


“originality comes from 
going back to the origins”.

Antoni Gaudí 



Samperi.
Origins and roots

At Baglio Vecchio Samperi, which has 
been in the family for over 200 years, 
the precious origins of the beginnings 
of Sicily’s winemaking history are 
safeguarded. From here, Marco took a 
new direction when he went back to the 
roots of Marsala wine.



The roots: Vecchi Samperi
To make Vecchio Samperi, the De Bartolis use a system 
of ‘travasi’: the adding of small amounts of new, young 
wine to wines that are already being aged in barrels. Then 
they honour the ancient aging method known as Soleras, 
blending wine from different oak barrels and ages. 

Pure Grillo
3500 Grillo vines per hectare were planted between 1970 
and 1996 in Contrada Samperi, Marsala, in mostly flat land 
with medium soils of sand and limestone. The vines are 
trained to free-standing ‘alberello’ bushes or to Guyot. 
The yields are of 20 hectolitres per hectare, harvested 
in the last ten days of September. The grapes are picked 
and selected by hand, then vinified using soft presses, 
natural decantation, and traditional fermentation at room 
temperature in barrels of oak and chestnut.

The roots of a launch
to promote a ‘territory’

Marco De Bartoli named his first wine 
Vecchio Samperi in honour of Contrada 
Samperi, on the outskirts of Marsala, 
whose arid land, rich in limestone 
and minerals, is so well suited to vine 
growing. This was the starting point 
from which he was able to develop and 
communicate his concept of ‘territory’.

Vecchio Samperi: How and When
Don’t wait til the end of the meal to serve Vecchio Samperi, 
but drink it with ripe cheeses, roast meats, baked turbot. 
At room temperature or lightly chilled, this wine is also 
great as an aperitif.



The ancient roots of Marsala: the 10-year-old and the 1987
These classic versions of Marsala Superiore differ in the way 
they’re aged and because of the addition of the ‘mistella’, 
unlike the Vecchio Samperi Solera. Both the younger 10 
year wine and the more auster older, 1987, wine – which 
reminds us of the year in which it was first made – the 
character of these Marsalas take us back to sensations and 
emotions of old-fashioned Marsalas.

Pure Grillo
3,500 Grillo vines per hectare were planted between 1970 
and 1996 in Contrada Samperi, Marsala, and trained to 
free-standing ‘alberello’ or to Guyot. The grapes are picked 
and selected by hand, then vinified using soft presses, natural 
decantation, and traditional fermentation at room temperature 
in barrels of oak and chestnut. Part of the must is enriched 
with acquavite for the making of the ‘mistella’ which is later 
added to the wine. The wine spends over 10 years in large oak 
barrels of varying sizes.

Marsala: Respect for 
a ‘natural’ tradition

Following the evolutionary logic of his 
area’s wine history, Marco began making 
his ‘own’ Marsala Superiore. 
This wine, with its memorable bouquet 
of perfumes and aromas, was 
conceived and produced to respect a 
‘natural’ tradition: it is fortified with a 
‘mistella’ produced from grape must 
and acquavite obtained from the same 
grapes as are in the base wine. 

Marsala: How and When
This sweet, pleasant wine goes brilliantly at the end 
of the meal with cookies. It’s also great with blue 
cheeses served with spicy mostarda or jam. 
Serve at room temperature or lightly chilled.



Marsala’s new roots: Vigna La Miccia
This innovative, modern expression of Marsala wine 
is uniquely perfumed and delicate thanks to the cold 
vinification the wine undergoes that avoids all contact 
with the air as it ages.

Pure Grillo
3,500 Grillo vines per hectare were planted in 1996 
in Contrada Samperi, Marsala, and trained to Guyot. 
The grapes are picked and selected by hand, then 
vinified using soft presses, natural sedimentation, and 
temperature-controlled fermentation in 50-hectolitre 
stainless-steel vats. The wine ages for 4 years in 
French oak barriques that are kept full at all times. It 
then is fined in the bottle for a further 6 months.

The most brilliant minds 
are always ahead of their times

Marco gave birth to a new style of 
Marsala by marrying tradition with new 
methods of winemaking. An innovative 
Marsala, Vigna La Miccia, was born in 
1985. It offered all the personality of a 
Marsala in a more subtle, elegant form.

