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

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

Remel
R E D  W I N E  ·  S I N C E  2 0 0 6

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.

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

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

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

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

Sangiovese
VIGNA MONTALE ·  CA'  D I  SOPRA

Cabernet Sauvignon
VIGNA DELLA P INETA ·  CA'  D I  SOPRA

Merlot
RONCO DI  PACÌ  ·  CA'  DEL  ROSSO

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.

Highest vineyard on the estate. Vibrant acidity and fine tannins — the

central axis of the blend.

Structure, colour and longevity. Aromatic complexity and tannic

backbone.

Softness and roundness. Integrates the blend, adding depth and

fruit.


