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PROGRAMS & SERVICES
The Etna Wine School™ offers unique educational programs for wine lovers,
and innovative services for leisure and group planners.
Included in this informational packet is a listing of Day-School options,
a la carte services for destination management companies, consulting
opportunities for wineries, and material about Mount Etna and its wines.
We look forward to seeing you in Sicily!

www.EtnaWineSchool.com | info@etnawineschool.com | +39-347-3348782 | Top Photo © Massimo Grassi
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about
MOUNT ETNA
Born two hundred thousand years
ago in what is now eastern Sicily, the
volcano Etna is a rare jewel in
contemporary gastronomy. The
flanks of the mountain have been in
continuous production of wines,
fruits, and oils since antiquity. Today,
the high quality of Etna products
continues to contribute to the
wonder of its fertility and power.
While the size and geographic
location of Mount Etna influences the
macro- and meso-climates around
the Etna DOC, wine production is
strongly characterized by the altitude
and exposure of her vineyards, and
the wealth of minerals in her soil.
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The Mount Etna DOC was Sicily’s first
controlled Designation of Origin for
wine, gaining legal recognition as a
Denominazione di Origine Controllata,
in 1968. The specification remains
intact today, protecting the native
grape varieties traditionally cultivated
on the flanks of the mountain.
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a taste
adventure

MOUNT ETNA WINES
For such an old wine producing area,
Mount Etna is a young wine region by
modern standards. Bottled wines
have only been produced here for a
few short decades, yet the rapidly
growing interest in the native grape
varieties grown on the slopes of
Europe’s largest and most-active
volcano are taking the wine-world by
storm. There are very few “large”
wineries on the mountain. Many of
the wineries are small family-run
businesses, driven by passion for the
traditions that have been passed
down for generations.
ETNA BIANCO (WHITE WINES)
Etna Bianco / White wines from
Etna are based on the Carricante
grape (minimum 60%) with some
Catarratto (no more than 40%).
These wines feature ripe citrus fruits
and minerality with a focused lean to
lush mouthfeel. While most of the
wines are consumed when they are
young, with seasonal dishes, some
have the potential for development
during proper cellaring.
Etna Bianco Superiore / White
wines with a Superiore status from
Etna are also based on the
Carricante grape (minimum 80%),
with Catarratto (no more than 20%),
but the grapes have to come
exclusively from the Milo contrada.
The Superiore wines made from

grapes grown in Milo present the best
potential of the Carricante grape:
mature, lush citrus with a focused
palate and a lingering finish. As with
the Etna Bianco wines, the wines with
a Superiore status have increased
potential for extended aging.
ETNA ROSSO (RED WINES)
Etna Rosso or Rosato / Red wines
and Rosé wines from Etna are
based on the Nerello Mascalese
grape (minimum 80%), and other
non-aromatic grape varieties (no
more than 20%), with the Nerello
Cappuccio/Mantellato as the most
important blender. The fresh fruit
aromas and flavors – strawberry,
cherry, black fruits – strike an
intriguing chord between the fresh
acidity and ripe fine-grain tannins.
These wines can pair easily with a
spectrum of foods and often show
best after several years of aging.
ETNA SPUMANTE (SPARKLING WINES)
A small percentage of producers are
making high quality sparkling wines
from native white and black grapes.
By blending the warm climate of
Sicily, the cool high-altitude vineyards
of Mount Etna, and attention to detail
in every aspect of their production,
the producers of Mount Etna are
making outstanding wines from these
classic Sicilian grape varieties.

3

1
2

+

wine courses
FOR BEGINNERS, EXPERTS, JOURNALISTS
The Etna Wine School™ offers unique and
flexible educational opportunities for wine
lovers, gastronomic adventurers, bloggers,
and journalists. All of our wine courses are
presented in English by our lead educator,
Benjamin Spencer. (Translators available).

