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Young and fresh red wine, fragrant and pleasant, keeping in its heart 
the characteristic aroma of Marasca cherry.

VINE BREEDING TRADITION: Guyot.

GRAPE VARIETIES: 85% Corvina, 15% Rondinella and Merlot.

MUST-TO-FRUIT RATIO: 95 Hl/Ha.

ALCOHOL: 12,50% Vol.

TOTAL DRY EXTRACT: 30 g/L.

SUGARS: 6 g/L.

TOTAL ACIDITY: 5.70 g/L.

VISUAL EXAMINATION: Violet red with bright reflections.

OLFACTORY ANALYSIS: Vinous and fruity aroma, with cherry and 
blackberry note.

TASTE: Pleasantly fresh, dry and elegant.

SERVE AT: 14 - 16°C.

FOOD PAIRING: Excellent for all meals, interesting with meat and 
structured fish courses.

SIZE: 750 ml.

Soft pressing of the grapes, vinification at a constant and controlled 
temperature.
Ageing: 4-6 months in steel and for other 2 months in bottle.


