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General Information Your Response
Legal name Societa' Agricola Fuori Bolla srl
Winery name MASSIMO LENTSCH
Brand name MASSIMO LENTSCH

Brand History

Fifteen years after starting up the Tenuta di Castellaro project on 
Lipari island - Sicily, Massimo Lentsch decided to create a new 
premium estate that was similarly original and exclusive, on the 
northern side of Etna: an estate under his own name. Supporting 
him in this new adventure there is a very experienced team, with 
whom he constantly seeks out and puts into practice methods and 
instruments for the better care and management of vineyard 
husbandry, which are then automatically also put into effect on 
Lipari.
 
«As I want to make my mark in a zone where I am competing with a 
lot of expert, well-known vine-growers, the work I still have to do is 
extremely demanding, but succeeding will be all the more 
gratifying», Massimo Lentsch concludes.

Wine name SAN TEODORO
Region Sicilia
Region History Sicilia
Zone/Appelation ETNA ROSSO
Single vineyard or commune? Commune
Commune name, if applicable Feudo di Mezzo
Type/Tipologia DOC
Vintage 2017
Grape variety(ies) NERELLO MASCALESE
Alcohol % on Laboratory analysis 12.70%
Alcohol % on label 12.5%
Acidity % 5.50 g/l
Residual sugar 0.80 g/l
Tentative Bottling Date Bottled on Sept. 2019
Tentative Release Date for Enotec pickup
Expected Total Quantitiy produced (Bottles) 9,000
Expected U.S. Allocation (Bottles) 3,000

Vineyard Information Your Response
Vineyard name SAN TEODORO

Vineyard History

Located in the Contrada Feudo di Mezzo (hamlet of Passopisciaro 
– Castiglione di Sicilia), the vineyard where Massimo Lentsch makes 
San Teodoro is on the left of a sciara (lava flow), and is made up 
of alberelli around 60 years old

Harvest date/vendemmia OCT. 15TH 
Vineyard hectares (ha) 1.55
Year vineyard was planted Averagely around 1960
Vineyard exposition East

Trellis type or system
Ungrafted, Etna Alberello-trained vines in a quincunx layout of 1.2 x 
1.2 m. Some of the vines are a hundred years old

Are there particular clones of grapes planted
What is the soil type? Sandy volcanic soil; fine-textured, fertile and rich in microelements; 

sub acid

Please fill in Your Response to the following questions as best as possible.  Contact Enotec with any questions.



Describe the weather during this growing season-what 
challenges did you face?

It was a dry vintage with low-vigor vines, but excellent ripening of 
the grapes. This is a vintage with wines a bit more ready since the 
beginning. The suffering of the plants due to water scarcity has 
slowed them down a bit. Consequently the wines do not present 
too mature notes or a very high alcohol content as we might 
expect from a hot vintage. Nerello Mascalese, especially from the 
old vines, resisted drought better. The tasting of the wines, since they 
were in the barrels, gave us positive results.

Winemaking Information Your Response
Winemaker name MASSIMO LENTSCH, EMILIANO FALSINI
Is your harvest done by hand or machine? HAND
How did you sort the fruit? Manually or with vibrating 
table? MANUALLY, with selection of the bunches
Did you crush and destem or did you use the stems? CRUSH 
Cold maceration used, if so how long?
Type of yeast used-commercial or indigenous INDIGENOUS
Punch down or pump over?
What temperature did you ferment at?
Post fermentation maceration used, if so for how long?  Wood
Malolactic fermentation? Yes
If malolactic, what percentage?
Total aging (stainless, wood, etc.) 12 months
If wood, what is the barrel size, age & type of oak?
Barrel cooper and forest, toast level of oak
Additional bottle aging? 6 months

Describe the wine's aroma.
The nose expresses very fine and delicate notes of small red fruits, 
mineral stamps, wild spices, medicinal herbs and cloves.

Describe the wine's color. Wine with a ruby red color tending to purplish. 
Aging potential 10-12 years
Is the wine organic? Yes
Is the wine certified organic? No
Is the wine vegan? YES
Food pairings/abbinamenti gastronomici
Enter winemaker tasting notes. Balanced and harmonious wine, well structured, with mineral veins, 

savory and persistent finish, and great elegance. 
Enter journalist reviews.

Case & Bottle Information Your Response
Type of closure Cork
Capsule color LIGHT BLUE
Type of bottle (Burgundy, Bordeaux, Rennina, etc) & 
color of glass Burgundy, green
Weight per bottle 1.4 kg
Bottles per case 12

Weight per case 17.8 kg
Number of cases per pallet 60
Case dimensions

Length: 31 cm
Width: 28 cm

Height: 40 cm
Pallet configuration 100x120 cm

Cases per layer: 12
Layers per pallet: 5

UPC code 1718571201700

E-mail high-resolution (JPEG) image of carton to maedene@enotec.net.

Case & Bottle Information
E-mail actual size, high resolution JPEG files of front and back to maedene@enotec.net. All labels need to be approved by the 
US government before labels are printed. 

E-mail high resolution (JPEG) bottle shots to maedene@enotec.net.



COLA #:
Suggested Retail Price (SRP)
Allocations:

ENOTEC ONLY


