
VINTAGE: 2018
REGION: Terre Siciliane, Italy
GRAPES: Nerello Mascalese
YEASTS: Indigenous
MACERATION: Direct Press
FERMENTATION: 10 days in stainless steel
AGED IN: Stainless, chestnut barrel
AGED FOR: 1 year
CLARIFICATION/FILTRATION: Unfiltered/
Unfined
ADDED SO2: None
FARMING: Organic
ALCOHOL CONTENT: 12.5%
VINE AGE: 10 years, Guyot trained
VOLUME: 750mL

ABBAZIA SAN GIORGIO
CLOÈ

Battista Belivisi was born and raised on Pantellaria, an island of the coast of 
Sicily, where he’s been making wine since he could walk. Founded in 2015, 

Abbazia San Giorgio is a relatively young project, but Belivisi is better known for 
his work as the winemaker at Bini, the island’s reknowned winery, where he was 

the winemaker for 11 years.


