FONDAZIO Fondazione Edmund Mach — Farm — Winery
Bl T Via E. Mach 1, 38010 San Michele all' Adige (TN, - ITALY
MACH mom phone: +39 0461/615252 — fax: +39 0461/615352

mail: cantina@fmach.it

TEROLDEGO ROTALIANO

ruby red color with violet highlights; airy, vinous and fruity aroma:
an extremely elegant taste that is pleasantly tannin-rich

Mark DOC
Grapes Teroldego
Vineyard Piana Rotaliana
Soil alluvial, with calcareous, schist and tonalite matrix;
deep, fine sandy structure, good organic substance
content
Training system simple Trentino pergola
Vine density 3.500 plants/hectare
Year of vineyard installation 1978 - 1990
Yield per plant 3,5 kgfvine
Harvesting by hand, end of September M ACH
Vinification traditional red wine vinification process with a t

maceration for 10 days at a temperature of 25°C

Aging 6 months in oak barrels, 2 months in the bottle
TEROLDEGO
ROTALIANO
Production 14.000 bottles
Serving Temperature 16°C AolHEEATORE. Emooon
Combinations excellent with risotto, is enhanced especially with red

meats and strong cheeses

TASTING NOTES:




