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Courtesy of our long friendship with Giampiero Bea, the Umbrian wunderkind and son of Paolo Bea, we had the special good 
fortune of meeting Gaetano and Nicoletta Gargano, the proprietors of Il Censo, an estate of 65 hectares situated in Bivona in the 
south-central zone of Sicily near the town of Palazzo Adriana. Gaetano’s family, through his mother’s side (family name: Spoto), has 
owned Il Censo for over 200 years. Production over the years was principally of grains and legumes but there was also a small vine-
yard planted to Perricone and Malvasia Nera and an old olive grove whose trees are now 100 years old. The name “Il Censo” literally 
means “census” but in this instance most likely refers to the obligations of the tenant farmers to pay tribute to the landowning family, 
a system that dates back to feudal times. The name predates the Spoto time of ownership. 

As has been the case so often, much of the agricultural activity at Il Censo was abandoned over the years. Gaetano met Giampiero 
Bea about 25 years ago and fell in love with the work the Bea family was doing in Montefalco. Ultimately, Gaetano determined to 
reinvigorate the farming activity at Il Censo and, with the guidance of Giampiero, began by planting 5 hectares of vineyards split 
between the white Cataratto grape and the black Perricone variety. Our first viticultural foray into Sicily has already proven to be an 
exciting adventure, a natural extension of our nearly forty year immersion in the wines of Italy.

Viticulture:

• Farming: Certified organic since 2014, practicing biodynamic

• Treatments: Copper-sulfate only (copper used only rarely), 
cover crops sown between the vines

• Ploughing: Annual ploughing to promote vineyard health

• Soils: Sandy topsoils, volcanic bedrock

• Vines: All planted through massale selection and trained in 
Guyot.  Average vine age is 10 years.

• Yields:  Controlled through severe pruning and debudding

• Harvest: Entirely manual, usually in early October

• Purchasing: Entirely estate fruit

Aging:

• Élevage: All wines spend two winters in stainless-steel tanks 
without temperature control.

• Lees: Wines remain on their fine lees until bottling.

• Fining and Filtration: All wines are unfined and unfiltered.

• Sulfur: Applied at bottling, c. 65 mg/l total sulfur.

Vinification:

• Fermentation: All fermentations are spontaneous and pro-
ceed without temperature control.  All grapes are destemmed 
and crushed prior to settling in stainless-steel tanks.  Wines 
macerate on their skins for c. 2-3 weeks.

• Extraction: Twice-daily pumpovers

• Chaptalization and Acidification: None

• Pressing: Pneumatic pressing

• Malolactic Fermentation: Occurs spontaneously in stain-
less-steel tanks following alcoholic fermentation
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Praruar

At a Glance:

• Appellation: IGT Terre Siciliane Bianca

• Uvaggio: Cattarato (100%)

• Average Annual Production: 2,500-3,000 bottles

• Average Alcohol by Volume: 13.5%

• Average Residual Sugar: < 5 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations: From south-facing 
slopes in the Sicani mountains (650 meter elevation) near the 
village of Palazzo Adriana.

• Soil Types and Compositions: Sandy and iron-rich clay top-
soils, volcanic bedrock

• Vine Age, Training, and Density:  Average age 10 years old, 
planted in Guyot.

• Average Yields: c. 23 hl/ha

• Average Harvest Date and Type: Manual, usually in the first 
week of October

In The Glass:

The Praruar, meaning golden in the once-locally-spoken Greek 
and Albanian, presents aromas and flavors of the local volcanic 
subsoil, nuts, fennel, and iron.  Rich and deep, yet still elegant, 
this balanced expression of one of Sicily's most exciting white 
varieties combines acid, extract, tannin into an intriguing, deli-
cious, gustatory experience.

In The Cellar:

• Fermentation: After destemming and crushing, wine ferments 
spontaneously on its skins in stainless-steel tanks for c. 16 days.  

• Pressing: Pneumatic press

• Time on Lees: Wine remains on its fine lees until bottling.

