
2025 IDDA BIANCO SICILIA DOP

VINEYARD
Region: 	 Sicily

Appellation: 	 Sicilia DOP

Vineyard: 	 Biancavilla & Belpasso

First Vintage: 	 2018

Eco-Practices: 	 Sustainable

 

WINEMAKING
Varietals: 	 Carricante

Aging: 	 Aged  in both oak and stainless steel 
	 for 6-9 months.

TECHNICAL DETAILS
Alcohol: 	 12.5%

WINERY
IDDA is a collaboration between renowned winemakers 
Angelo Gaja and Alberto Graci, launched on Mount Etna in 
2017. The Graci family holds a distinguished reputation in 
the region’s winemaking traditions. Their vineyards stretch 
across the southern slopes of the volcano, encompassing 
a diverse array of altitudes, exposures, and unique soils. 
Today, the estate comprises 50 acres of vineyards situated 
at 2,000 to 2,600 feet above sea level in the villages of 
Belpasso and Biancavilla.

WINE
IDDA means “she” in the Sicilian dialect, which is the  

term of endearment and awe with which Sicilians refer to 

Mount Etna. The blue label reflecting the sky and waves 

of the region, close to the slopes of Mount Etna, IDDA 

Bianco captures the purity and precision of Gaja and 

Graci’s shared vision for the Carricante grape: an elegant 

expression of volcanic white winemaking.

VINEYARDS
Located in Biancavilla, on the southwest slope of Etna 
Volcano, and in Belpasso, on the southern slope one. The 
soils of Biancavilla are lighter in color and are among the 
oldest of all Etna. The soils of Belpasso are more porous 
and darker in color, with volcanic rocks.

VINTAGE NOTES
The 2025 season was balanced, with steady sun and 
rainfall supporting healthy growth. Winter was mild, and 
spring remained stable, ensuring regular development. 
Summer stayed moderate at 28–30°C (82–86°F), with brief 
peaks of 35–40°C (95–104°F) that the vines handled well 
thanks to strong winter water reserves. Temperatures 
gradually cooled from mid‑September into October. 
 
Volcanic activity did not affect the vineyards, and light 
harvest rain slowed picking without harming fruit quality. 
Belpasso delivered structure and concentration, while 
higher‑altitude Biancavilla offered freshness and mineral 
tension. Overall, the vintage is well balanced with excellent 
potential.

WINEMAKING
Whole-bunch cold press fermentation followed by 
aging in both oak and stainless steel for 6-9 months.

TASTING NOTES
Pale yellow with greenish reflections. The nose shows 
floral and citrus notes with hints of Mediterranean 
herbs, anise, apricot, and a light sulfurous minerality. 
The palate is taut and vibrant, driven by well‑integrated 
acidity and flavors of citrus, herbs, and apricot. The 
finish is fresh, lightly salty, and distinctly mineral.
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