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Flavia Rebellious Wines è una voce fuori dal coro che 
ambasciatrice audace di 

au natural

condivisione e 

stereotipi!

Flavia Rebellious Wines out 
of the box e non convenzionale
diventata la prima

Etna 1 litro

Flavia appartiene alla natura

viaggio sensoriale 

 is an out-of-the-box voice 
who aims to emerge as a bold ambassador of a 
fresh and lively wine concept embracing a vibrant 
community constantly looking for impulses.
It is the home of every rebels going beyond all 
limits and never stop.

 beauty and sustainability advocate, 
Flavia embodies a mental status, a mood —
personifying art, sharing and inclusion.
Through her philosophy, she supports the ones 
who have made diversity a strength to distinguish 
themselves from the ordinary saying stop to 
stereotypes!

 thanks to its 
unconventional packaging has become the  
winery in the world to produce Etna wine in a 1 
liter bottle.

Flavia belongs to nature like water to Earth. With 
each sip, man discovers his soul in the wine by 
feeling the winds that blew over those vineyards, 
the sea breeze that caressed the soil and the 
sunlight that shined the plants.

A 1 liter ticket for a sensory experience from the 
Trapani seas to the slopes of Etna.

ANIMA
RIBELLE
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La famiglia Flavia Rebellious Wines è un mélange 

artigianato
autentico
mani sapienti e menti operose

come una madre

amore

passione

tradizione di famiglia

LA QUARTA GENERAZIONE
quarta generazione della 

sostenibili

passato e presente

The  family is a cultural 
dimensions  handed down for four 
generations deeply connected to the values of 
craftsmanship, territoriality and authentic wine. 
The family history is made up of wise hands and 
industrious minds that for more than a century 
have been taking care of the Earth and the plant 
like a mother with her children.

The love for wines is rooted in 1860, when the 
great-grandfather Francesco Rallo moved to the 

plots of land in the Baiata district near Trapani. 
The farming was then taken over by Grandfather 
Giacomo, who conveyed to his son Francesco 
Rallo the passion and love of doing things with 
the heart. Francesco in the footsteps of his father 
and grandfather, has continued to hand down 
from father to son the founding values keeping the 
family tradition high to this day.

THE FOURTH GENERATION
Young and resourceful, Flavia and Giacomo are 
the Rallo family from Marsala’s fourth generation. 

pure essence of wine and its nature, practicing 
sustainable, organic and non-invasive cultivation 
and production techniques. Honoring the legacy 
of their forefather, Flavia and Giacomo want to 
spread the culture of quality wine by completely 
devoting themselves to the native Sicilian wines 
winemaking and the creation of wines in which 
past and present blend.
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Flavia Rebellious Wines: Sono Vini radicalmente 

carattere 
delle uve e del terroir

Sur Lie
reali

autentici

biologico bassissimo 

Sostenibilità

eliminando

organica

vini salubri e 
naturali

tutela 
dell’ambiente

From the oenologist Flavia Rallo’s need for fresh, 
pure, new air, the Flavia Rebellious Wines natural 
winemaking project was born. These are radically 
natural and unconventional wines created by 
legitimizing conventional winemaking standards. 
Wines that taste like truth and genuineness 
highlighting the character of the grapes and the 
terroir in which they are grown.
Turbid Sur Lie
Real and living wines with an overwhelming 
bouquet, each one proud of its own uniqueness. 
Authentic
much deeper than what seeable in the bottle.
The Flavia choice to produce natural wines in an 
organically comes from the care for the planet and 
every human and animal’s health. Sustainability 
primarily means for Flavia intervening as little as 
possible both in the vineyards and in the cellar 
respecting the entire production chain. In this light, 
she has chosen to plant and vinify only native vines,
reducing or completely eliminating pesticides input 

levels of organic matter in the soils. This dedication 
has a dual function: avoiding the achievement of high 

plant, and producing healthy wines that embody 
the purest and most identifying expression of a 

the same time help to environmental protection 
and rural development.

