TEROLDEGO ROTALIANO
SUPERIORE RISERVA

DENOMINAZIONE
DI ORIGINE CONTROLLATA

AREA OF ORIGIN
Piana Rotaliana, "Bagolari" vineyard - Mezzocorona territory

VINEYARD
trained according to the traditional Trentino trellis (pergola)
method. A short and poor pruning and a thinning out of the
grapes halve the authorised production.

VINE
Teroldego

WINE MAKING
red, with a long stay on the marc

AGING
12 months in barriques, 6 months in steel containers

REFINING
6 months in the bottle

LIFE
8 - 10 years in suitable locations - cellar

COLOUR
strong ruby red with hints of purple

FLAVOUR
one can appreciate the barrique spell, however discrete,
together with the full presence of ripe fruit, blackberry and
raspberry

TASTE
the taste also reveals a hint of oak from the best French
forests, together with hints of almond and spices. The full
and round body, and a certain tannic character, give
importance and depth to this great personality wine

SERVE AT
18°C

GOES WELL WITH
roast meat, game and rich dishes in general

DORIGATI
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