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 The Curto family estate of 200 hectares (494 acres) is located in the territory of Ispica 
in the southeastern corner of Sicily, an area which straddles the two provinces of Ragusa and 
Siracusa, the heart of the zone of Sicily's finest Baroque architecture. The Curto have culti-
vated vineyards since 1670 (as demonstrated by an official dowry note, a notarial act signed 
by notary Vincenzo Paulino da Spaccaforno) and have a vast experience in various types of 
agriculture: the production of grapes for musts and wine, the cultivation of olives, citrus fruit, 
almonds, prickly pears, cereals, and vegetables.  
 In recent years, under the direction of Francesca Curto, the estate has concentrated its 
work on grapes and wine, with particular attention to the important potential of the Nero 
d'Avola grape. The climatic conditions of the 24 hectares (60 acres) of vineyards, situated in 
the Pachino zone, the finest area of all for the cultivation of this variety, are typical of the 
coastal regions of the central Mediterranean: warm to hot temperatures, scarce rainfall (which 
falls principally during winter months), and a certain regular light breeziness from winds off the 
sea. The zone's topography is dominated by the Iblei mountains to the north, a series of rug-
ged high plateaus which gradually slope towards the Mediterranean. The soil, prevalently cal-
careous (Val di Noto is limestone and calcareous tufo), is rich in calcareous clays as well. The 
largest part of the vineyards are old, head-pruned, bush vines which yield no more than two 
tons of grapes per acre; a smaller, wire-trained section of the vineyards gives yields of three 
tons per acre. 

Clockwise from top-
left: 
A close-up of the head-
pruned (alberello) vines 
at harvest. 
The fermenting tanks of 
the newly-finished 
winery in the Curto 
farm “Tenuta Sella”. 
“Tenuta Sella” from the 
outside. 
The alberello system is 
ideal for the area, but 
the work in the vineyard 
is back-breaking! 
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Property 
Name: 

Antica Azienda Agraria Curto Wine area: Eloro DOC Total size: 200 ha. (494 acres) 

Established: Before 1670 Enologist: Vito Giovinco Tot. Vineyards 24 ha (60 acres) 

Region: Sicily   Years planted: 1955 

Province: Ragusa Mangr.staff: Francesca Curto Re-planting 2000 

Township: Ispica 
Cellar 
Capacity: 

150,000 liters 
(39,624 gal) Soil: Calcareous 

Owners:  Giombattista Curto Wood: 10,800 liters - 2850 gal Yield x vine: 1.75-5 lbs. 

Tot. 
Production: 

74,000 btls. 
Number of 
Barriques: 

70 Density: 
3,333-6,400 vines/ha 
(1,350-2600 
vines/acre) 

Territory: Hilly; gentle slopes First traded 1998 Training: 
Head trained 
(“alberello” & at Guyot 
& spur cordon 

Elevation: 100-500 ft. asl   Harvesting: By hand 

 

The Eloro region (DOC 1994) is named after an ancient Greek port on the Southeast corner of 
Sicily. There are still many interesting ruins to be seen, including a theater, a temple to the Goddess 
Demeter, and a Hellenic necropolis. It is the southernmost part of Sicily, extending even below the 
northernmost reaches of Africa. The climate is very dry and warm, almost Saharan, and the sea is 
beautiful. The landscape in dominated by the influence of the Iblei Mountains, a series of plateaus 
that gently slope toward the sea.  
Until recent times, the wines of Eloro were known more for their deep color and high alcohol, and 
thus were frequently used as a blending wine to boost the thin vintages of the continental wines. As 
viticulture practices improved through the eighties and nineties, the demand for the wines of Eloro 
decreased. In order to survive, vintners had little choice but to change the style of wine they made, 
and they began to focus more on table wines than wines for blending. 
Among the vineyards of Curto, there are around 2,000 Moresca and Verdese olive trees that are 
used to produce an olive oil of .3% total acidity. The olives are crushed within 24 hrs. after harvest 
in a mill using cold-extraction technique in order to preserve all of the finest characteristics of both 
the olive variety and the climate and soil of the zone. 
The Nero d’Avola wine flavor is reminiscent of carob, the legume that can be a 
chocolate substitute. 

WINES CLASSIFICATION, FERMENTATION& AGING GRAPES Avg. Prod.

CURTO 
ELORO DOC 
Min. 13% alc / vol. 

ELORO DOC Maceration and fermentation for 12 
days, controlled to (26-30° Celsius) 79-86°F. After 
racking and malolactic fermentation the wine is left to 
settle in stainless steel tanks. It is then bottled and 
kept in the cellar for an additional 4 mos. before 
release. 

Nero d’Avola 100% 
from Eloro DOC 
zone  

36,000 btls. 

“FONTANELLE” 
ELORO  DOC 
Named from the farm on which 
the vines are located 
Min. 13,50% alc / vol.  