LA SCELTA 
BI0LOGICA
E NATURALE

A SUSTAINABLE 
AND NATURAL 

CHOICE



VINEYARDS T E R R O I R&matrimonio

 Etna e Marsala

chiama autenticità

The Earth enshrines the passage of time on it, 
evoking in man the attitude of perceiving a profound 
meaning in wine binding him with it. The terroir is 

and the Earth, a true marriage.

Our wine production is divided into the two major 
Sicilian vineyard areas par excellence: Etna and 
Marsala.

grapes and play an important role in the wine 
distinctiveness. In the soil, natural support where the 
vines grow and express their personality, there are 
great value informations translated into a universal 
language called authenticity by the roots.



scuri infuocati come 
dell’Apocalisse

D.O.C 
Etna

750-900 metri

vulcano attivo 

ricchezza di minerali

freschezza aromatica e dalla 

IL FRUTTO DI UNA VITICOLTURA EROICA
Estremi

limite

Sono vini eroici

From lands dark as pitch and 
the Apocalypse, our Etna Wines are born.

These vineyards are located on the D.O.C Etna 
northern side, between the Zottorinoto and 
Puntalepalino districts, in the hamlet of Solicchiata 
near Castiglione di Sicilia, at 750-900 mt. altitude 
above sea level.

An absolutely unique area, an active volcano with 
an incredible mosaic of soils due to the various lava 

from the other, giving typicalness and diversity of 

from the sea to the slopes of Etna.

The lava soil with a sandy texture is rich in minerals. 
The climate is generally temperate Mediterranean, 
with maximum rainfall in the autumnwinter period 
and minimum rainfall in summer. The strong August 
and September temperature variations favor 
the production of grapes with a great aromatic 
freshness and a unique personality.

THE FRUIT OF HEROIC VITICULTURE
Wines made from Heroic Viticulture. Extreme by 
nature. Born above all limits.

They are heroic wines children of fatigue, sweat and 
industriousness. Wines produced in geographically 
inaccessible areas with treacherous, sometimes 
impossible, climatic conditions, such as those of 
Etna.

E T N A
Carricante Nerello 

Mascalese e il Catarratto

Carricante

Etna Bianco

Nerello Mascalese

Etna 
Rosso

 Catarratto

Spumante Extra Dry

Small vineyards whose vine farming is the Etna 
sapling or espalier with spurred cordon pruning, 
used to defeat heat and strong winds from the sea. 
The slope of the land higher than 30% prevents 
mechanization, the work in the vineyard and the 
harvest of the grapes are manually done as such with 
methods linked to the old winemakers; our grapes 
are carefully selected and transported in wooden 
boxes.

In this area natve Carricante, Nerello Mascalese 
and Catarratto vines are grown enhancing the 
truest identity of Etna wines.

Carricante is a white grape variety with medium-
size bunch and very full-bodied grapes. Carricante 

makes elegant and classy whites with a remarkable 
minerality. The nose is persistent, with fresh notes 

which gives the wine complexity and softness. From 
Carricante comes our Etna Bianco.

Nerello Mascalese is a black grape variety, prince 
of the Etna area. The late ripening makes the plant 
producing great aging reds with an intense red color, 
in which olfactory sensations of red fruit, aromatic 
herbs, tobacco and spices predominate. On the 
palate is convinces by its acidity, pleasant tannins 
and typically marked minerality of the volcanic terroir. 
From Nerello Mascalese comes our Etna Rosso.

Catarratto is an intense aromas vineyard. The vines 
have few bunches per plant, in order to obtain grapes 
with a good aromatic concentration. The Catarratto 
wine is straw yellow in color, and the bouquet is 

herbs and citrus fruits aromas. From Catarratto 
comes our Spumante Extra Dry.
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Bright ruby red color with hints of red fruit of the 
undergrowth. On the palate, harmonious and 
balanced with delicate tannins and lively freshness. 

  staem ,taem fo sepyt lla htiw noitanibmoc ni tcefreP
nd cheeses. Serving temperature 16-18° C

Denominazione: 
Appellation: Etna DOP
Vitigno:
Grape Variety: 100% Nerello Mascalese
Zona di produzione: 
Production area: Northern Etna

Vineyard area: 3 Ha
Altitudine:
Altitude: 700-800 mt
Tipo terreno: vulcanico
Soil type: volcanic

Vineyard age: 5-30 years
Densità d’impianto:
Vines per hectare: 5000 plantes

 Cordone 
Training system: Spurred cordon

Ql.Grapes/Ha: about 70-80

Yield per hectar: about 70%
Periodo Vendemmia:
Harvest period: October/ November

Climate: Hot- humid

Maceration on grapes: 30 days
Contenitori di fermentazione:
Fermentation tank: Steel
Giorni di fermentazione:
Days of fermentation: 12
Temperatura di fermentazione:
Fermentation Temperature: 22-24°C

Malolactic fermentation: yes

Aging: 1 year in Slavonian oak barrel

 1 year
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Denominazione: 
Appellation: Etna DOP
Vitigno:
Grape Variety: 100% Carricante 
Zona di produzione: 
Production area: Northern Etna

Vineyard area: 3 Ha
Altitudine:
Altitude: 700 mt
Tipo terreno: vulcanico
Soil type: volcanic

Vineyard age: 5-12 years
Densità d’impianto:
Vines per hectare: 5000 plantes

 Cordone 
Training system: Spurred cordon

Ql.Grapes/Ha: about 70-80

Yield per hectar: about 70%
Periodo Vendemmia:
Harvest period: October/ November

Climate: Hot- humid
Pressione:
Pression: soft
Contenitori di fermentazione:
Fermentation tank: Steel
Giorni di fermentazione:
Days of fermentation: 15
Temperatura di fermentazione:
Fermentation Temperature: 16-18°C

 no
Malolactic fermentation: no

 30 days

of grapefruit. On the palate, the presence of minerals 
makes it fresh and delicate.

Serving temperature 10-12° C
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Straw yellow color. Fruity and wll-balanced, its 
extreme versatility makes it lively fresh with delicate 
hints. Excellent as aperitif.
Serving temperature di servizio 8-10° C

Vitigno:
Grape Variety: 100% Catarratto
Zona di produzione: Sicilia
Production area: Sicily
Altitudine:
Altitude: 400 mt
Tipo terreno:
Soil type: volcanic
Densità d’impianto:
Vines per hectare: 5000 plantes

 Cordone 

Training system: Spurred cordon or Guyot

Ql.Grapes/Ha: 100-130
Periodo Vendemmia:
Harvest period: September/ October

Climate: Hot- humid
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Ruby red color, it has a large bouquet with spicy 

the undergrowth. Strong minerality and delicate 
tannins on the palate.
Serving temperature 16-18° C

Denominazione: 
Appellation: Etna DOP
Vitigno:
Grape Variety: 80% Nerello Mascalese 20% Nerello Cappuccio
Zona di produzione: 
Production area: Northern Etna

Vineyard area: 2 Ha
Altitudine:
Altitude: 700-800 mt
Tipo terreno: vulcanico
Soil type: volcanic

Vineyard age: 130-140 years (Prephylloxera)
Densità d’impianto:
Vines per hectare: 4500 plantes

 Cordone 
Training system: Spurred cordon

Ql.Grapes/Ha: about 70-80

Yield per hectar: about 70%
Periodo Vendemmia:
Harvest period: October/ November

Climate: Hot- humid

Grapes maceration: 30 days
Contenitori di fermentazione:
Fermentation tank: Steel
Giorni di fermentazione:
Days of fermentation: 12
Temperatura di fermentazione:
Fermentation Temperature: 22-24°C

Malolactic fermentation: yes

Aging: 4 years in Slavonian oak barrel

 1 year

PREPHYLLOXERA
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marina
del Maestrale

zona D.O.P. e I.G.P. 

Grillo, Nero d’Avola, 
Frappato, Perricone e Zibibbo

sensorialità 
profumi siciliani

solleticante

brezze

V I T I G N I  A U T O C T O N I
Grillo

Nero d’Avola 

From soils of marine origin and dominant power of 
the Mistral our Marsala Rebellious wines are born. 
These vineyards are located on the province of 
Trapani northern side, between the districts Birgi and 
Paolini in the D.O.P. and I.G.P. area, a stone’s throw 
from the Stagnone Reserve and the Marsala Salt 
Pans. From the historic family vineyards we cultivate: 
Grillo, Nero d’Avola, Frappato, Perricone and 
Zibibbo.