Vigna La Miccia: How and When
Drink it with all sorts of dishes: pumpkin-filled pasta, 
soft and blue cheeses, foie gras, or scampi as well 
as with dessert. 
Serve at room temperature or chilled.



The roots of Grillo: Grappoli del Grillo
Thanks to the use of modern vinification techniques, this very 
old grape variety – whose origins are Phoenician – produces 
a complex, well-structured wine that ages very well.

Pure Grillo
3,500 Grillo vines per hectare were originally planted in 1996 
in Contrada Samperi, Marsala, and trained to Guyot. The yields 
are of 35 hectolitres per hectare, harvested in the first week 
of September. The grapes are picked and selected by hand, 
then vinified using soft presses. The chilled must is allowed to 
decant naturally for 48 hours. The clear part of the must then 
ferments on native yeasts at controlled temperatures starting 
in steel tanks and finishing in small wooden barrels of French 
oak of 225, 500 and 1,00 litres. It spends 12 months in these 
barrels, with batonnages, before 6 months of bottle fining.

When intuition flirts 
with its ‘territorio’

In 1990 Marco takes another bold step, 
without wanting to up-end Marsala’s 
centuries-old tradtitons. Out of respect 
for his area’s native grapes, he decides 
to make his first white table wine from 
Grillo, the very variety that is used for 
making traditional Marsala. Until then 
this austere grape’s true character had 
been unknown. He called it ‘Grappoli del 
Grillo’: bunches of Grillo.

Grappoli del Grillo: How and When
Pair it with all dishes with character. 
It’s great young but also surprisingly good aged up 
to 10 years. 
Serve at 12°-14°C.



Bukkuram.
A world of new emotions

In the early 1980s Marco was struck 
by the potential of another fascinating 
winemaking area, the volcanic island 
of Pantelleria, located south-west of 
Marsala. There, in Contrada Bukkuram 
– the name means ‘father of the vine’ in 
Arabic – he decided to build a new cellar 
in an historic farmhouse, or ‘dammuso’, 
from the 18th century. 
There were 5 hectares of vineyards 
with south-west exposures, at 200 
metres above sea level. As he had 
done at Samperi, he gave the cellar the 
contrada’s name, Bukkuram.



The roots: Bukkuram - Father of the Vine
A perfect balance between structure, acidity and sweetness 
due to the ancient art of sun-drying which today, surprisingly, 
makes it unusual. 

Pure Zibibbo
2,500 vines per hectare first planted between 1950 and 1970 
in Contrada Bukkuram, in low, free-standing bushes known as 
‘alberelli panteschi’, on sloping terraced vineyards of black 
volcanic sand. The grapes are picked from mid August to the 
first week of September, with 25 hectolitres of grapes per 
hectare. Half of the bunches are dried in the sun for at least 
three weeks on mats surrounded by volcanic stone walls. The 
remaining bunches mature on the vines until September. After 
those have been harvested and fermented, the dried raisins are 
added to the wine and left to macerate for 3 months until a 
balance is reached between the alcohol and residual sugar. The 
wine then spends 30 months in French oak barriques and 6 
months in stainless steel tanks.

Pantelleria and its passito wine.
Unmistakable in its perfumes and appeal

Marco spent years talking to the island’s 
elders and experts to understand how 
the grapes there, dried under the fierce 
August sun, could turn into ‘nectar of 
the gods’. He realized that only through 
unwavering attention to each vine could 
the sun-dried raisins yield this sweet 
wine, a legacy from Arab times. ‘Father 
of the vine’ is the passito made only in 
the best vintages.

Bukkuram: How and When 
Pair it after dinner with many types of desserts. Or 
serve it alone with dark chocolate. 
Serve at 12°-16°C.



Ancient roots: Bukkuram ‘Sole d’Agosto’
The character of the sun-dried grapes allow us to portray 
an area, with perfumes and flavours that only this 
magical island can give. This is a young passito which, 
despite having less complexity and structure than the 
Bukkuram, offers lovely sensations both fresh and fruity.

Pure Zibibbo
2,500 vines per hectare first planted between 1950 and 
1970 in Contrada Bukkuram, as low, free-standing bushes 
known as ‘alberelli panteschi’.

Pantelleria.
A land that can’t be tamed

Each year the harvest reveals different 
sensations and potential. On Pantelleria 
those are amplified. During the harvest, 
Marco De Bartoli often used to say that 
the most indispensable ingredient for 
making wine there was ‘the August sun’. 
The very sun that was necessary for 
drying the raisins. 
‘Sole d’Agosto’ is the passito that we 
produce each year at Bukkuram.

