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Maremeo 2025  
Sauvignon blanc Sicilia DOC – Organic wine 

Still white wine from Sauvignon blanc grapes – Good Vibes Wines 
 
Maremeo expresses our experimental spirit and our openness to 
change. It is part of the “Good Vibes Wines” project, launched in 
2021 to mark a new phase of creativity and evolution at the 
estate. 

Its name plays between “mare mio” (my sea) and “marameo” 
(thumb one’s nose at someone), evoking freedom, lightness and 
the desire to look ahead. The label, featuring a siren rising from 
the sea and making a mocking gesture, reflects this mood. 

Since 2024, Maremeo has been produced as a single-varietal 
Sauvignon blanc. The vineyards lie in south-western Sicily, close 
to the Mediterranean Sea, where constant ventilation and 
calcareous-sandy soils help preserve aromatic clarity and 
freshness. 

Vinification is carried out in temperature-controlled stainless 
steel, followed by ageing on fine lees to enhance precision and 
balance. 

On the nose, it is vibrant and fragrant, with citrus and delicate 
herbal notes. The palate is fresh and fluid, finishing with a subtle 
saline touch that reflects its coastal origin. 

A white wine with character, designed for relaxed and genuine 
conviviality. 

Technical data 
 
• Appellation: Sauvignon blanc Sicilia DOC 
• Grape variety: 100% Sauvignon blanc 

• Production area: Mazara del Vallo, south-western Sicily, Contrada San Nicola 
• Vineyard altitude: approx. 25 m a.s.l. 
• Training system: Guyot 
• Harvest: mid-August 
• Vinification: soft pressing, stainless steel fermentation 
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• Certification: certified organic IT-BIO-009 / VIVA sustainable viticulture 
• Allergens: contains sulphites 
• Ageing: at least 5 months in stainless steel on fine lees, and additional months in bottle 
before release 
• Bottle size: 750 ml 
• First vintage: 2021 
 
Analytical data – Vintage 2025 
 
• Alcohol: 12% vol 
• Residual sugar: 2 g/L 
• Total acidity: 6.2 g/L 
• pH: 3.26 
• Total SO₂: 110 mg/L 
• Bottles produced: 25,000 
 

Pairings: perfect by glass, it is ideal with vegetable soups, fresh cheeses such as ricotta 
and goat cheese, with shellfish and white meats. Serve at 8-10 °C (50-54 °F) 

Maremeo’s vineyard  
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