous-clay, 
rich in limestones 

  

 

STRUCTURE 

 
BODY 

●●○○○ 

ACIDITY 

●●●○○ 

SALINITY 

●●●○○ 

COMPLEXITY 

●●○○○ 

 

FOOD PAIRING 

 An ideal match for Mediterranean seafood: crispy fried shrimp, 
bavette with shellfish, or tender grilled cuttlefish. 

 

 

Fresh,	bright	and	

effortlessly	

drinkable,	Tivitti	

comes	from	a	

young	Inzolia	

vineyard	planted	

just	a	stone's	

throw	from	the	

Mediterranean	

Sea.		

	

A	vibrant	white	

showcasing	

citrusy	freshness,	

saline	energy,	and	

pure	Sicilian	

character.	

	

	

	

	

	

	

	

	

	

WHY  

TIVITTI 

Tivitti is a Sicilian 

word meaning 

“I saw you”.  

It is the joyful call 

of children playing 

hide-and-seek and 

the name of a 

beloved traditional 

card game. 

 

 

EASY MENFI 

No frills wines,  

easy to drink  

and easy to share 

 

TIVITTI AT A GLANCE 

★  EASY-DRINKING WITH A DISTINCT SEA-BREEZE CHARACTER  
 PERFECT FOR WINE BARS, SEASIDE TERRACES, AND CASUAL DINING 


