


Tenute Tozzi is a story of a family, of women and people 
coming together. 
It is the story of fruits of the earth nurtured by the sun, 
of conviviality, of bonds, of sharing, of positivity 
and enthusiasm. 

Tenute Tozzi

It is the convergence of the purest expressions of unique 
cultures, traditions and territories. 

Together under the same sun.



Terra dei gessi Romagna

This is the story of a family, of my family. 

It is a story made of sincere commitment, simple pleasures, 
and love of nature. 

It began with my grandfather Franco, who was ever 
passionate about the world of wine. He passed on his 
know-how and dedication to me. 

Tenute Tozzi is a tale of bonds, of relationships between 
people, of authentic and genuine products. 

It is the outcome of a commitment pursued with a positive 
and joyous approach. 

This story was a revelation to me about the powerful drive 
generated from working in the agricultural sector.

It taught me to spend time in the midst of nature and to care 
for it. 

It is the story that turned me into a wine producer. 

The story
of a family

Virginia Lo Rizzo



Tenuta Vinca Etna

Castiglione di
 Sicilia 

Etna



Tenuta Vinca Etna

The estate at the foot 
of Mount Etna

My family and Sicily, the island of the volcano, have 
something in common. An encounter with the beauty of 
nature, of lemon and orange groves, with fishermen and 
farmers. An encounter with the rough, challenging and 
often unpredictable and ever moving soil of the Etna 
landscape. Hence we reached the foot of the “Volcano”, 

in Contrada Moganazzi in Solicchiata, and in Contrada 
Terremorte in Piedimonte Etneo.
Tenuta Vinca was thus established as the ideal completion 
of a more complex wine project presenting the traits of both 
Romagna and Sicily together, highlighting similarities in 
agricultural and wine-making processes. 



Tenuta Vinca Etna Tenuta Vinca Etna

I Turrizzi
Etna Bianco

DENOMINAZIONE DI ORIGINE CONTROLLATA

Etna Bianco, a wine with a strong personality, heir to 
ancient, finely sculpted vines rooted in the deep black 

volcanic soils of Mount Etna. A miscellaneous bouquet of 
yellow fruit blended with the scent of aromatic herbs 

and citrus plants conveyed by sandy, mineral-rich soils to 
create a fresh flavourful wine featuring a good persistence.

• 95% Carricante, 5% other 
	 local grape varieties
• Production area - Castiglione di Sicilia (CT), 

Piedimonte Etneo
• Vineyard Altitude - 670 m above sea level • 

North / North-East
• Soil type - Deep black soil with sand and 

minerals

• Vine training system - Head-trained
	 and cordon spur-pruned
• Manual harvest
• Temperature-controlled fermentation in 

steel
• Aged on yeast for 6 months before bottling

I Turrizzi
Etna Rosso

DENOMINAZIONE DI ORIGINE CONTROLLATA

Etna Rosso, a refined and intriguing wine, heir to ancient, 
finely sculpted vines rooted in the deep black volcanic soils 
of Mount Etna. Delicate scents and the aroma of fresh fruit 
mingle with mineral hints conveyed by the soil, made up of 

sand and stones of volcanic origin, in a wine characterised by 
elegance, smoothness and balanced acidity.

• 100% Nerello Mascalese
	  (massal selection)
• Production area - Castiglione di Sicilia (CT), 

Solicchiata hamlet, Contrada Moganazzi
• Vineyard Altitude - 670 m above sea level • 

North / North-East
• Soil type - Deep black soil with sand and 

minerals
• Vine training system - Head-trained

	 and cordon spur-pruned
• Manual harvest
• Temperature-controlled  
   fermentation in steel
• Aged on yeast for 10 months in second-fill 

barriques before bottling



Tenuta Vinca Etna Tenuta Vinca Etna

PICTURE

Olio
Extravergine

di Oliva
Our olive oil from the cultivars Randazzese and Nocellara 

dell'Etna cultivars come from olive trees planted more than 
sixty years ago on the terraced land of Castiglione di Sicilia, 

bordering the 100-year-old vineyard. In late October the 
olives are manually harvested late in October and pressed 

on the same day, solely by mechanical means. Organic 
farming practices are adopted in the field. 

• Cultivars: Randazzese and Nocellara dell'Etna
• Altitude: 700 m above sea level - North-East slope 
• Production area: Contrada Moganazzi (Castiglione di Sicilia)
• Manual harvest at the end of October 



Casola Valsenio Estate:

Terra dei Gessi - Società Agricola s.r.l.
Via Renzuno 16, 48032 Casola Valsenio (RA)

Castiglione di Sicilia Estate:

Tenuta Vinca - Società Agricola s.r.l.
Contrada Moganazzi, Castiglione di Sicilia
Contrada Terremorte, Piedimonte Etneo

+39 0544 525500

Winery and retail sale:
Via Forello 14/a, 48123 Sant’Alberto (RA)

 
info@tenutetozzi.it
www.tenutetozzi.it

  

Contacts



www.tenutetozzi.it