LEISURE + PROFESSIONAL GROUPS
We are happy to offer our educational
programs to destination management
providers interested in creating professional
wine experiences for their guests and clients
traveling and/or vacationing on Mount Etna.
Please feel free to contact us to learn more.
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DAY COURSES
HALF-DAY / ONE-DAY / TWO-DAY COURSES
& MASTERCLASSES
Our day-courses come in many shapes and
sizes. The longer the course, the more we
learn. Each day-course includes wine tastings,
expert-led visits to Etna vineyards, wineries,
and other unique settings on Mount Etna.
Masterclasses are presented in two ways: as
a lecture, or as a part of a tour. For those
interested in experiences lasting longer than
two days, we are happy to create multi-day
programs to meet your needs. For
information, please visit our website, or
contact us to request a quote.
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re-defining wine education

The key to The Etna Wine School’s success is that each student comes away with a practical
and theoretical understanding of the Mount Etna territory, the history and traditions of Etna
winemaking, and they are able to apply this knowledge to the world of wine.

HALF-DAY WINE SCHOOL
In this four-hour educational and entertaining class we
examine the geography and flavors of the Mount Etna
landscape with an expert-led winery tour and tasting of
the region’s native grape varieties: Carricante and
Nerello Mascalese.

ONE-DAY WINE SCHOOL
Join one of our popular full-day wine course as we focus
on two (2) of Etna’s unforgettable wine estates, the
region’s native grape varieties: Carricante and Nerello
Mascalese, and the subtle differences between
neighboring villages and the wines they make.

TWO-DAY WINE SCHOOL
This course is specially designed for students of wine,
winemakers, journalists, bloggers, and other members
of the wine trade who are interested in a concentrated
study of this unique wine region. Each full-day course is
designed to focus on traditional Etna wine production.

ETNA MASTERCLASS & mezzaMASTERCLASS
In addition to our day-courses, we offer two unique
opportunities for traveling winelovers to get an in-depth
experience with the wines of Mount Etna in the comfort
of their hotel. Each class focuses on the rich traditions
and contemporary trends during a guided tasting of
Etna wines.
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services
for hotels
and dmcs
In addition to offering our
short wine courses, and
day-courses, The Etna Wine
School™ has designed a
series of wine-related
services exclusively for
hotels and destination
management companies
seeking to enhance their
guest-experiences and
amenities.
ETNA mezzaMASTERCLASS
This special two-hour wine
course focuses on the
history of Mount Etna wine
production, modern trends
around the mountain. This
class is taught in the
comfort of the hotel, or
similar accomdations.*
OTHER SERVICES
Wine-in-Context: Training
for Hospitality Personnel
A La Carte Wine Services:
These offerings are
designed exclusively for
Destination Management
Companies. *
* To learn more about these
services, please visit our website.
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consulting
FOR WINERIES: ENOLOGY + COMMUNICATIONS

CRAFT ENOLOGY

TRADITIONAL + DIGITAL
BRAND COMMUNICATION

Since 2002 American winemaker
Benjamin Spencer has worked
with some of California and
Sicily’s most sought after wines.
In addition to his professional
career, Ben has studied with the
University of California at Davis,
the Court of Master Sommeliers,
and the Wine & Spirit Education
Trust (WSET). In 2012 Ben began
offering his consulting services to
private clients on Mount Etna on
a full-time and a la carte basis.

The success of any social media
campaign can be difficult if your
team is not online and engaging
with consumers in the local and
international market. Our unique
strategies are designed to help
small wineries and businesses
promote and strengthen their
brand message, and expand their
community.

BRAND AMBASSADOR
Every winery has a story, but it’s
not the story that matters. What
matters is how the story is told.
In addition to our educational
services, our team represents
wineries and wine products in
English-speaking markets, and in
instances where visitors to the
winery – importers, journalists –
require an English-speaking
brand ambassador.

COMMUNICATIONS SERVICES
• Website creation
• Social media integration with existing website
• Direct media communications (newspapers, magazines)
• Fairs, Radio, Television
• Brand representation in domestic and foreign markets
• Event promotion through social media

www.EtnaWineSchool.com | info@etnawineschool.com | +39-347-3348782
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join us
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All content in this brochure and more can be found on our website –
www.EtnaWineSchool.com. All material in this brochure and on our website and its
URL domain properties is Copyright © Protected. All rights are reserved. No part of
this content may be reproduced, in any way, in print or electronically, without prior
consent from the copyright holder. Exception to this copyright can only be granted in

www.EtnaWineSchool.com
info@etnawineschool.com
+39-347-3348782

writing by the copyright holder and prior to use by any reviewers, hotels, wineries,
destination management companies, and /or travel and tourism providers who wish
to use selections of this content for the purpose or in support of a critical review or
to promote Etna Wine School™ services as a part of their own amenities.