The presence of the sea contributes to the creation 
of sandy and mineral-rich soils in which the limestone 

and aromas sensoriality. The typically warm, sunny 
and breezy climate is very favorable for vines cultivation, 
and the winter rains and summer nights temperature 
variations allow the grapes to optimally ripen.

Marsala wines are endowed with great pleasantness 
and tickling

breezes give to the 
grapes.

M A R S A L A N A T I V E  V I N E S
Grillo is a white grape variety that create wines of 
great organoleptic depth and with a good longevity 
potential. Greenish yellow in color, clear and bright, 

Grillo wines have fruity and citrus aromas, notes of 

Nero d’Avola is undoubtedly the Sicilian native grape 
par excellence expressing a well-rounded typical 
territoriality. It produces wines with interesting acidity 
and a good predisposition to aging. The wines of 
the Nero d’Avola grape have a strong character with 
a very elegant style. On the nose, they have notes 

Frappato is a late ripening red grape variety. 
Incredibly fancy, it produces ruby red wines with 
rosemary, Mediterranean scrub and particularly sea 

a whirlwind of red fruits in which raspberry, spices, 
aromatic herbs and roses prevail. On the palate 
they are fresh, soft and sharp in the acid-savory 
development.

Perricone is a black grape variety grown with little 
expanded farming methods and short or mixed 
pruning. Perricone wines releases spicy hints of 
juniper and black pepper on the nose, with notes of 
red fruits, marasca cherry jam, plums and cherries. 
On the palate the wine springs an extraordinary 
elegance, characterized by a solid and soft tannic 
base and long persistence
.
Zibibbo is an aromatic vineyard among the best 
drying grapes, also thanks to its resistance to rot. 
Zibibbo wines are extraordinarily rich, golden in color 

honey. On the palate they are structured, sweet, full-
bodied with good acidity and long persistence.

Frappato

Perricone

Lo Zibibbo
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of strawberry and ripe cherry, with a fruity, spicy and 
persistent taste. Ideal in combination with red meats.
Serving temperature 16-18° C

Denominazione: 
Appellation: Sicilia DOP
Vitigno:
Grape Variety: 100% Nero d’Avola
Zona di produzione: 
Production area: Marsala

Vineyard area: 25 Ha
Altitudine:
Altitude: 200 mt
Tipo terreno: calcareo
Soil type: calcareous

Vineyard age: 15 years
Densità d’impianto:
Vines per hectare: 4000 plantes

Training system: Guyot

Ql.Grapes/Ha: about 100

Yield per hectar: about 75%
Periodo Vendemmia:
Harvest period: September

Climate: Hot- humid
Pressione:
Pression: soft
Contenitori di fermentazione:
Fermentation tank: Steel
Giorni di fermentazione:
Days of fermentation: 30
Temperatura di fermentazione:
Fermentation Temperature: 20-22°C

Malolactic fermentation: yes

Aging in barriques: 8 months

 2 months
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With a pink cherry skin color, the nose presents 

freshness of blood orange.
Serving temperature 12-14° C

Denominazione: 
Appellation: Terre Siciliane IGP
Vitigno:
Grape Variety: 100% Nerello Mascalese
Zona di produzione: 
Production area: Marsala

Vineyard area: 12 Ha
Altitudine:
Altitude: 250 mt
Tipo terreno: calcareo
Soil type: calcareous

Vineyard age: 15 years
Densità d’impianto:
Vines per hectare: 3500 plantes

Training system: Guyot

Ql.Grapes/Ha: about 70

Yield per hectar: about 70%
Periodo Vendemmia:
Harvest period: August/September

Climate: Hot- humid
Pressione:
Pression: soft
Contenitori di fermentazione:
Fermentation tank: Steel
Giorni di fermentazione:
Days of fermentation: 30
Temperatura di fermentazione:
Fermentation Temperature: 20-22°C

Malolactic fermentation: yes

Aging in barriques: 30 giorni

 2 mesi
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Deep ruby   red in color, the nose opens with hints 
of ripe cherry, blackberry, plum, cloves and licorice, 
with a well-balanced, fruity and persistent taste. 
Ideal in combination with red meats and game.
Serving temperature 16-18° C

