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Region and Vineyards

Maroccoli comes from the Menfi DOC area in southwestern Sicily, from a vineyard in
Sambuca di Sicilia at  370 metres above sea level. The site is planted on  calcareous
soil rich in stones, with little clay and a substantial silty component. This combination,
together with altitude, helps give Syrah concentration without sacrificing freshness.
The vineyard is trained to spurred cordon at a density of 4,545 vines per hectare, with
an average yield of 7.5 tonnes per hectare.

Viticulture follows the  SOStain protocol, using cover crops including clover, vetch and
yellow mustard to support soil organic matter and microbial life. Sulphur and copper
are kept to minimal quantities, while beneficial insects, mating disruption, zeolite,
kaolin and plant extracts form part of pest management. In 2021, timely summer rains
helped moderate heat, and Planeta reported particularly strong colour and tannin
quality in hillside Syrah.

Maroccoli Syrah 2021
Sicily, Italy

Planeta Maroccoli Syrah 2021 captures the sunlit intensity of Sicily with impressive precision,
combining ripe plum, exotic spice, cocoa and pepper with silky tannins, vibrant freshness and a

long, savory finish.

Winemaking

The 2021 Maroccoli is  100% Syrah. Grapes were harvested by hand into 15 kg crates
between 28 August and 15 September, then immediately taken to the Ulmo winery for
crushing and destemming. Alcoholic fermentation took place in  stainless steel for 12
to 14 days, with two brief pump-overs daily. Temperatures rose progressively from 14-
15 °C to 20-22 °C and finally 25-27 °C, a measured approach designed to preserve the
skins while building complexity.

After fermentation, the wine remained on the skins for a further 18 to 20 days under
submerged cap. Malolactic fermentation was completed in stainless steel before  14
months of maturation in French Allier oak barriques: 35% new, 35% second-use
and 30% third-use. Bottled in June 2023, the finished wine has 14% alcohol, total
acidity of 5.75 g/L and pH 3.38, with a stated aging potential of 7 to 10 years.

Alcohol :14,80 %

Composition: 100% Syrah
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Did you know?

Maroccoli first appeared in 1999, making the 2021 vintage part of more than two
decades of Planeta's work with Syrah from this specific Sicilian hillside. The estate
regards Sicily's bright, dry Mediterranean conditions as particularly well suited to the
variety.

Tasting Notes

Color: An exceptionally deep, almost impenetrable purple-red, immediately
signalling the wine's concentration and youthful intensity.

•

Aroma: Sweet oriental spices lead into roasted cocoa, mahogany and an
intriguing saline, stormy-sea character. Ripe plum emerges with air, adding
generous fruit beneath the wine's darker, savoury complexity.

•

Palate: Full-bodied and concentrated, with dense yet silky tannins and alcohol
that feels soft and well integrated. Pepper, orange preserve and aromatic herbs
unfold through the palate, with pepper returning on the persistent, spicy finish.

•

Wine Pairing Ideas

Marinated grilled lamb chops with mint: The lamb's richness meets the
wine's substantial tannins, while charred flavours and fresh mint echo its
pepper, herbs and Mediterranean character.

•

Eggplant parmigiana with smoked provola: Tomato, roasted eggplant and
smoky cheese complement Maroccoli's ripe fruit, cocoa and savoury spice while
standing up to its generous structure.

•

Slow-braised beef short ribs: The soft, gelatinous texture of braised beef
moderates the tannins, while deeply browned meat brings out the wine's plum,
spice and roasted nuances.

•

Aged Pecorino: The cheese's savoury intensity and saltiness provide a delicious
counterpoint to the ripe fruit, supple alcohol and lingering peppery finish.

•

Robert Parker (RP) :   94 Points   (2017)  
The Planeta 2017 Menfi Syrah Maroccoli delivers the rich intensity and sweetness of the grape and its
sunny Sicilian DNA. This is a plush and loose-knit red wine with plenty of dark fruit, spice, tar and
barbecue smoke. The main themes here underline the sweetness and natural succulence of the grape. This
release of about 30,000 bottles marks a great opportunity to serve up some Sicilian veal rolls stuffed with
breadcrumbs and perfumed with laurel leaf. If you love Syrah, this is a worthwhile taste of Sicily.  
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