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The winery was founded by the tenacity of          
“Don Pino” man of old traditions, who passed 
onto 
his son Francesco and son-in-law Michele, the 
love for his land and for wine making.

In 2008, Michele Cottone and Francesco 
Laudicina revived the “old cellar” into a 
modern 
winery where technology and tradition have 
captured the energy and warmth of this terroir.
The winery is surrounded by 100 hectars of 
vineyards which have always been a part of 
the family. 
A careful viticulture is carried out in the our 
vineyards. Skilled hands continue to work 
the land with ancient tasks passed down to 
them by their ancestors. 
A perfect balance between tradition and 
innovation.  

A young reality
generations of winemaking.



Our winery is located on the hills of 
Marsala, in one of the most important wine 
regions of Europe. 

Marsala was founded by the Phoenicians 
upon their escape from Mozia, an island in the 
Stagnone Lagoon, named Lilybeo.

It’s famous for the finding of the first punic 
ship with amphoraes containing wine from the 
island of Mozia and the landing of Giuseppe 
Garibaldi in 1860, which historically was 
beginning of the unification of Italy. 

Today, we are proud to continue this long 
tradition of wine making in Marsala.

Marsala-Sicily 

history of wine more than 
3000 years old.
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Our Vineyards

Our property extends over an area of 100 
hectares of vineyards where we planted 
native varieties like Grillo, Grecanico, Inzolia, 
Catarratto and Nero d’Avola and Frappato 
along with some international varieties,  
Syrah, Cabernet Sauvignon and Merlot 
which have found a perfect habitat in our land. 

Our grapes are hand picked at harvest, with 
separate pickings and vinifications, by our 
skilled workers who carry out an attentive and 
rigorous viticulture, respecting the terroir, that 
offers its maximum expression through our 
wines.    
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In our wine cellar
technology, tradition and 
history

Thanks to modern technology and innovation, 
through a simple transformation process, 
we are capable of preserving the aroma and 
unique characteristics of each grape that 
enters our cellar during harvest.

Our workers carefully monitor all the stages of 
the wine making process, from crushing and 
de-stemming to vinification and bottling.   

When we restored the old family cellar into a 
modern winery, we kept a part of the ancient 
baglio with its thick and tall walls made of tufa. 
(“Baglio” is an ancient rural structure, where 
peasants and landowners resided during 
certain seasons of the year, essential to the 
agricultural economy of Marsala at that time). 

Adjacent to the wine cellar, a “Farmer’s 
Museum” was created with a unique collection 
of antique tools and machinery related to the 
old tradition of wine making.
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Dei Respiri

Our wines 
and the story they tell 
about Sicily



(100% Nero d’Avola)(100% Grillo) (100% Zibibbo)

Guardiani di Aralto Guardiani di Ceppibianchi Guardiani di Ceppineri

An elegant and well-
balanced wine, with strong 
notes of white peaches and 
exotic fruit. It’s made from 
Grillo, the most important 
grape variety produced in 

Marsala.

An elegant and well-
structured wine, with 

pleasant notes of black 
currant, violet and black 

cherry. It’s made from Nero 
d’Avola, the most common 

Sicilian grape variety 
represented on the island, 
as well as one of the oldest 

vineyards in our family.

From one of sicilian 
aromatic grape varieties 
par excellence, we get a 

wine of ample and pleasant 
bouquet. Typical scents 
of jasmine and orange 

blossom are followed by 
delicate notes of candied 

fruit and raisins.

Sicilia DOC



Guardiani di Aralto (Grillo), Guardiani di 
Ceppibianchi (Zibibbo): Harvesting is done by hand 
and the grapes are placed in small boxes. After destemming 
the grapes are manually chosen on a selection table. The 
grapes prolonged cold maceration (6-8°C) on their skins, 
and then softly pressed. A slow alcoholic fermentation 
thermo-controlled follows (10 days) in stainless steel tank. 
Wines refine four months on the lees and at least 3 months 
in bottle.

Guardiani di Ceppineri (Nero d’Avola): Harvesting 
is done by hand and the grapes are placed in small boxes. 
After destemming the grapes are manually chosen on a 
selection table and follow a traditional red vinification with 
a maceration on the skins for 15-20 days at controlled 
temperature. The grapes follow continuous delestage to 
extract typical aroma. Then the grapes are softly pressed 
and makes a malo-lactic fermentation aging for 6 months in 
French oak barrels. The wine is bottled without filtration and 
it rests at least 6 months in bottle.