Denominazione: 
Appellation: Terre Siciliane IGP
Vitigno: 
Grape Variety: 50% Frappato 50% Perricone
Zona di produzione: 
Production area: Marsala

Vineyard area: 18 Ha
Altitudine:
Altitude: 250 mt
Tipo terreno: calcareo
Soil type: calcareous

Vineyard age: 12 years
Densità d’impianto:
Vines per hectare: 45000 plantes

Training system: Guyot

Ql.Grapes/Ha: about 70

Yield per hectar: about 70%
Periodo Vendemmia:
Harvest period: August/September

Climate: Hot- humid
Pressione:
Pression: soft
Contenitori di fermentazione:
Fermentation tank: Steel
Giorni di fermentazione:
Days of fermentation: 30
Temperatura di fermentazione:
Fermentation Temperature: 20-22°C

Malolactic fermentation: yes

Aging in barriques: 6 months

 2 months
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With a bright straw yellow color, the nose has notes 
of orange blossom, peach and jasmine, the taste is 
intensely aromatic with a lively freshness. Ideal with 

Denominazione: 
Appellation: Terre Siciliane IGP
Vitigno: 
Grape Variety: 50% Catarratto 50% Zibibbo
Zona di produzione: 
Production area: Marsala/Petrosino

Vineyard area: 20 Ha
Altitudine:
Altitude: 150 mt
Tipo terreno: calcareo
Soil type: calcareous

Vineyard age: 12 years
Densità d’impianto:
Vines per hectare: 3500 plantes

Training system: Guyot
 75 circa

Ql.Grapes/Ha: about 75

Yield per hectar: about 65%
Periodo Vendemmia:
Harvest period: August/September

Climate: Hot- dry
Pressione:
Pression: soft
Contenitori di fermentazione:
Fermentation tank: Steel
Giorni di fermentazione:
Days of fermentation: 20
Temperatura di fermentazione:
Fermentation Temperature: 16-18°C

 no
Malolactic fermentation: no

 60 days
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nose has notes of exotic fruit, with a fruity taste and 

dishes, cheeses and risottos.
Serving temperature 10-12° C

Denominazione: 
Appellation: Terre Siciliane IGP
Vitigno:
Grape Variety: 100% Grillo
Zona di produzione: 
Production area: Marsala/Petrosino

Vineyard area: 25 Ha
Altitudine:
Altitude: 150 mt
Tipo terreno: calcareo
Soil type: calcareous

Vineyard age: 10 years
Densità d’impianto:
Vines per hectare: 3500 plantes

Training system: Guyot

Ql.Grapes/Ha: about 85

Yield per hectar: about 65%
Periodo Vendemmia:
Harvest period: August/September

Climate: Hot- humid
Pressione:
Pression: soft
Contenitori di fermentazione:
Fermentation tank: Steel
Giorni di fermentazione:
Days of fermentation: 20
Temperatura di fermentazione:
Fermentation Temperature: 16-18°C

 no
Malolactic fermentation: no

 60 days
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With a bright orange color, the nose opens with hints 
of ripe fruit, citrus peel and honey giving complexity. 
On the palate it is delicate, with a lively freshness and a 

Serving temperature 10-12° C

Denominazione: 
Appellation: Terre Siciliane IGP
Vitigno:
Grape Variety: 100% Catarratto
Zona di produzione: 
Production area: Marsala

Vineyard area: 20 Ha
Altitudine:
Altitude: 150 mt
Tipo terreno: calcareo
Soil type: calcareous

Vineyard age: 15 years
Densità d’impianto:
Vines per hectare: 3500 plantes

Training system: Guyot
 75 circa

Ql.Grapes/Ha: about 75

Yield per hectar: about 65%
Periodo Vendemmia:
Harvest period: August/September

Climate: Hot- dry
Pressione:
Pression: soft

Skin maceration: 7 days
Contenitori di fermentazione:
Fermentation tank: Steel
Giorni di fermentazione:
Days of fermentation: 20
Temperatura di fermentazione:
Fermentation Temperature: 16-18°C

 no
Malolactic fermentation: no

 60 days
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