
Salvatore Marino

Vigneron: Salvatore Marino
Location: Pachino, Sicilia
Size of Domaine: 5.5 ha
Terroir: Alluvial, Clay & Limestone
Viticulture: Biodynamic

The story of Salvatore Marino is rooted in five generations of 
winemaking heritage in Pachino, a sun drenched town on the extreme 
southeastern tip of Sicily. Growing up immersed in his family’s bulk 
wine business, Salvatore, known affectionately as Turi, dreamed 
of charting a different course. Driven by a deep passion for natural 
agriculture and artisanal production, he struck out on his own to 
craft wines that truly respect the land, stepping away from industrial 
methods to focus on low intervention, terroir driven viticulture.

Turi’s 5.5 hectare estate sits on a complex mix of alluvial, clay, and 
limestone soils, kissed by the Mediterranean sun and swept by 
constant sea winds. He is a firm believer in the age old adage that wine 
is made in the vineyard. To that end, he cultivates his native grape 
varieties, such as Catarratto and Nero d’Avola, as traditional free 
standing bush vines. The entire estate is farmed biodynamically, relying 
on meticulous manual labour and a deep respect for the area’s natural 
biodiversity to keep the vines healthy and vibrant.

In the cellar, Turi takes a strictly hands off approach. He avoids heavy 
oak entirely, favouring stainless steel and concrete to preserve 
the freshness, crunch, and vitality of the fruit. Fermentations are 
spontaneous, and nothing is forced or manipulated. The resulting wines 
are pure, lively, and wonderfully versatile, perfectly capturing the heat, 
salinity, and unmistakable character of Sicily in every glass.