ELORO DOC – Only the oldest vineyards with 
southern exposure and very low yields are used. 
Maceration and fermentation in temperature controlled 
stainless steel for 15 days at (26-30° Celsius) 79-
86°F, followed by 8-10 mos. aging in French barriques 
(Allier 80%, Never 10%, Tronçais 10%). 

Nero d’Avola 100% 
from Eloro DOC 
zone 

6,000 btls. 

CURTO "IKANO" 
The old Greek name of 
Ispica 
Min. 14% alc / vol 

I.G.T. - Only the oldest vineyards with southern 
exposure and very low yields are used. Maceration 
and fermentation in temperature controlled stainless 
steel for 12 - 15 days at (26-30° Celsius) 79-86°F, 
followed by 6 mos. aging in French barriques (Allier 
80%, Never 10%, Tronçais 10%). 

Nero d’Avola 38%  
Merlot 31% 
Syrah 31% 

16.500 btls.
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CURTO "EΩS"  
ELORO DOC  
ROSE’ 
Min. 13% alc / vol 

ELORO DOC – Criomaceration for 12 - 15 hours at a 
temperature of 8-10°C in stainless steel vats. 
Alcoholic fermentation for 10 days at 18°C. Four 
months in tanks, then 2 months in bottle before the 
commercialization   

Nero d’Avola 100% 
from Eloro DOC 
zone 

4.000 btls 

CURTO "POIANO" Terre 
Siciliane IGP WHITE 
Min. 12,50%alc/ vol 

I.G.P - After the use of the destemmer short cold 
maceration of the grapes at a temperature of 6-8°C, 
soft pressing and alcoholic fermentation at a 
controlled temperature of 14-16°C.Six months in steel 
tanks at a controlled temperature of 10-12°C 

Inzolia 100%  6.600 btls 

CURTO "KRIO" IGT 
SICILY   
RED 
Min. 14,00% alc/vol 

I.G.P. – Vinification in red with peels maceration for 
12-15  days at a temperature of 26° - 30° C. Aging 
cellar in stainless-steel vat, after malolactic 
fermentation 6 months in barrique of French durmast, 
then bottled 

Syrah 100% 3.000 btls 

CURTO DULCE NETUM 
IGT SICILY 
MOSCATO 
Min. 14% alc/vol 

Sicily IGT - Handpicked grapes are accurately 
selected on the belt conveyor; part of the selected 
grapes are allowed to macerate at low temperatures 
for 24 up to 48 hours. Grapes are softly pressed so as 
to subject the  must to a slow fermentation process at 
14-16° C. Remaining grapes are allowed to dry on 
trellises: as grapes reach the optimal ripening level, 
they are added into the maceration vats.  After a few 
days, grapes are pressed again. 
Aged in French oak casks for six months; refined in 
bottle for over six months.   

Moscato bianco 
100% 

2.000 btls 
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SICILY
wine zone map

Eloro wine zone is #6

We give credit for this wine 
zone map of Sicily to 
http://www.lavinium.com



South-East of Sicily

Eloro: Greek port 
of VII century BC

Traditional center 
of Nero d’Avola

Curto family 
residence

Avola town
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The Curto family
In occasion 
of a trip to 
Ispica in 
2002, from 
left, Liana
Boselli, Mrs. 
Anna Maria 
Cuirto, Mr. 
Giombattista
Curto, Mrs. 
Francesca 
Calì Curto, 
Mr. Antonio 
CaIì.



A orange
grove, orange 
trees, 300 
years old 
olive tree & at 
that time, 
(Dec. 2002) a 
new vineyard.

Giombattista Curto

















La Basilica di Santa 
Maria Maggiore Ispica

Cathedral of Noto

Late Baroque Towns of the 
Val di Noto (South-Eastern 
Sicily)



Late Baroque Towns of the Val di Noto (South-Eastern Sicily)
Where it is 
This is an area in eastern Sicily which includes the localities of 
Caltagirone, Militello in Val di Catania, Noto, Modica, Palazzolo Acreide, 
Scicli, Ragusa and Catania. The site crosses the Provinces of Ragusa, 
Catania and Syracuse. 

Why it is a UNESCO site 
The eight Sicilian towns, rebuilt after an earthquake in the late 17th 
century, represent an outstanding example of Baroque art in Europe, 
homogeneity of style and town-planning. The eight towns are also 
permanently at risk from earthquakes and eruptions of Mount Etna. 

It was once... 
Destroyed by an earthquake in 1693, the cities of the Val di Noto were 
entirely rebuilt in keeping with the Baroque style and are one of the most 
fascinating urban complexes in the world. From the city of Catania in the 
foothills of Etna (a crucial part of any grand tour of Sicily), to Syracuse, 
one of the principal cities of Magna Grecia, the “Baroque towns” are an 
outstanding example of art in the service of urban building and enjoy 
worldwide appreciation. 