• Malolactic Fermentation: Occurs spontaneously in stain-
less-steel tank after alcoholic fermentation

• Élevage: 2 years in stainless-steel tanks

• Press Wine: Blended after pressing

• Fining and Filtration: Unfined, unfiltered

• Sulfur: Applied when necessary during ageing and at bottling, 
with c. 65 mg/l free sulfur on release.
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Provvido

At a Glance:

• Appellation: IGT Terre Siciliane Rosso

• Uvaggio: Nero d'Avola (100%)

• Average Annual Production: 3,000-3,500 bottles

• Average Alcohol by Volume: 13.5%

• Average Residual Sugar: < 5 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations: From slopes in the Si-
cani mountains (650 meter elevation) near the village of Palazzo 
Adriana.

• Soil Types and Compositions: Sandy and iron-rich clay top-
soils, volcanic bedrock

• Vine Age, Training, and Density: Average age 10 years old, 
planted in Guyot

• Average Yields: c. 26 hl/ha

• Average Harvest Date and Type: Manual, usually in the first 
week of October

In The Glass:

2016 marks the first vintage for this, RWM’s first ever Nero 
d’Avola, and it is a delightful addition to Il Censo’s lineup: deep 
in color, exuberant in personality, and an exceptional value as 
well. Fruits lean toward black cherry and blackberry, with notes 
of licorice and dark chocolate. It’s a proud sun-drenched south-
erner, ample and gregarious, but with tons of high-toned spice to 
balance, as well as a well-mannered flirtation with volatility that 
remains firmly on the correct side of the fence.

In The Cellar:

• Fermentation: After a few days of air drying, destemming, 
and crushing, fermentation begins spontaneously in stain-
less-steel tanks and lasts 2-3 weeks

• Pressing: Pneumatic press

• Time on Lees: Wine remains on its fine lees until bottling.

• Malolactic Fermentation: Occurs spontaneously in stain-
less-steel tank after alcoholic fermentation

• Élevage: 2 years in stainless-steel tanks

• Press Wine: Blended after pressing

• Fining and Filtration: Unfined, unfiltered

• Sulfur: Applied when necessary during ageing and at bottling, 
with c. 65 mg/l free sulfur on release.
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Njuro

At a Glance:

• Appellation: IGT Terre Siciliane Rosso

• Uvaggio: Perricone (100%)

• Average Annual Production: 1,000 bottles

• Average Alcohol by Volume: 11.5%

• Average Residual Sugar: < 5 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations: From north-facing 
slopes in the Sicani mountains (650 meter elevation) near the 
village of Palazzo Adriana.

• Soil Types and Compositions: Sandy and iron-rich clay top-
soils, volcanic bedrock

• Vine Age, Training, and Density: Average age 10 years old, 
planted in Guyot

• Average Yields: c. 20 hl/ha

• Average Harvest Date and Type: Manual, usually in the first 
week of October

In The Glass:

Known locally as the black dog (Il njuro cane), the Perricone va-
riety gives wines that present a mouthful of brambly dark fruit, 
raspberry leaf, fennel, and spices. Its palate dominates with deep, 
cutting, mineral tannins and charming rusticity.  Low in alcohol 
but deep in color, its depth and power faithfully display Sicily's 
excitingly yet-to-be-discovered terroir.

In The Cellar:

• Fermentation: After destemming and crushing, wine fer-
ments spontaneously in stainless-steel tanks.  Cuvaison lasts 2-3 
weeks.

• Pressing: Pneumatic press

• Time on Lees: Wine remains on its fine lees until bottling.

• Malolactic Fermentation: Occurs spontaneously in stain-
less-steel tank after alcoholic fermentation

• Élevage: 2 years in stainless-steel tanks

• Press Wine: Blended after pressing

• Fining and Filtration: Unfined, unfiltered

• Sulfur: Applied when necessary during ageing and at bottling, 
with c. 65 mg/l free sulfur on release.