The love for our land, the respect for the 
environment and for its balances elect us 
as “Guardians” of these treasures. From 
a special selection of our vineyards we 
get our new products SICILY DOC



(100% Syrah ) (100% Frappato )(100% Inzolia) (100% Catarratto) (100% Grecanico)

DONSARZAFARÀ KIGGIARIGUARÌ

An elegant wine, fresh with 
persistent hints of zagara 
and citrus fruit from the 
Mediterranean. It’s made 

from Inzolia, a typical grape 
variety from Sicily.

An intense wine with 
strong notes of exotic 
fruit and bread crust. 
Remarkably fresh and 

sapid, this wine is a typical 
expression of the hills of 

Marsala.

An elegant wine, with 
floral and fruity aroma, 
predominantly of white 

pulp. Remarkably fresh and 
sapid, typical of the hills of 

Marsala.

Monovarietals

Among all the international 
varieties, Syrah has found 
one of its best expressions 
in Sicily. An elegant, well-
balanced wine, balsamic 
with pleasant notes of 

spices, marasca cherries 
and red berries.

An intense and well-
balanced wine that 

surprises for its versatility 
and pleasantness. Thanks 

to its freshness and a 
splendid bouquet its 
perfect for aperitif.



The vinification
and ageing of the 
white and red
“Monovarietals”
Zafarà (Catarratto), Kiggiari (Grecanico) 
and Guarì (Inzolia): The grapes are carefully 
selected and hand picked at harvest during the 
cooler hours of the day.  After destemming and 
prolonged cold maceration on the skins, the 
grapes are softly pressed, followed by a slow 
alcoholic fermentation thermo-controlled. 

It then refines in stainless steel maintaining its 
organoleptic characteristics before bottling.

Donsar (Syrah) and Sciulè (Frappato): The 
grapes are carefully selected and hand picked 
at harvest during the cooler hours of the day.  
After destemming, maceration takes place at 
a controlled temperature, followed by alcoholic 
fermentation (18/25 days), before racking.

It then refines in stainless steel and 6 months in 
large oak cherry barrels before bottling.



The new SICILIA DOC
versatile companion 
for daily drinking.

GRILLO
An intriguing and elegant wine, surprisingly aromatic 
with intense notes of citrus fruit and white peaches. 
Fresh, delicate and sapid, this wine pairs perfectly with 
gourmet appetizers and all main courses of fish.

NERO D’AVOLA
A young and intriguing wine, fresh and delicate, with 
surprisingly warm scents of the Mediterranean. 
It has aromatic notes of Sicilian herbs, strawberries and 
cherries. A well balanced wine that pairs perfectly with 
red meat, mushrooms and mild cheeses.

Thanks to its taste and a good value for money, 
any time is a good time for this suitable wine.



(Grillo Late Harvest)

The grapes are hand picked at the end of 
October, after a natural drying process on the 
plant. They are manually destemmed, followed 
by a cold maceration and fermentation thermo-
controlled.  

The  fermentation naturally blocks at 14% vol, 
with a sugar residual of 80g/per liter. 

The wine later refines in steel vats to maintain its 
organoleptic characteristics.   

Yema is golden yellow in color, with vibrant 
scents of ripe white fruit. Its pleasantly sweet and 
fresh, and pairs perfectly with desserts, dried 
fruit and mild to medium-aged cheeses.

Our dessert wine
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The key words 
that make us special



Grillo 2010 - Diploma di Gran Menzione
Concorso Enologico Internazionale - Verona - 2011

Grecanico 2010 - Diploma di Gran Menzione
Concorso Enologico Internazionale - Verona - 2011

Merlot 2009 - Diploma di Gran Menzione
Concorso Enologico Internazionale - Verona - 2011

Syrah 2009 - Medaglia d’Argento
Concours Mondial de Bruxelles - Bruxelles - 2012

Syrah 2009 - Medaglia d’Argento
Berlin Wein Trophy - Berlino - 2012

Grillo 2011 - Diploma di merito
1° Selezione Internazionale per vini da pesce - Ancona - 2012

Grecanico 2011 - Diploma di Merito
1° Selezione Internazionale per vini da pesce - Ancona - 2012

Catarratto 2011 - Diploma di Merito
1° Selezione Internazionale per vini da pesce - Ancona - 2012

