
 

 

 

 

 

 

SAN LORENZO  
 
 

PRODUCTION AREA 

Trentino – Hilly areas of Civezzano, loc. Beta (450 mt) 

and Meano, loc. Barco (480 mt). 
 

SOIL VARIETY 
Thin-muddy 
 

TRAINING SYSTEM 

Pergola trentina / espalier 
 

GRAPE VARIETY 

San Lorenzo 100% 
 

CHARACTERISTICS 

Traditional red-grape wine-making technique without 

the application of carbonic fermentation, followed by 

refining in stainless steel vats.  

Colour: intense red, velvety. 

Bouquet: distinctively fruity, subtle, red fruit. 

Palate: dry, pleasantly fresh, subtle. 

 

ALCOHOL LEVEL 

11,50 % 
 

GASTRONOMIC SUGGESTIONS 

Light and delicate dishes.  

The freshness and aroma are best appreciated while the 

wine is still young. 
 

SERVING TEMPERATURE 

14-16°C 
 

 
 

Available in cases of  6, 750 ml bottles. 

 

 

 

 

 
 

 

 

 

 

 

 
 


