LA CADALORA MARZEMINO
REGION: TRENTINO ALTO ADIGE 

SUB: TRENTINO
BODY: LIGHT





DECANT: NO
VARIETAL(S): 100% MARZEMINO 
FOOD PAIRINGS: VERSATILE
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The recent history of "La Cadalora" started at the beginning of the eighties, when the brothers Rodolfo and Tiziano Tomasi became the managers of their father's property and completely changed the production philosophy. Supported by Tiziano's experience, obtained at first at the Institute of S. Michele all'Adige and then in France, Tuscany, Piedmont and South Africa, the two brothers now produce excellent wines that enhance the qualities of the varietals and of the "terroir" of Trentino. 

Fermentation takes place in stainless steel vats, and continues in small French-oak barrels. 

It is a wine that expresses its best when it is young. It can well endure 3-4 years ageing.

Marzemino is a late ripening vine which is susceptible to many grape diseases including oidium. Wine produced from the grape has a characteristic dark tint and light, plum and berry fruit taste. Ampelographers have long theorized that the grape originated in northern Italy. Recent DNA profiling conducted at the research facility in San Michele all'Adige revealed Marzemino to have a parent-offspring relationship with the Friuli-Venezia Giulia wine grapes Refosco dal Peduncolo Rosso and Teroldego which gives further evidence to its likely origins in this region.