Yema 2012 - Medaglia d’Oro
Berlin Wein Trophy - Berlino - 2013

Nero D’Avola 2011 - Medaglia d’Argento
Selezione del Sindaco - Roma - 2013

Yema 2012 - Medaglia d’Oro
Selezione del Sindaco - Roma - 2013

Grillo 2012 - Diploma di merito 
2° Selezione Internazionale per vini da pesce - Ancona - 2013

Grecanico 2012 - Diploma di merito
2° Selezione internazionale per vini da pesce - Ancona - 2013
Catarratto 2012 - Diploma di merito

2° Selezione Internazionale per vini da pesce - Ancona - 2013

Inzolia 2012 - Diploma di merito
2° Selezione Internazionale per vini da pesce - Ancona - 2013

Yema 2012 - Medaglia di Bronzo
International Wine&Spirit Competition - Londra - 2013

Grillo 2012 - Medaglia di Bronzo
International Wine&Spirit Competition - Londra - 2013

Catarratto 2012 - Medaglia di Bronzo 
International Wine&Spirit Competition - Londra - 2013

Grillo 2012 - Menzione d’Onore
Binu - Oristano - 2013

Grecanico 2012 - Menzione d’Onore
Binu - Oristano - 2013

Catarratto 2012 - Menzione d’Onore
Binu - Oristano - 2013

Inzolia 2012 - Menzione d’Onore
Binu - Oristano - 2013

Syrah 2012 - Medaglia d’Oro
Asian Wine Trophy - 2014

Nero d’Avola 2012 - Medaglia d’Oro
Asian Wine Trophy - Daejeon - 2014

Grillo 2013 - Medaglia d’Argento
Asian Wine Trophy - Daejeon - 2014 

Catarratto 2013 - Medaglia d’Argento
Asian Wine Trophy -  Daejeon - 2014
Nero d’Avola 2012 - Medaglia d’Argento
International Wine&Spirit Competition - Londra - 2014

Merlot 2012 - Medaglia di Bronzo
International Wine&Spirit Competition - Londra - 2014

Dei Respiri Bianco 2013 - Medaglia di Bronzo
International Wine&Spirit Competition - Londra - 2014

Dei Respiri Rosso 2013 - Medaglia di Bronzo
International Wine&Spirit Competition - Londra - 2014

Catarratto 2013 - Medaglia di Bronzo
International Wine&Spirit Competition - Londra - 2014

Grillo 2013 - Medaglia di Bronzo
International Wine&Spirit Competition - Londra - 2014

Dei Respiri Bianco 2013 - Diploma di Gran Menzione
Concorso Enologico Internazionale - Verona - 2014

Ceppineri 2013 - Diploma di Gran Menzione
Concorso Enologico Internazionale - Verona - 2015

Zafarà 2015 - 3° (Bianchi Igt Terre Siciliane)
Sicilian Wine Awards - Taormina - 2016

Guardiani di Aralto 2016 - (Miglior rapporto qualità/prezzo)
Sicilian Wine Awards - Taormina - 2017

Guida ai vini di Sicilia 2016 
Ceppineri, 5 stelle - Dei Respiri Rosso, 4 stelle - Donsar, 3 stelle

Guida Gambero Rosso 2017
Donsar 2014  2 Bicchieri - Aralto 2015 1 Bichiere
Zafarà 2015 1 Bichiere - Kiggiari 2015 1 Bichiere

Guida Vini buoni d’Italia 2018
Guardiani Aralto 4 stelle - Guardiani di Ceppineri 3 stelle 
Zafarà 3 stelle - Guarì 3 stelle - Guardiani di Ceppibianchi 2 stelle  

Awards 
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At Baglio Oro, you can feel the enchanting 
atmosphere of the past.

A place that will take you back on a long 
journey of wine making tradition. 

Take a break from your everyday life to 
discover our ancient Baglio and Farmer’s 
Museum. 

Take a guided wine tasting, a visit through our 
vineyards close to the winery, and tour our 
modern cellar where all the stages of our wine 
making process take place. 

Enoturism
live and discover new emotions



BAGLIO ORO
Contrada Perino, 235 / 91025 Marsala (Tp)

Tel/Fax +39 0923 967744 - info@bagliooro.it
Coordinate GPS: N 37°49’54” - E 12°32’41”

www.bagliooro.it
skype: Bagliooro winery || Seguici / Follow us
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