
 

 

 

 

 

 

Rosso DONNA MARINA 
IGT Vigneti delle Dolomiti 
 
 

PRODUCTION AREA 

Trentino – Hilly slopes of Trento (300 mt) and 

Cirè of  Pergine (500 mt). 
 

SOIL VARIETY 

Medium 
 

TRAINING SYSTEM 
Pergola trentina  
 

GRAPE VARIETY 

Cabernet 68%, Merlot 21%, Pinot Nero 11% 
   

CHARACTERISTICS 

Red-wine fermentation on the skins, malolactic 

fermentation and ageing for 1 year in small French 

oak casks and then in bottle for further 6 months. 

Colour: intense ruby red. 

Bouquet: persuasive and velvety with fruity, 

vanilla, cacao and spicy notes. 

A wine full-bodied, good tannins, harmonic and 

persistent. 
 

ALCOHOL LEVEL 

13 % 
 

GASTRONOMIC SUGGESTIONS 

An elegant red wine - perfect accompaniment to 

refined yet classical international cuisine. 
 

SERVING TEMPERATURE 

18-20°C 
 

 

 

Available in cases of  6 ,750 ml. bottles. 

 

 