Passito: How and When
Pair this wine with fresh or stewed fruits, custard-
based pastries or dried biscotti. 
Serve at 12°-16°C.



Different roots: Pietranera
This was the first time that such an aromatic, mineral grape 
variety could express itself in a dry wine. An innovative wine 
for Pantelleria.

Pure Zibibbo
2,500 vines per hectare first planted in 1957 in Contrada 
Cufurà, as low, free-standing bushes known as the ‘alberello 
pantesco’. The yields are of 25 hectolitres of grapes per 
hectare picked in the second half of September. After careful 
manual selection, the bunches are destalked and gently 
crushed before undergoing a cold maceration for 24 hours. 
After gentle pressing, the chilled must decants naturally for 
48 hours. The clear part of the must is then allowed to ferment 
in 50-hectolitre, temperature-controlled stainless steel tanks. 
Two-thirds of the wine is made in stainless steel tanks; the 
rest ferments in small French oak barrels.

Pantelleria.
A pioneer in a foreign land

Pantelleria’s nature is as complex as 
Marco’s was. But he managed, in that 
wonderfully challenging terrain, to be 
the first to imagine that Zibibbo grapes 
could also successfully be vinified as a 
dry wine. Pietranera’s grapes are grown 
in north-facing vineyards in Contrada 
Cufurà, and produce a table wine with 
enviable mineral notes that is aromatic, 
intense and complex.

Pietranera: How and When
Serve it chilled with shellfish, raw fish, oysters and 
other seafood. 
Best at 12°-14°C.  



New roots: Sole e Vento
A wine that gives the structure, aromatic notes and 
minerality of two noble wine-producing areas. Two important 
grape varieties whose characters complement each other 
in a single wine of balance and pleasure. Perfect for a 
summer’s meal.

Half Grillo, half Zibibbo.

Made from the vines that produce Pietranera and Grappoli 
del Grillo. After careful manual selection, the bunches are 
destalked and gently crushed before undergoing a cold 
maceration for 24 hours. After gentle pressing, the chilled must 
decants naturally for 48 hours. The clear part of the must is 
then allowed to ferment in 50-hectolitre, temperature-controlled 
stainless steel tanks. The wine spends 6 months in stainless 
steel tanks.

Two areas.
One wine of sun and wind

In 1998 Marco felt the time was right 
to make a wine that would unite both 
of his winemaking areas: Marsala and 
Pantelleria. Sole e Vento is a blend of the 
two native grapes that best represent 
his wines from those areas: Grillo 
and Zibibbo. An innovative wine that 
celebrates the energy and simplicity of 
both sun and wind.

Sole e Vento: How and When
Drink this wine chilled with marinated seafood, pasta, 
vegetable soup, and fish cooked in many ways. 
Serve at 10°C-14°C.  



Marco De Bartoli.
Evolving roots Territory to be discovered

Two interpretations that represent 
the tradition of an area in evolution, 
highlighting so far unexplored 
characters. French tradition but strong 
Sicilian personality. 
Grillo is a variety that continues to amaze 
you with its versatility and strength in 
communicating a land highly suited to 
the great wines.

Two Autochthonous that have always 
characterized our territory. Abbandoned 

by commercial logic, are the focus of 
research of Marco De Bartoli, to continue 

to explore splendour and vigour of yore.
Strength, elegance and territory,

the characteristics of these varieties.

Terzavia Metodo Classico - Grillo Millesimato.
Terzavia Metodo Classico Cuvée Riserva VS - Grillo.

Rosso di Marco - Pignatello.
Lucido - Catarratto.



To honour and respect the extraordinary 
accomplishments of their late father, 
who devoted his life to bringing dignity 
to the wines of his beloved Sicily, his 
children, Renato, Sebastiano and Gipi, 
are carrying on with his project in the 
belief that Marco De Bartoli is the root 
and the origin of their work. And that, 
as Gaudì says: “Originality comes from 
going back to the origins.”

Marco De Bartoli.
The roots of a family



info@marcodebartoli.com - www.marcodebartoli.com

c.da samperi - marsala - tel. +39.0923.962093 
c.da bukkuram - pantelleria - tel. +39.0923.918344
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