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A volcano is introduced with a masculine pronoun in Italian, as in il volcano. In Sicilian dialect,
however, Mount Etna, or Europe’s largest and most active volcano, is addressed with a female
pronoun by those who live under her constant veiling of fine ash and dust. She is considered the
“mother of all mountains” ('a muntagna) in Sicily, because her generous flanks embrace much of
the triangular-shaped island.
Her sun-kissed location at the heart of the Mediterranean, her high elevations and her fertile soils,
created over 2.5 million years of volcanic activity, provide the perfect conditions for growing
chestnuts, pistachios, apples, nuts and grapevines.
Two of Italian wine’s most important families, the Gaja clan based in Barbaresco and the Graci
family of Catania, joined forces in 2017 to create a new wine company on Etna. They named it
after the Sicilian word for “she,” Idda.
“The idea came the first time we accompanied my father to see the property in Biancavilla and we
overheard our vineyard manager talking with his collaborator,” explains Gaia Gaja. “I heard one of
the two men saying, ‘I am very worried today because I don’t see what she is doing; she, idda, I
don’t see what idda is doing.’ The other one replied, ‘Yes, she is very upset today.’ And so I went
to Alberto and said who is this ‘she,’ who is this idda?’”
“Alberto explained that there is only one ‘she.’ She is the mountain. This fertile, maternal, but also
moody and violent woman that they [the Sicilians] have to deal with for life,” says Gaia. “I really
liked it, and it became the name of the wine.”
Alberto adds, “We thought of all the women that we have in our families, such as Gaia, Lucia,
Rossana, my mother, my sister Elena. These wines take energy from these very [strong] women.”
With this article, it is my pleasure to formally introduce the wines of Idda. This is the first time that
reviews of the entire production are being presented to an international public.

From left to right: Gaia Gaja, Elena Graci, Rossana Gaja, Alberto Graci and Giovanni Gaja are the
faces behind Idda.
Totaling 21 hectares spread over three separate vineyard parcels, what sets Idda apart is its
position on Etna’s southern flank. The great majority of the wineries fueling the wild popularity of

Etna whites, rosés and reds today are found on the northern flank in a sweet spot between
Randazzo and Linguaglossa.
Instead, Idda farms mainly in Biancavilla, Belpasso and a site called Tartaraci. The southern side of
the volcano enjoys a long winemaking tradition and was previously home to many of Etna’s largest
vineyards that have since been abandoned. There is more rain in the area, and the south is
historically linked to white wine production based on the Carricante grape. Average temperatures
are also a bit higher and solar luminosity is plentiful. The harvest comes a bit earlier (by about 10
days on average), but total acidity is higher.
The area is known for generous and rich wines that are also more accessible.
Idda seeks to produce 90% white wine and only 10% red wine when the project is complete. At the
moment, the estate makes 18,000 bottles of white and 34,000 bottles of red. It currently farms a
total of six hectares of Carricante, but this number is expected to grow.

This map shows the cone of Mount Etna with the volcanic crater (measuring 3,326 meters or
10,912 feet in elevation, but of course this varies according to eruptions) in black at the middle, the
Tartaraci vineyard site (or the red dot to the north) as well as the two vineyards, Biancavilla and
Belpasso on the southern flank of the volcanic cone.
“My father had Etna under his skin for a long time,” says Gaia Gaja of her legendary father, Angelo
Gaja, who continues his family’s winemaking legacy in Barbaresco and Barolo. He founded two
Tuscan wineries, Pieve Santa Restituta in the Brunello di Montalcino appellation and Ca’ Marcanda
in Bolgheri on the Tuscan coast.
“He visited Etna in the late 1990s, and it’s impossible not to be charmed by the charismatic Etna
region,” she continues. “He always tells me that he remembers this big mountain, black, and the
white snow on the top that looked like white fur on its shoulders. This place remained in his heart
for a long time, and then he met Alberto.”

Alberto Graci (left) and Angelo Gaja
Alberto Graci and his family have been making wine on Etna since 2004. Production includes the
top-shelf red Quota 1000 Barbabecchi (made with fruit harvested above 1,000 meters in altitude),
as well as very interesting cru expressions of Nerello Mascalese from Feudo di Mezzo, Arcurìa and
Arcurìa Sopra il Pozzo. However, all these wines come from the northern side of Etna, and Alberto
has long been fascinated by the rich winemaking history on the southern side.
“I think the south side is very unique because it has different weather. We have very old soils. In
Biancavilla, for example, the soils are 50,000 years old. This gives diversity and different
personalities to the wines,” says Alberto. “What I love about Etna are these differences in
personality or wines with great depth, with rustic energy and with beautiful, sweet tannins.”

Idda has two wines, a Bianco made with Carricante and an Etna Rosso based on Nerello Mascalese
with a tiny blending component of Nerello Cappuccio. The 2018 Bianco was released last year, and
the 2020 vintage is on the market now in Italy.
“We make two wines, a white Idda with the Carricante grape. This will be our main focus. It is a
wine with a beautiful texture, density, but vibrant, savory and very mysterious to the nose, I think,
with incense and a little bit smoky,” says Alberto.
“The Rosso is Nerello Mascalese and it comes from Biancavilla. It is an Etna DOC,” he adds.

These two maps show details of the Belpasso vineyard (left) and the Tarataci (right). The photo in
the center shows vines in Biancavilla.

The Belpasso vineyard and its soils
Much emphasis will be placed on the Belpasso vineyard (and its rocky volcanic soils seen above on
the right), especially in terms of Idda’s white wine production. Belpasso is located on a little
“island” of soil sandwiched between more recent lava flows (dating back a few thousand years).
This unique geological formation is called a dagala in Sicilian.

The Biancavilla vineyard and its soils
The Biancavilla vineyard was replanted in 2016, but some of the bush-trained vines, or alberello,
date back to 1975. This site reaches as high as 800 meters above sea level and has very old soils
dating back 50,000 years.

The Tartaraci vineyard
The five-hectare Tartaraci vineyard is located at 950 meters in altitude. The vines will almost
entirely be replanted in the near future.

A sketch of the future Idda winery reveals volcanic stonewalls and circular enclosed gardens, called
a giardino pantesco, on the roof. The architecture reflects local and sustainable building traditions.
The new winery will be built within the Belpasso vineyard.
“Etna is a place that reminds you how little we are,” says Gaia. “When you are there looking at this
gigantic mountain that is smoking in front of you, you understand how short our lives are and how
quiet and respectful we have to be. This is an attitude that is important when farming land and
when making wine.”

NOTE: These photos are courtesy of the winery. Only the video and the photo of the bottles are by
Monica Larner.
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