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Our Story

Settesoli is a story of a passionate vinicultural

community in Menfi, Sicily, where the wines are

crafted by a growing community of 2,000 families of
wine growers. They are the makers of taste, sharing
their age-old secrets from generation to generation.
The character of Settesoli is as genuine and
authentic as the lifestyle of its community.

Each family works the sun-kissed territory with

pride, taking advantage of a perfect micro-climate of
different soils, sea breezes and exposures, ensuring
each wine captures the essence of this unique

territory. The Settesoli range delivers distinctive
wines that allow you to Taste the Soul of Sicily.

Key Selling Points
• Settesoli delivers an ownable and compelling story
of a Sicilian community with an innate respect for the
natural environment and a unique coastal territory.
• A range of high quality wines at a competitive price
that resonates with intense Mediterranean flavors.
• Impactful packaging communicates a sense
of place, people and superior quality.

• Market opportunities are guided by compelling
category trends in the premium Italian segment.

• 100% Sicilian wines, estate sourced and bottled.
• Located by Menfi, Sicily where unique territory
with perfect microclimate conditions are well
suited for viniculture: a variety of soils, ocean
breezes, and different altitudes all contribute.

• Employs sustainable methods in their winegrowing
and facilities.

The Opportunity

The Settesoli Range

The Settesoli range is poised to take advantage of current
consumer trends:

Settesoli offers both native and international varietals

• Sicilian wines are gaining popularity as consumers are
interested in learning about new wines and regions
beyond Tuscany and Piedmont in Italy.*
• Italian wines priced between $10-11.99 are up +20%
in volume and value,** where Settesoli is positioned.

• Italian Red Blends are up +21%.**

• The Settesoli package is vibrant with strong cues to
its heritage.
*Forbes: February 6, 2017
**Nielsen FDL 52 W/E 6/17/17

Pricing:

Grillo

Aromas of citrus, honey, and orange blossoms with zesty and
mineral notes on the palate. Enjoy with vegetable dishes, baked
fish and fried foods.

Nero d’Avola

Ripe cherry aroma with a soft and velvety palate. Pairs well with
sausages, meat stews, charcuterie and cheeses.

Pinot Grigio

A fresh and delicate wine with beautiful aromas of elderflower
and peach. Perfect as an aperitif, and can be enjoyed with
seafood, salad and grilled vegetables.

Red Blend

Intense red color and aromas of ripe plum. Full bodied with a
touch of peppery spice that pairs well with pasta, lamb, sausage,
steak and spicy couscous.
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