
T E C H N I C A L  S H E E T

C A'  D I  S O P R A  ·  C O L L I N A  D I  A G E L L O  ·  M A R Z E N O

Coste
Agelli
W H I T E  W I N E  ·  F I R S T  V I N TAG E  2 0 2 4

Three slopes facing the Collina di Agello — Trebbiano, Albana and Pinot

Bianco, fermented in cement and aged sur lie for 18 months. 930 bottles. A

wine that carries the mark of its place — and nowhere else.

V I N E YA R D  A N D  T E R R I T O R Y

Type White Wine

Varieties Trebbiano 60% · Albana 20% · Pinot Bianco 20%

Origin Collina di Agello

Altitude 120–180 m a.s.l.

Soil Clay and limestone

First vintage 2024

Bottles produced 930

Format 750 ml

W I N E M A K I N G  A N D  A G E I N G

Harvest Manual

Vinification White — no skin contact

Fermentation Cement

Ageing 18 months sur lie in cement

Release Summer following harvest

Ca' di Sopra Società Agricola

Via Feligara 15 · 48013 Marzeno di Brisighella (RA) · Romagna · Italy

cadisopra.com · info@cadisopra.com

MARZENO IS SANGIOVESE.

WE ARE CA' DI  SOPRA.

«Clay and limestone soils, marked by fossils of an ancient sea. Three slopes facing the Collina di Agello — a wine that carries the mark of its place, and

nowhere else.»


