
 

PIETRO CACIORGNA – CIAURÌA 
 

Early on it did not seem as if any of Pietro Caciorgna’s 
children would take up his passion for running the 
modest farm, but renowned enologist, Paolo Caciogna, 
returned recently to his home turf as a now famous 
winemaker with international experience, and built a 
small jewel of a winery. This new Tuscan estate in the 
lesser known Casole DOC appellation, established by 
Paolo Caciorgna himself, is named after his father, 
Pietro Caciorgna, an immigrant from the Marche in the 
1950’s.  Paolo’s passion is two fold – he also owns a 
small vineyard operation on the slopes of the Etna in 
Sicily.  Two wines are made here from 80+ year old 
vines, and these wines show Paolo’s ability to embrace 
the world, not only the family traditions. 

 
Paolo owns three vineyards on the north side of Mount Etna at 700-800 meters altitude, two are found in Contrada 
Marchesa (over 110 yrs old) and Contrada Santo Spirito (over 800 m altitude) which are located in the Castiglione di Sicilia 
district, and the third vineyard is located in Contrada Bocca d’Orzo in the Randazzo district.  
 

 
 
DESCRIPTION: “In 2009 I began production on a simpler Etna Rosso, a wine that wants to be more of an 
everyday wine, to enjoy every day, and that every day brings to us the scents and tastes of the Nerello Mascalese 
that grows on the slopes of Etna. A wine that, as they say in Sicily, is the "Ciaurìa" or "perfume" of Etna. A wine 
that impresses with its disarming simplicity, though it is not trivial. A magic that consumes you only when you 
encounter such an extraordinary and unique vineyard site as this.”  - Oenologist Paolo Caciorgna 
 

Name: Etna Rosso DOC 
Vigneti di Castiglione di Sicilia e Randazzo 

Altitude: 750 m asl 
Type of soil: black earth, porous soil and deep composed of volcanic ash, 

with traces of sand, rich in minerals 
Exposure: north / northeast 
Plant density: 8000 plants per hectare 
Training system: sapling 
Vine: Nerello Mascalese (mass selection), Grapes from first harvest of 

all three vineyards are used for Ciauria 
Harvest: Mid-October 
Yield per hectare: 60 quintals 
Winemaking: Fermentation in stainless steel tanks, malolactic fermentation in 

stainless steel 
Aging: Aged one year in used French barrique 
Production: 8000 bottles 
Pairings:  Ciaurìa is accompanied by dishes of land, of all seasons, typical 

of Etna, and careful service temperature, even a few fish dish. 


