
Sicily has long been known for its exquisite history, the Mafia, 
Marsala and mostly mass produced, lousy table wines. 
However, today Sicily is in the midst of a wine-making revo-
lution and not only for its best known red grape, Nero d’Avola 
(or NDA, as I call it). They are experimenting with many vari-
etals and are producing some winners. Sicily’s climate is 
ideal — (they compare it to California) generally hot, sunny 
and dry, with volcanically laced soils. (The still active Mt. 
Etna is nearby.) There’s no reason why this ancient Medi-
terranean island cannot become a major player in the wine 
world given proper investment, modern techniques, and the 
willingness to work hard and shoot for the stars.

In Sicily, I was lucky enough to taste a truly special wine 
— a true WOW that made me take notice. Called “Dalila,” 
(pronounced De-Li-la) this lovely white from Stemmari is a 
masterstroke blend of 80% Grillo and 20% Viognier, and 
should be tasted by all. Better still, this charming wine with 
the musical score on the label retails for only $13.99 (or 
less) in the U.S. This wine could be enjoyed all day — and 
all summer long. It’s just wonderful.

I met Stemmari’s director of wine-making, Lucio Matricardi, a 
bulldog of a man with strong opinions and a ready smile, in 
the pretty vineyards of Feudo Arancio, one of the company’s 
large and meticulous Sicilian wineries. “We try and be an 
ambassador for producing modern, affordable wines from 
Sicily,” said Matricardi. Stemmari’s cutting-edge facilities 
utilize various contemporary green and sustainable 
practices. In fact, this is only the second winery in all 

of Italy to earn the prestigious Eco-Management and 
Audit Scheme (EMAS) certification. Their main facility 
has 450 planted acres of grapes under cultivation such 
as Grillo, Nero d’Avola, Pinot Grigio and Catodoro 
as well as international varieties such as Cabernet 
Sauvignon, Pinot Noir and Syrah.

Matricardi is extremely passionate about his wines, including 
Dalila. “This Dalila combines the beauty of Grillo with a 
touch of floral from the Viognier. The Grillo is kept clean and 
fresh in stainless steel tanks while the Viognier is matured 
in new French oak barrels.” I’ve tasted various Grillos by 
themselves and the wines are nice but usually simply and 
fairly one-dimensional. This combo is a great pairing, right 
on the mark; the lemony tart citrusy notes of the Grillo match 
with the floral Viognier to provide for a crisp yet elegant 
white wine. This Dalila is an open, curious and a resplendent 
creation ready to be embraced. It’s a modern wine from a 
modern Sicily — I guarantee you’ll be pleased at the first sip.
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“We try and be an ambassador for producing 
modern, affordable wines from Sicily.”

— LUCIO MATRICARDI, STEMMARI DIRECTOR OF WINE-MAKING
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http://www.feudoarancio.it/default.aspx%3Flng_id%3D3
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