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RED WINE - SINCE 2006

Three varieties, three vineyards, three separate ageings. Sangiovese, Merlot

and Cabernet Sauvignon vinified and aged separately for one year in wood,

then assembled and rested six months in cement. A blend born from patience.

VINEYARD AND TERRITORY

Type Red Wine
Varieties Sangiovese - Merlot - Cabernet Sauvignon
Zone Collina di Agello, Marzeno
First vintage 2006
Bottles produced 6,500
Formats 750 ml - 1500 ml
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& &

Cx I;IAS'%RA

WINEMAKING AND AGEING

Harvest Manual
Vinification Separate by variety
Wood ageing 12 months (separate by variety)
Assembly After 12 months in wood
Cement ageing 6 months post-assembly

Merlot

Ca' di Sopra Societa Agricola

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

cadisopra.com - info@cadisopra.com

MARZENO IS SANGIOVESE
WE ARE CA’' DI SOPRA



